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Digitized by the Internet Archive 
in 2014 


https://archive.org/details/ladieshomejourna92janwyet 





For Reference 


| Not to be taken from this room 


Qa4QA2O8 
SLvcdy 


Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 


Penal Code of California, 
1915, Section 623. 
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DERELLA’ SUSAN FORD 
SKEFELLER talks about 
1e maid who life in the 
‘ied into America’s White House 





‘st family 
——__—_——_ CAPES 
'AYS TO LIVE to sew 
UESS MONEY 
ylvia Porter 


KIE SUSANN’S 
RET.STORY by 
Reed& Doris Day | 


LYWOOD DIET 
the stars stay slim 





y, Happy & Me 


farvella Bayh 





‘AT COOKS’ 
1KBOOK 





VlacGraw’s 
t Poetry 





THE SUPERSTARS 
FITNESS PLAN 
Get-in-shape tips from 

top women athletes — plus 

LHJ’s own 
exercise routine 











It was silly. I'd had an easy time in the hospital. And in a few 
weeks—gotten over the fear that when I was bathing Amy I'd break her. 
But sometimes, for no reason, there'd be tears in my eyes. I 
guess no matter how sweet and attentive Dick was, I felt that my 

girlhood and the romance of me was over. 

At least I wasn't alone. Carol, who had just had a baby too, 
felt like I did. She'd come over and we'd do exercises together. 
Before long, our figures were back in shape. And so was our hair. Except 
it still looked dingy. Then one day we had a brainstorm. We decided to 
go blonde. And to do it like professionals. With Lady Clairol®. 

The next rainy day, while the babies slept, we helped each other 
put on the Lady Clairol hair lightener (it lifts out the darkness). 
Then we helped each other put on the Clairol toners 5 
to get the exact shades we wanted. Doing it 
together made it easy. : 

Before the babies woke, we were blondes!Carol, 
a delicate taffy blonde—and my hair a shimmering 
golden shade that was like discovering who I was 
really meant to be. Carol's husband says the best 
thing that happened since the birth of the babies 
was the birth of the blondes. In two formulas—including Maxi Blonde for darker hair! 


Lady Clairol: You do it for her. She'll do it for you. | 


© 1974 Clairol Incorg 
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COOL THE FEVER. 


_4nd help prevent the stomach upset 
plain aspirin can cause. 


t” miseries of a cold or the flu dont have fo be that miserable. Take Bufferin: 


yinhelps bring downthe temperature stomach upset aspirin can cause. And 
v., one of the most effective fever re- __Bufferin is fast. It starts fo those aches and 
ducers known. It'S also nice to Know Bufferin pains twice as fast as plain aspirin. Take 
has special ingredients to help preventthe —_ Bufferin. And dontt be so miserable. 
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— Everything we do 
moisturizes It. 


OBZBANOE 


OLUZ00 


___ Now Moon Drops creates 
‘Multiple Moisture-Action Skincare. 





‘Multiple Moisture-Action is our entirely new concept in moisturizing! 
It's a unique combination of 12 vital ingredients found in your own skin. 


This exclusive’ Moon Drops formula works two ways: 

1. Delivers fresh moisture to your skin. 

2. Sets up an invisible ‘moisture barrier that helps prevent moisture 
loss 24 hours a day-yet never feels heavy or greasy. 


‘Under Makeup Moisture Film’ for normal to slightly dry skin. 
Inthe morning it helps makeup stay fresh, at night it smooths away dry lines. 


‘Moisture Balm’ for dry skin. 
Its light and comfortable enough to 
wear under makeup, rich enough to 








work all night. 









New! ‘Discovery Night Cream’ 
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| Exciting news for every skin type. | _} moon | MOON | 
_ Anessential for dry to very dry skin. DROPS | = Be 
| A luxuriant yet light concentrate b uapeeacee | BAL 
_. that liquefies on contact, helps fight | ion 1° 


dry skin wrinkles all night. 


‘Moon Drops 
~~ Revlon 
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Whatever your personality, Frost & Tip” 
will match it. With blondstreaks or 
frosting or tips, a little or a lot. You can 
start light, or go all the way: 

And happily, there’s no hassle. 
Everything you need is in the box: 
cap, gloves, frosting needle, mixing 
spoon, the works. And simple. instruc- 
tions for the effect you want. 

If you’re not exactly sure where 
you're at, Frost & Tip might show you 
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WHAT'S 
HAPPENING} 
BY 

_ GENE SHALIT 





What’s ahead for 1975? What’s the 
news of what’s new for the new year? 
Let’s figure the future of movies, books, 
and records, and find out how 1975 will 
differ from, say, 1843. 


The sounds of seventy-five 


In music, 1975 should be a record 
year (these are the jokes, folks). Record- 
ing insiders plan to make your heads 
(and turntables) spin. Theyre con- 
vinced that the high cost of going out 
will switch you on to spending a free and 
easy time at home. 

Classical records account for about 8 
percent of all music Americans buy. 
That sounds low, but it’s a terrific num- 
ber of records .. . about 80 million! 

With our 200th birthday just around 
the calendar, they'll try to make it a buy- 
centennial with a rush of recordings of 
American music. Here they come: 
Charles Ives, Aaron Copeland, Roy Har- 
ris, Samuel Barber, George Gershwin 
and the rediscovered Scott Joplin, whose 
opera, not performed in his lifetime, will 
probably hit the discs. 

Most American record companies will 
release ornate gift albums and boxed sets 
of patriotic music, Colonial music, life on 
the Mississippi music, all sorts of music 
from songs to symphonies. Columbia 
promises a new production of Porgy and 
Bess. And about time. And Angel will 
harp on Louis Gottschalk (1829-1869). 
The theme in this almost centennial 
year is: come home to American music. 


Pop prediction 


Dancing will come alive in ’75—that’s 
what the record companies are counting 
on  (one-two-three, one-two-three). 
Since youll be spending more time at 
home you won't want time on your hands 
—so up on your feet and move. To give 
you something to move to this year you'll 
hear something called “the disco sound,” 
with a big beat. The new music may be 
hard to categorize because the barri- 
cades are breached, sounds spill from 
form to form: rock, pop, rhythm and 


blues, jazz, country and Western will 
become an almost indistinguishable am- 
algam. Music specialists are referring to 
this as “crossover,” and 1975 will see a 
crossing over and crossing out of pop 


music distinctions. 

I've been talking about talking rec- 
ords, so let’s talk about records that talk. 
And the talk of the town is Caedmon, a 


~ 





Leading off a new year 
our Man-About-All-the- 
Arts spots the trends to 
watch for on various 
fronts—in recozcding, 
publishing, and in the 
movies. Although so: 
trends are predictable, 
there are plenty of 
surprises. 














































company owned by women and devot 
solely to the spoken word. Just flippi 
through the catalog flips me out. Ma 
of the world’s finest actresses and act 
performing noble plays, funny pla 
dramatic plays; reading poetry, essa 
stories, and even novels. Two of the m 
popular discs are Joseph Heller readi 
from Catch 22, and Kurt Vonnegut | 
from Slaughterhouse-Five. 


The looks of books 


Publishers have a two-word goal f 
the new year: Save Money. They're p 
ing publication lists and trimming t 
size of books to save money and tre 
Since you want to save, too, books 
1975 will tell you how to earn more ar 
keep more. Unluckily, you won't be a 
to save money on books. When Go 
With the Wind was published in 193 
it was the first time that a best seller h 
cost as much as three dollars. Prices i 
that are now gone with the wind. Rece 
best-sellers, like Something Happen 
and Centennial, cost $10 and $12.5 
This year . . . who knows? Maybe yc 
can start the first book-pool on yor 
block. (Actually, free book-pools exis: 
they’re called public libraries. ) | 

Paperback prospects aren’t so hd 
either. Remember when you waited ft 
the paperback to come out so you coul 
have a cheap read? No more. This year 
crop will sell for anywhere from 95 cen 
to $2.95. And here are the themes of th 
crop: Books by women, for women, an 
about women will ride high again th 
year. Books for a fuller, richer, more lil 
erated life, to help you deliver your ow 
babies, to help you get paid what you’ 
worth, to help you build your own housif 
and fix your own car while the man i 
your life fixes his own dinner. But liberé 
tion doesn’t mean not beautiful. There’ 
be an unusually high number of book 
that tell you how to be more beautiful 
skimnier, sexier. In the latter category | 
The Pleasure Bond, by Masters ani 
Johnson, who say their first book wé 
written for doctors, but this one is fe 
you. (You mean only doctors read the: 
first book? No wonder they had no tim 
to make house calls. ) 





How to save money 


Remember I said publishers want t 
help you save money this year? How-t 
books is one way. Not frivolous thing 
like 999 Ways to Make (continued 
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bath like a day in the country. \@ 2 
Flowers and little tablecloth motifs are strewn oo —~i an 
| mck on muslin sheets and pillowcases of no-iron cotton and Pai ~~ 
ge | ao polyester. And on deliciously thick towels. ~~ eee ff 
_ ee There’s a matching Durapoint™ quilted bedspread oe x 
of cotton and polyester with ruffled skirt. + i 
Isn’t it time for a country outing inside your’ ett 


: home? Have a Cannon Picnic. 
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Cannon Mills, inc., 1271 Avenue of the Americas, N.Y., N.Y. 10020 
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No other leading 
copper cleaner 
gives ashine 
that lasts longer 
thanTwinkie: 


Know why? Twinkle contains 
chronite (no other copper cleaner 
has it). It really holds back re- 
tarnishing. Repeat—it holds back 
retarnishing. ae 

Isnt Twinkle the.copper cleaner 
you've been dreaming about? 








WHAT’S HAPPENING 


continued 


Glorious and Exciting Wall Hangings 
from Unwashed Tobacco Leaves. This 
year, How-to books will have a more 
practical, money-saving approach. Leroi 
Smith’s Moneysaver’s Do-It-Yourself Car 
Repair tells you in absurd detail every- 
thing you'd rather have somebody else 
learn about your car’s suspension, brakes, 
tires, engine. (Never mind all that: how 
do we make the monthly payments?) If 
things get really bad, try How to Cut 
Your Own or Anyone Else’s Hair Book. 

If you're one of those people who in- 
sist on swimming against the tide, Lon- 
don on $500 a Day (how’s that for de- 
nying reality?) may be just your trip. 
This’ handy little guidebook by Fern 
Kadish-and Kathleen Kirtland begins by 
explaining how to reserve a $1,000-a- 
day room on the Queen Elizabeth II. A 
cheaper way to escape is in a novel, and 
Richard Adams, the Englishman whose 
first best-selling novel, Watership Down, 
will be paperbacked in March, has a big 
new fantasy on the way: Shardik, 800 
pages (so much for the save-the-trees- 
trend) about a giant bear who takes over 
an imaginary civilization. Adams _ has 
been paid $500,000 for the American 
rights, so I may send him that London 
guide book. Need more escape? Plenty 
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Amarcord. Federico Fellini at his best. One 
of the finest films in years. Don’t miss it. 
Animal Crackers. The Marx Brothers in 
their 1930 classic in which Groucho is 
Captain Spaulding, the African explorer 
who wonders how that elephant got into 
his pajamas. 

The Apprenticeship of Duddy Kravitz. 
Richard Dreyfuss is admirably loathsome 
in this densely detailed story of a Sammy 
Glick in Montreal. A heavy film about a 
rotten kid on the make. 

Bring Me the Head of Alfredo Garcia. Few 
movies are as tedious. Bring me the head 
of the studio that released this one. 
California Split. Eliott Gould and George 
Siegel are two of a kind: bet-on-anything 
Californians who win big in Las Vegas. 
Occasional fun with an empty ending. 
Chinatown. Jack Nicholson, Faye Duna- 
way and John Houston in an evocation of 
1930s Los Angeles. Filled with mystery, 
murder and mood, Chinatown takes the 
starch out of everyone who says they don’t 
make ’em like they used to. 

Claudine. James Earl Jones and Diahann 
Carroll are winning as a couple in this black 
movie about a boisterous garbage man and 
a suburban maid who try to make it de- 
spite her six kids and his abhorrence of 
welfare. Rated PG but the language and 
incidents are rough. 

Escape to Nowhere. An action thriller in- 
volving British-Russian espionage. Intelli- 
gent, topflight entertainment. 

For Pete’s Sake. Barbra Streisand misused 
in.a comedy that alternately doesn’t work 
or works too hard. 

The Gambler. This story of a college En- 
glish professor who’s a compulsive gambler 
is a mixture of Dostoyevsky and dice. 
James Caan’s performance is a winner, but 
the movie is no big deal. 
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of romantic suspense novels (¢ 
“gothics” until publishers grew tir 
that word). There’s Engagement 
Eloise Weld, the story of a fox-hu 
family in 1914 Pennsylvania. There 
also be plenty of “big” biographie 
movie stars, among them, Judy by 
old Frank, Sophia, by Steven Zec, 
Bogart and Bacall by Joe Hyams. 














Movies thrive in ’75 


The new year looks lean for lady 
as Hollywood keeps us on a die 
macho matchings. That’s not all bad, 
there will be some women on scr 
from the incomparable Katharine 
burn to the comparable Ann-Mar 
The male factors are Alan Arkin 
James Caan, Michael Caine and 
ney Poitier, Warren Beatty and 
Nicholson, John Cassavetes and 
Gazzara. (Redford and Newman 
taking the year off as a team, but to k 
their memory alive, Butch Cassidy 
the Sundance Kid will be revived. ) 1 
men team with women any more? 
pily, yes. The screen teems with te 
likeable for their unlikeliness: Katha 
Hepbum and John Wayne, for ng) 
in a sequel of True Grit called Ro 
Cogburn. Other for-instances: Alan 
kin and Sally (hot lips) Kellerman, ] 
Lemmon and Anne Bancroft and, bes 
all, Woody Allen and _ (continuff 








| 
Harry and Tonto. An endearing m¢ 
with Art Carney in a shining performa 
Juggernaut. A high seas thriller in wit 
Richard Harris tries to defuse seven sop 
ticated bombs aboard a trans-Atlantic 1} 
before the 1200 passengers are blown | 
the sea. A tingler for adults and for Saf! 
day afternoon 12-year-olds. 

The Mad Adventures of “Rabbi” Jacob 
explosively funny farce for every men 
of the family. Louis De Funes is an 
spired comic actor. Don’t miss it. 

The Night Porter. Pretense and perver 
in post-Hitler Germany. Dirk Bogari#\\, 
effective in this sado-masochistic g 
R-rated but deserves-an X. 

The Parallax View. Warren Beatty i 
flawed but headlong thriller about a 
tional conspiracy that assassinates pa 
cians on assignment. 

Scenes From a Marriage. Ingmar Bergt 
unravels the lies and longings of a husb 
and wife in three hours of Swedish in 
sity starring the practically incompari 
Liv Ullman. 

The Seduction of Mimi.- Rich and ril 
social comedy, filled with fun and tin 
with sadness. Perfect for adults; imper 
for kiddies. 

The Tamarind Seed. Julie Andrews 
West and Omar Sharif is East and 
twain meet in Barbados. A romantic m 
tery to take off your shoes by. 

That’s Entertainment. Some of the | 
production numbers from some of the | 
MGM musicals. All singing, all danc 
all talking, all together now, let’s go! 
The White Dawn. Timothy Botto 
Warren Oates and Lou Gosset rescued 
Eskimos. Brilliant performances. Ratet 
because of occasional bare bosoms, 
that shouldn’t keep intelligent high sch 
ers from joining you. A superior film. 
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iane Keaton. Woody will be back this 
‘ar with a comedy called Love and 
eath, and Miss Keaton will be favor- 
sly remembered from Woody's previ- 
is efforts. 
Let’s take a whirlwind tour through 
e next 12 months to check the films 
at have an aura of excitement and 
ecess. I make no promises: what fol- 
ws is low on assurance and high on 
ype. Musicals and movies with music 
Tommy is the short-awaited movie of 
fe rock opera by The Who, who will 
Yar with Ann-Margret, Elton John and 
ina Turner . Leadbelly, a David 
rost production about the great black 
ind Southern folk singer, and Ruby 
ed,, William Price Fox’s novel about 
e small-town Southern girl yearning 
crash the country-Western music 
‘ene. Two of the biggest musical stars 
ill be in non-musicals: Barbra Streisand 
Jiars as a young nurse in With or With- 
iit Roller Skates. Liza Minnelli stars in 
mnon-singer called Lucky Lady. 
_Gangster movies are headed by God- 
\vther II, which could be an even bigger 
\lockbuster than the original. French 
onnection IJ will again star Gene Hack- 
ian. Robert Mitchum is involved with 
he Japanese mafia in Yakuza, and Tony 
urtis impersonates the notorious hood 
ouis Lepke in a film called Lepke. 
Julie Christie, Warren Beatty and 
oldie Hawn team in a comedy called 
hampoo about a hairdresser who offers 
cotic services. Then Beatty’s back with 
Inck Nicholson in The Fortune, an ad- 
enture-comedy set in the 1920's about 
| scoundrel who chases an heiress. The 
irector is Mike Nichols so the chances 
re good. 
| James Bond returns in the person of 
oger Moore: The Spy Who Loved Me. 
eter O'Toole and New York’s former 
Mayor John Lindsay are directed by 
*tto Preminger in Rosebud. 
| Disaster movies are with us still as 
eorge C. Scott stars in The Hindenburg 
‘bout the German zeppelin that explod- 
d in mid-air. Neil Simon’s comedy The 
_risoner of Second Avenue gives us Jack 
vemmon and Anne Bancroft. Michael 
Jaine and Sidney Poitier are in a web of 
dventure in South Africa: The Willby 
‘onspiracy is the film. 
_ With all of this heavy filming there’s 
lways Walt Disney who has big plans 
or 1975, including One of Our Dino- 
qurs Is Missing with Peter Ustinov (a 
uper spy) and Helen Hayes (a maid). 
Jisney also offers Escape to Witch 
fountain with Eddie Albert, Ray Mil- 
ind and Donald Pleasance in a tale of 
wo children with supernatural powers. 
‘hen finally almost a caricature of a Dis- 
ey title: The Apple Dumpling Gang 
tarring Don Knotts, Bill Bixby, Tim 
conway and Susan Clark. End 













The nicest way to relax after a busy 
day is in a warm, soothing Alpha 
Keri bath. While you’re relaxing, 
Alpha Keri is busy softening your 
skin and sealing in precious moisture. 
After your bath, Alpha Keri helps 
protect your skin from the everyday 
aging and drying effects of weather, . 
detergents, and chemicals. 
Best of all, Alpha Keri is the bath 
oil most recommended by physicians 
for dry skin. Available in 4, 8, 
and 16 oz. bottles at drug counters. 


relieves dry skin with the first bath. 


© 1974 Westwood Pharmaceuticals Inc., Buffalo, New York 14213 





CAN THIS 

MARRIAGE 

BE SAVED? 

ELVA’S HUSBAND 
WAS A HOMOSEXUAL 





After 19 years 

of marriage 

and two chidren, 

Tom confessed to Elva 
that he was ““gay.”’ 
No, the marriage 
could not be saved. 
But Elva learned 
some lessons about life 
—and herself. 





By Dorothy Cameron Disney 


This month's column deals with one of 
the most painful marital problems of all 
—a relationship that founders when the 
husband, after 19 years of marriage, an- 
nounces that he is a homosexual. Most 
psychiatrists agree that homosexuality is 
difficult, if not impossible, to treat; thus, 
the prognosis for this sort of marriage is 
frequently hopeless. The effects on the 
wife caught in such a marriage can be 
devastating. She begins to question her 
femininity and her sexual adequacy 
and often blames herself for her hus- 
band’s deviant behavior. Usually, this 
is far from the case; the husband has 
frequently been homosexual all his life, 
but it has taken him many years to 
admit it—even to himself. At present, 
more and more homosexuals seem will- 
ing to “come out’—to acknowledge pub- 
licly what they had previously kept se- 
cret. But one result of this “coming out” 
is that their marriages must be sacrificed 
to their greater self-awareness and self- 
fulfillment. Perhaps the case of Elva and 
Tom can show wives confronted with 
this unusual marital problem that, al- 
though their marriages may not survive, 
they themselves can. —The counselor 
in this case was Allen Brown. 
Paul Popenoe, Sc.D., 
Founder and Chairman of the 
Board of Trustees, 
American Institute of 
Family Relations 


Elva talks first 


“I wish I could hate Tom,” said 38- 
year-old Elva, her wide mouth trem- 
bling. “But I can’t hate him. He left us a 
month ago, but he’s still my husband.” 

A tall, reserved, Scandinavian-looking 
woman, Elva was still suffering the ef- 
fects of a terrible shock. Six weeks ear- 
lier, her husband of 19 years had 
stunned her by announcing that he was 
homosexual and wanted a divorce. 

“It was a particularly happy family 
evening, Elva recalled with pain. “Our 
eighteen-year-old daughter’s boyfriend 
Billy had come to dinner and they an- 
nounced that they were getting mar- 
ried. Tom was pleased and proud—just 
like any father. He congratulated Billy, 
kissed Jennie and then he and our son 


went out to buy a bottle of champagne 
to celebrate. 

“After we drank the toast, Tom sud- 
denly pushed himself away from the 
table and in a strange voice asked me to 
join him in the study as soon as I fin- 
ished coffee. I had a premonition that 
something dreadful was coming. 

“For at least a year, Tom had seemed 
different to me. His most recent and lu- 
crative job—Tom has changed jobs re- 
peatedly—was managing the western 
headquarters of a national charitable 
foundation, and his duties kept him 
busy almost every evening. I tried not 
to complain about his frequent ‘business’ 
engagements, just as I tried to ignore 
the liquor I often smelled on his breath. 
I was very proud of Tom’s success in 
handling his new responsibilities and 
the salary he was earning. At the time 
he signed his contract with the Founda- 
tion, he made the down payment on a 
house for us, the first real home of our 
marriage and the joy of my heart. 

“I eventually finished my coffee and 
joined Tom in the study. He was pacing 
as he often does—like a tiger in a cage. 
When I sat down, he said quite calmly 
that he wanted a divorce because he 
loved somebody else. 

“Naturally my first thought was of 
another woman. I demanded to know 
her name, screaming that I would scratch 
her eyes out. 

“Then Tom told me. There was no 
woman. He was. in love with another 
man. I just stared at him—dazed, be- 
wildered—as if I suddenly had been cast 
ashore in a cold, horrible, unreal world. 
For a moment I could hardly compre- 
hend the meaning of his words. It was 
as if he were speaking in a foreign lan- 
guage. 

“Tom plunged on. He said he doubted 
that he had ever loved me. During all 
our years together, he had been intimate- 
ly involved with men. He said that our 
whole marriage was based on deception 
and lies. I didn’t believe him. I think 
Tom is emotionally sick and in desper- 
ate need of professional help. Maybe I 
need help, too. 

“In the beginning, T'll admit that our 
sexual relationship wasn’t ideal—I was a 
virgin bride and awfully scared—but for 
many years I thought that we had 


_up, he enrolled in a third college 


worked that out. Until last year we 
intercourse once or twice a week. In 
past six months, our love-making sla 
ened, but I had told myself that To 
hard work and his heavy drinking w 
causative factors. 

“T cannot believe that Tom never 
joyed sex with me, whatever he may 
now. I know I’m not so incredibly stu 
that I’ve misread all my husband’s f 
ings for nineteen years.” 

Elva sighed. “Tom and I were in 
duced at a revival meeting shortly a 
the Korean War. I was nineteen 
Tom was twenty-nine, a stranger to 
community. He had just enrolled 
study for the ministry in the local 
lege. I was charmed by his good m 
ners and kindness. Tom took me ho 
that night, called me every day fo 
date, and six weeks later he propos 
It was his own idea and he had plent 
time to change his mind. 

“We decided to wait until he ec 
pleted at least a year of his studies, 
during that year Tom decided he 
no true calling and dropped out of { 
church school. 

“Our wanderings and financial str 
gles began at once. We moved to O 
gon, where Tom began learning rat 
announcing. I became pregnant 
Jennie immediately, but I took a ste 
graphic job to support us. Nobody cot 
have been more sweet and consider 
than Tom. But his sole income consisi{ 
of a monthly government check on 
GI Bill, which barely covered his tuit} 
and books. When no radio job tur 




















courses in medical technology and tl 
we moved to Montana, where he had 
plied for a degree in social work. N 
we tried Texas. Tom and I lived fr 
hand to mouth for years. He went 
nine colleges before finally getting a \ 
gree. Sometimes both of us worked, 
usually he held a part-time job anch 
was the full-time breadwinner. WI 
the youngsters were. small, I operate¢ 
nursery school and ran a typing bure 
on the side. | 

“Now that life is easier for us I ca 
bear for everything to fall apart. I ¢. 
not stand aside and let Tom throw \ 
lives away because he has suffered 
mental or emotional aberration of so 
kind. If he were an alcoholic, I wo} 
not abandon him. I want to stay by 
now. If he will come back to us and) 
can save our marriage, I will accomr 
date myself to almost any living arran 
ment that suits Tom.” 





Tom’s turn to talk 


“It’s hopeless for Elva to try to hy 
our marraige together,” sighed Tc 
a broad-shouldered man of 48 w 
wore a black patch over (continu 





This series is based on information from the files of the A 


here are drawn from counselors’ reports of interviews. N 
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c f merican Institute of Family Relations of Los Angeles, a nonprofit educational counseling | 
research organization with a staff of 70 counselors. It is the oldest and largest marriage-counseling center in the Earle: The true stories repor 


ames, geographic locations, and other minor details have been altered to conceal identit! 
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These kits are not sold in stores. 
They’re available only by mail 
from: SHILLCRAFT 
500 N. Calvert St. 
Baitimore, Md. 21202 


at N. Calvert St., Baltimore, Md. 21202 


Please send me free and without any obligation 
your new, 48-page full-color Book of Shillcraft 
Readicut Rugs showing exclusive designs— 
including new pillow covers and wall hangings— 
plus 100% -Wool samples in all 53 colors 


ON CANVAS IN COLOR 


YARN IN SAME 
COLORS IS PRE- 
CUT FOR YOU 





IT’S FUN! IT’S EASY! 
YOU’LL LOVE THE RESULTS! 


Shillcraft is the artcraft you do with yarn 
and canvas. You use our handy latchet 
hook that automatically knots each piece 
of yarn to the canvas. 

The design is stencilled on the canvas 
in color. The matching yarn is pre-cut to 
the right length. So the whole thing is... 
very relaxing...very satisfying...very 
easy—so easy you can do it watching TV 
—no experience needed. Lots of people 
enjoy it more than any type of needlecraft. 
And everyone loves the beautiful, colorful 
results! (In fact, if you’re not delighted, 
we'll refund your money.) 

The free Shillcraft Readicut Rug Cata- 
log (including pillow covers and wall hang- 
ings) shows you the whole glorious 
collection, in full color. There are 124 de- 
signs...many different sizes and shapes 

..53 exquisite colors. There are beautiful 
deep-pile rugs for every type of decor. Au- 
thentic Wa/t Disney character rug designs 
for a child’s room. Brand-new wall hang- 
ings and pillow covers that will add fresh 
beauty to any room. The book is entirely 
free and there’s no obligation, so send 
today. 





(print) 


Zip 


ATTENTION CANADIANS: Send to above address for your free 
catalog. Orders will be shipped direct from our office in Montreal 
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THIS MARRIAGE 


continued 


one eye, a grenadier moustache and a 
modish, tight-fitting double-knit suit. 
“What she wants is impossible. The sor- 
ry truth is Elva and I never had a mar- 
riage in the real sense. I admire Elva and 
I respect her. For nineteen years she 
put up with my job-hopping and rest- 
lessness and stood behind me financially. 
But I don’t love her the way a man 
should love his wife. 

“T think that I was born homosexual. 
My earliest memories, my earliest fan- 
tasies, involved males. From the age of 
three or four, I was sexually oriented 
toward men. 

“T was raised by my grandmother, a 
fierce Scotch Presbyterian. We lived in 
a nicely furnished, scrupulously clean 
house in a little town in Indiana. My 
mother was only sixteen years old when 
I was born—I suspect I was illegitimate, 
though I can’t be sure since I know 
nothing of my father—and when I was 
an infant of two weeks she left me with 
my grandmother and went East to go to 
college. She graduated with honors, then 
got her degree in law. When she visited 
us during her college vacations, she 
asked me to call her ‘Sis,’ and I gladly 
complied, relieved to be‘ excused from 
saying Mother.’ 

“My grandmother died of cancer the 
summer I was twelve, and ‘Sis’ returned 
to Indiana for the funeral. By then she 
had married one of her law school class- 
mates back East. For a few days I enter- 
tained a dim hope that she and her new 
husband might want me to live with 
them, but instead I was shipped off to 
military school. 

“I went to a long series of boarding 
schools that I didn’t satisfy or that didn’t 
satisfy me, and by the time the Korean 
War came along and I joined the army, 
I was barely able to scrape together 
sufficient credits for a high school 
equivalency diploma. By then my sexual 
orientation had been established. 

“When I met my wife I had been ‘gay’ 
for years. At nineteen, Elva was fan- 
tastically naive and her total ignorance 
of sex matched her total unwillingness 
to be enlightened, which I probably 
should have realized. I knew nothing 
about women and feminine ways. I'd 
never had a girl friend. Hell, ’'d never 
even kissed a girl. So far as that goes, I’d 
had no stable, worthwhile friendships 
with men. I’d always been a_ loner, 
though I'd had innumerable sexual en- 
counters with other ‘gays.’ They were all 
forgettable. My life had been a chaotic 
and unsatisfying parade of defeats. 

“During my army service, I was stuck 
at a post in the Middle West. I was mis- 
erably lonely. While other G.I.’s used 
their weekend passes to chase girls, I 
used mine to chase men. Sometimes I 
succeeded, but often I was beaten up. 
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In one wild melee at a bar, I was 


~ knocked to the floor, trampled and bad- 


ly injured. I lost the sight in my left eye 
and spent six weeks in the hospital, 
where I swallowed an overdose of sleep- 
ing pills. My stomach was pumped out 
and I recovered, but I remained unutter- 
ably depressed. I decided that I would 
have to go ‘straight,’ but I didn’t know 
how or where to start. 

“One Sunday I went to a country 
church, which I subsequently joined. 
The pastor was a remarkably inspiring 
speaker, and on my third Sunday there 
I had a religious experience that still 
burns in my memory. I felt ecstatic, up- 
lifted. I stumbled up the aisle, tears 
streaming down my face, sustained by a 
profound belief that I could transform 
myself, become a different human being 
—happy and fulfilled. 

“T had a long talk with the pastor and 
confessed my problem in detail. He 
encouraged me to enter the church 
school and study for the ministry, to 
change my life in all ways—not just that 
one way. With faith, he said, anything 
was possible. 

“T met Elva and married her, con- 
vinced—or perhaps hoping—that a mir- 
acle had occurred. Elva was everything 
a wife should be—the wife of a normal 
man. But there had been no miracle. I 
had not changed. I discovered almost 
immediately that I was driven by the 
same physical appetites of the past. Elva 
and I had good times together, we had 
many interests in common, but we never 
had a satisfactory sexual relationship, 
although she won't admit it. 

“Elva is basically cold, rigid and high- 
ly conventional. She always kissed me 
with her mouth closed, and in nineteen 
years never allowed intercourse except 
in the most conventional way. Neverthe- 
less, she used to feel hurt and offended 
unless we had sex several times a week; 


that was her conventional idea of 
proper amount allotted a married c 
ple. She liked darkness and she disli 
nudity even with the lights out. 

“When I stopped making sexual 
vances out of weariness and bored 
Elva began making awkward adva 
to me. Frequently she would cry 
say I hated her, which was untrue. Si 
I didn’t wish to hurt her, I responde 
her overtures regardless of how I 
inwardly, but I constantly felt confu 
and guilty. 

“While the children were small ¢ 
both Elva and I were working harg 
wasn't too concerned with sex. Ever 
those early days, however, I engagec 
homosexual episodes on several o 
sions. I sometimes wondered why 
didn’t guess what was going on. I of 
wished she would.” | 

There was a lengthy pause bef 
Tom spoke again. “A year ago, I fou 
the friend and companion I’ve b 
searching for. He is a well-to-do art 
tect, about my age. He invited me 
share his home and work part-time 
his office—I once took drafting coui 
in one college I attended—but I refus 
However, I gradually realized th 
could no longer tolerate leading a 
based on pretense and fraud. I talke 
my friend and he agreed to wait un 
straightened out my financial mat 
with Elva. 

“T want to join my friend openly 
come out in public and be the perse 
really am. In six months at the mos 
expect Elva to filé for a divorce.” 





The counselor’s turn 


“Elva’s desire to accept Tom’s ho} 
sexuality and continue as his wife — 
unrealistic—the decision was out of 
hands,” the counselor said. “Tom hac 
intention of resuming the marriage. 
did not wish to acquire (continuf 
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The backgammon set: 
a contemporary execution 
of the 5,000-year-old game, 

hand fashioned.in needlepoint. 
The cigarette: 
a precise modern blend of 24 prem 
tobaccos gathered from 3 contine 
4 countries and 10 states. 


Micronite filter. 
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Six cold tablets, or 


three ounces of liquid, 


or just one Contac. 


Sneezing, drips, congestion. 

You’ve got the common cold. 
You want to keep medication working in 
your system up to 12 continuous hours. 

You’d need six cold tablets (two every 
four hours) or three ounces of the colds 
liquid (one every four hours) or just one 
Contac. For aches, coughs and fever, the 
others contain things not found in Contac. 

Your cold. Your choice. 
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CAN THIS MARRIAGE BE SAVED? 


continued 


further knowledge of himself or the implications of his pas 
and its probable application to his future. Despite his lon 
history of homosexuality, Tom seems to have found no joy g 
peace in his ‘affairs.’ I'm quite sure that he is bisexual, al 
though he denied it. It is not likely that in nineteen years wit} 
Elva, their sex life had been completely meaningless to hint 
Perhaps his denials lightened his confusion and guilt. 

“Tom was restless, weak and easily swayed, but he had 
sense of responsibility. He felt obligated to Elva and was ut 
willing to desert her financially. He frankly explained wh 
he expected from counseling. Before leaving the area, whi¢ 
he meant to do, he wanted to provide professional advice ft 
Elva—and their 15-year-old son—to help them adjust to t 
separation. Their 18-year-old daughter, far more sexual 
sophisticated than her mother, required no such assistance 
Jennie had already figured out the situation and apparent 
was only mildly interested in the upheaval. But Tom a 
Elva were anxious about telling their son, so Elva brought t 
boy to my office and offered to leave us for a private talk. T] 
boy asked her to stay, saying that he and his sister had d 
cussed the problem and had agreed that it was none of the 
business. They would love their mother and father as mu¢ 
as ever. Of course, the boy’s brave statement remains to | 
tested by the future. 

“Elva found the emotional adjustment very hard to mak 
particularly after she filed for a divorce. She had invested 
tremendous amount in the marriage and she hated to ad 
defeat, feeling humiliated, stupid—a miserable failui 
Eventually, however, she began to understand that all adi 
bear the hidden scars of inner defeats. Her position was 
unique. 

“On the practical side, Elva told the truth to her famil 
depending on her sisters for companionship and comfort. $ 
used the substantial divorce settlement she received fra 
Tom to open a nursery school, an activity that keeps her b 
and interested and will help her to earn a livelihood when h 
capital is exhausted. | 

“Elva would like to marry again, and I am trying to he f 
her learn to become less rigid in her sexual views. Wheth#- 
this will ever happen is impossible to predict. She is a pre 
woman but very obstinate. * 

“I haven’t seen or talked to Tom for two years now. Lif 
Christmas I got a card from him. It bore a Mexico City pag 








mark. It had no message and made me rather sad.” Ei 
MARRIAGE IS A PLACE | | 


By Deborah Roth 


How unlike we are 

You a laughing child of May 
Springtime green, Irish heart, an emerald’s strength 
And 1, October's child | 
Autumn’ s fruit, wine red, an opal’s hope ( 
As different, we two, as S pring and Fall 


’ 


Yet weighed on Nature's scales we balance one another e 
As seasons balance out the year. Or 

\ 
As you, lover of fact and footnote, have taught me f) 


One and one are never one, but two 

So you and | are separate and distinct | 
Nor tied, nor locked together, but apart p| 
Only there in that special place 





Yr . . . 
W here our worlds combine as circles intersect 0 
lo share a common space W 
There is where you and I become us Ic 





Ina place we share called Marriage. 
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his day is your day 


it’s your day to play in the newly 
len snow. Your day to make a 
ywman. And to make new 

=nds. Nothing can keep you 

m enjoying it. 

With the dependable protection 
Tampax tampons, you can enjoy 
the fun of winter. There are no 
Its, pins or pads to bulge or 

yw under your ski clothes. 

orn internally, they can’t chafe 
cause odor so there is no need 
“unnecessary deodorants. 


MADE ONLY BY TAMPAX 





INCORPORATED, PALMER, MASS 


They give you a sense of security 
because the softly compressed 
Tampax tampons expand in three 
directions to conform to your 
inner contours. 

With Tampax tampons you have 
the help you need to keep an 
off-day from being a day off from 
the fun. 


TAMPAX 


lampons 


The internal protection 
more women trust 
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MERLE NORMAN 
EXPERIENCE 


“I desperately 
needed a 
Care Package — 
for my complexion!’ 


“Winter! Dry air outside, from 
the cold. Dry air inside, from 
the heat. Dry skin everywhere 
—especially on my poor face! 
What creams or lotions would 
moisturize best? 


“First things first,’ said my 
Merle Norman lady. Then she 
sat me down and showed me 
how to use a basic beauty plan 
called ‘Three Steps to Beauty.’ 


“First, a thorough cleansing 
cream that gently cleansed and 
softened, too. Then Miracol, 
Merle Norman’s unique beau- 
tifying lotion. It left my com- 
plexion clear and radiant. And 
the final step, a foundation to 
protect my freshly cleaned 
complexion as well! 


“Merle Norman’s Three Steps 
to Beauty. It’s my year-round 
Care Package!” 


Mrs. B. Y. 
Santa Monica, California 


We'd love to hear about your “Merle 
Norman Experience.” Please mail to: 
Merle Norman Experience, 9130 Bel- 
lanca Ave., Los Angeles, Calif. 90045. 


Free. 


A lesson in 
makeup mastery. 


Just clip this coupon and bring it to 
the participating Merle Norman Studio 
near you. You'll receive a complete 
makeup lesson...from cosmetics to 
colors to complexion care...personal- 
ized for you alone. Free, with your pur- 


chase of Three Steps to Beauty 
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Dressing for a second 
marriage. Proper use 
of a carving board. 
Mixing silver and gol¢ 
jewelry. Getting 
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Teen-ager’s criticism 

My family doesn’t know anything about 
etiquette and I’m embarrassed to eat 
out with them when other people are 
along. I try to correct them as tactfully 
as possible, but they accuse me of being 
a snob. Can you help? I am 13. 


Children of 13—boys and girls—usually 
go through a period during which they 
consider their parents, and their fami- 
lies in general, somewhat of a drawback. 
Don't correct them, particularly not in 
public. Just be sure that your own man- 
ners are beyond reproach. 


Postscript 

When I add a postscript to a letter, 
should I sign the P.S. with my initials, 
my name, or not at all? What about a 
second P.S.? 


You don’t need to initial a postscript. 
Sometimes a postscript has an additional 
postscript, which is lettered’ P.P.S. 
(meaning Post Post Script). The latter 
is better avoided. Try to get everything 
into the letter itself. 


Unexpected visitors 

What do you do when friends drop by 
unexpectedly and you are running late 
for a previous engagement? 


You tell them that you are running late 
and will have to leave. The first engage- 
ment takes precedence unless there is a 
very, very serious reason to cancel it. 
Droppers-in really have no rights. 


Eating pie 
Does it matter from which end you start 
eating a wedge of pie? 


The pie should be placed so that the 
point of the wedge faces the eater. It 
should be eaten with a fork from that 
point. 


Second marriage 

Would an off-white tailored suit be ap- 
propriate for the second marriage of a 
15-year-old woman? The wedding will 
be very small. 


\ tailored off-white suit would be very 
appropriate. If the wedding is in the 
afternoon, you could even wear a long 
gown if you wish—perhaps in chiffon, in 
any becoming color except black or red. 


kitchen or 





























Furniture scarves 
My daughter says that scarves on 
room dressers, chests, etc., are not } 
now. Is she right? 


Yes. The dresser appointments a 
be placed on the polished (or glass 
without other adornment. 


Second wife 

Should the second wife attend | 
ding reception of her husband’s dé 
ter? I have always thought that i 
vited, the second wife should attend 
the church ceremony. 





You are wrong. The couple shoul 
tend both the wedding and the rece| 
together. | 


Giving gifts 
I am almost 20 and had been dat 
young man, also 20, for several mad 
I gave him a present for Christmas 
he gave me nothing. Was it imp) 
for me to give him a gift? 
A man may give a gift to a won 
out expecting one in return, but w) 
woman gives a gift to a man at C 
mas, and receives nothing from h 
can be embarrassing for them both 
say you “had been dating” him, 
sounds as if you no longer are. Pe 
it would have been better to wait ¢ 
gift-giving until he made the first 1 


Carving board _ 

When using a carving board at the 
should you carve the meat, place 
a platter and remove the board fro 
table? 


When the carving board is not ac 
part of the platter (as it sometime 
I prefer to see the meat carved | 
on a side table and 
(continued on pa) 
Miss Vanderbilt welcomes quefi 
from readers and answers them { 
column as space permits. rT 
Now ready for Journax readers) 
Vanderbilt's new booklet, “Larg. 
ties” (open houses, anniversaries, D 
warmings, showers). Also “Letter iM 
ing,’ “Engagement and Weddin 
quette,” and “Table Manners.” Sef 
for each booklet to Miss Amy V 
bilt, Box 1155, Weston, Conn. 06: 
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Please fill out coupon and enclose check or money order. 


Ladies’ Home Journal Dept. 7395, 4500 N.W. 135th Street, Miami, Florida 33059 
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| Check items desired: 

| —__#61612 Mother’s Afghan—White 

| —_#61613 Baby’s Afghan—Yellow 
——_#61910 Baby’s Afghan—White 

[egal 61911 Baby's Afghan—Pale Mint 

| #61912 Needlepoint ABC Blocks 

| —__37+66969 ABC Crewel, size 14 x 18” 

| —___##66096 Frame (easily assembled) 

| ——#61014 Colorful Catalog of other kits 
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You may use your charge card 
for any purchase over $4.98 
___. BanxAmericard 
No = = 
Good thru ________ Interbank No 

(Find above your name) 


—__. Master charge 





—— 























FOR OUR CREDIT CARD CUSTOMERS (Master Charge or BankAmericard) Free on charge orders $12 or more, just dial 800-3 
(Do not use these numbers except to order merchandise.) Call 8:30 to 5:00 PM Mon 






Learning is fun with a set of fiu 
alphabet blocks. Needlepoint o 
3-inch plastic canvas squares, as 
sembles easily. Machine washabl 









F fim 6. yo 
¢ We) OO i. FF 
“ eee Viv i ae z 
LF PL EG. 8 be IVE 
% ede LN G 
RCo F 


og Py ey ¥ it. 
Rs V iX ue OF “ 























Easy one-stitch crewel kit. Frient 
ly animals, A to Z, 14 x foe 
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LADIES’ HOME JOURNAL PRESENTS... 


Rigby in a bicycle race? Skier 
Suzy Chaffee pitching softballs 
track star Wyomia 
Tyus? Anything is possible 


Billie Jean King and gymnast Cathy \ 


against 


in the Women Superstars 
sports spectacular, to be 
presented soon by LADIES’ 
HOME JOURNAL in associa- 
tion with ABC-TV Sports. 


The 22 top athletes shown 
on these pages will compete 
in their choice of seven out 


ot ten athletic events, 


-ing from tennis to rowing. The 


& 
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KA 
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only restriction: no woman may com- 

P pete in her own athletic special- 
ty. Atotal of $152,000 will be 
awarded winners of the pre- 
liminary and final rounds. 
Watch the Superstars pre- 
liminaries from the Houston 
Astrodome on January 19 
iMe-trom= 2) to: 3:30 PIM. West 
on ABC-TV. And on Feb- 
ruary 2 at 2 P.M. EST see 
the finalists compete at Ro- 
tonda, Fla., to determine who 


rang- é , wow’ is the world’s greatest all-around 


woman athlete. 


L-R: Robyn_Smith, a leading American woman jockey; tennis star Billie Jean King; World Cup skier Kiki Cutter. 


BY ELEANOR RIGER, PRODUCER, 
ABC-TV SPORTS 

What makes a Superstar? By all 
rights, Billie Jean King should have 
qualified long before September 20, 
1973. But she achieved Superstar- 
dom that night by taking up Bobby 
Riggs’ challenge and defeating him 
soundly in the Houston Astrodome. 
The King/Riggs tennis match has 
been described as a gimmick, and it 
was. As a producer for ABC-TV 
Sports—the only woman, so far, in 
such a network job—I would have 
preferred to see Billie Jean King win 
recognition through extensive TV 
coverage of her matches with other 
fine women players. 

However, 3,000 years of cultural 
conditioning had barred the way to 
women who deserved wide recogni- 
tion for their athletic accomplish- 
ments. No wonder it took a Roman 
circus mismatch to make the break- 
through! 

During ancient times, many wom- 
en athletes were esteemed. In Greek 
mythology, Atalanta was known as 
the swiftest mortal in the world. The 
goddess Thetis was an expert swim- 
mer, and Cyrene was said to have 
killed a ravaging lion with her bare 
hands. For several centuries before 
and after the birth of Christ, such 
mythical women were portrayed on 
personal and household articles as 
symbols of courage and strength. 

Furthermore, Dr. Thomas_ Bo- 
slooper, author of The Femininity 


WOMEN 
SUPERSTARS: 
THEN & NOW 


Game, has recently produced con- 
vincing evidence that there were real 
Amazons—‘‘women who were strong, 
courageous, kind and superb ath- 
letes, especially on horseback.” 

But the history of women in sports 
is not all ancient. From 1900 to 1920, 
American women saw another brief, 
golden age of athletics, thanks to the 
women’s suffrage movement. In 1890, 
shortly after basketball was invented 
(for men), Smith College introduced 
it to its women students; the Uni- 
versity of Wisconsin provided coed 
tennis and ice hockey games. 

The first real American woman 
superstar, nurtured in this congenial 
atmosphere, was Eleanora Sears. In 
the early 1900’s, she excelled at ev- 
ery sport she played, winning 240 
trophies in horseback riding, tennis, 
squash, swimming, sailing, golf, ca- 
noeing, yachting, rifle shooting, auto 
racing and flying. In her spare time, 
she took up baseball, football and 
boxing. 

But once the right to vote was won, 
much of the impetus toward equal 
rights in sports was lost—with a lit- 
tle help from its enemies. In 1922, the 
Amateur Athletic Union, a male or- 
ganization, voted itself in control of 


women’s athletics, and within a few 
years every state athletic association 
had eliminated competitive high 
school sports for women. And the 
women’s division of the National 
Amateur Athletic Federation, a coali- 
tion of church and social groups led 
by Mrs. Herbert Hoover, lobbied so 
successfully against women’s sports 
that by 1930 the percentage of colleges 
sponsoring varsity competitions for 
women students had dropped to an 
alarming 12 percent. By the end of 
World War II, sports had become al- 
most totally a masculine preserve. 
Not until the King/Riggs match did 
another golden age seem possible. 

Now, with the telecasts of the two 
Women’s Superstars programs, mil- 
lions of Americans will get to know 
and appreciate the skill of such top 
athletes as Joan Joyce, considered by 
some observers to be the best softball 
pitcher, male or female, in the United 
States. Barbara Ferrell will have a 
chance to emerge from the relative 
obscurity that overtakes former 
Olympic track stars. America will 
know that Laura Blears Ching is a 
super surfer, Karen Logan a marvel- 
ous basketball player and Judy 
Soutar a high-scoring professional 
bowler. 

But above all, as Billie Jean King 
herself points out, these events “will 
provide publicity for great women 
athletes—which I hope will increase 
prestige and respect for a/] women 
who participate in sports.” 
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Right: Laura Blears 
Ching, 1972 Makaha Inter- 
national Women’s 
Surfing Champion. 
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BY KATHLEEN D. FURY 

Once upon a time, femininity meant 
fragility. Women were supposed to 
stay out of the sun, avoid over- 
exertion and swoon easily. As the 
saying went, “Horses sweat, men 
perspire, women glow.” But that’s all 
changed now, thanks in large part 
to the athletes whose skill 
and determination have taken them 
to the top of their sports. Today, 
more and more women proudly glow 


women 


from good health and physical fit- 
ness—and aren’t ashamed to work 
up a good healthy sweat, either— 


as they compete on the tennis court 


or out on the baseball diamond. 


Left: Bowler 
Paula Sperber, winner, 
1971 U.S. Women’s Open. 


UPERSTARS: 
HOW THEY 
CRRA GR 


The Superstars, women who excel 
in their sports, prove that there’s 
nothing the least bit “unfeminine’”’ 
about using muscles, and that being 
in top form doesn’t mean looking like 
a weight-lifter (unless you happen 
to be a weight-lifter). Taking pride 
in one’s body is important for wom- 
en who want to feel better about 
themselves in every way. 

As these athletes prepared for their 
Superstar competition, we asked 
them to talk about how they keep 
in shape. A surprising number of 
them, we found, don’t follow a rigid 
program of traditional exercise. In- 
stead, they keep fit by participating 
regularly in other sports. As skier 
Suzy Chaffee says, “Noncreative ex- 
ercises are really hard to do.” 

So bowler Paula Sperber also plays 
tennis and golf, and joins in a weckly 
softball game. Cathy Rigby took up 


| Top, L-R: Cathy Rigby, Olympic 
gymnast, World Games medalist. 


" Suzy Chaffee, former Olympic 
ski captain, World Champion. 


_ Debbie Lawler, holder of world 
record, indoor motorcycle jump. 


Below: Wyomia Tyus, 3-time 
Olympic sprint champion. 


Above: Barbara Cochran, 
Olympic gold medalist, 

U. of Vermont ski coach. 
Below: Dianne Holum, World 
Champion speedskater. 













tennis, swimming and ballet when she 
stopped competing in gymnastic 
events. Karen Logan, who plays 
guard for the Pink Panthers bas- 
ketball team all winter, spends her 
summers riding her 10-speed bike 
everywhere instead of driving. And 


Olympic runner Barbara Ferrell 
counts dancing as part of her keep-fit 
program. 


But even these women acknowl- 
edge: the need to do some kind of 
routine, conventional exercises. They 
have usually learned from experience _ 
the consequences of “letting down.” 
Says Cathy Rigby, “I could spend 
months working up to a gymnastic 
routine, then lose my endurance in 
one week if I stopped.” 

Micki King, who now coaches the 
all-male diving team at the U.S. Air 
Force Academy, says ““You can’t ex- 
ercise ‘sort of.’ It must (continued, 








The Science of Beauty: 





Helena Rubinstein thinks you deserve a guaranteed skin improver. 
kin Dew with visible action formula will deliver smoother, softer, 
petter-looking skin in 20 days. Or your money back. 

























bshions by Stella Fagin © HELENA RUBINSTEIN, INC. 1975 


We have a scientific breakthrough: a 
way of suspending ‘ferments lactiques 
(the exclusive milk protein in all 

Skin Dew preparations) in a light, 
rapidly absorbed cream. So it’s 
concentrated and visible. Our newest 
Skin Dew will actually help 

improve the texture of your skin. 

Help protect you against moisture loss 
by setting-up a barrier against 
parching wind and weather. And it’s 
formulated to create a pH balanced 
environment for your skin. 

The result: in 20 days, you'll have a 
new look of smoothness and softness. 
A difference you can see and feel. 
We guarantee it. If you’re 

not satisfied, send unused portion to 
Helena Rubinstein, 300 Park Ave., 
N.Y, N.Y. 10022. 
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Lett: Olympic 
figure skater 


Follies star. 





Right: Golfer 
Jane Blalock, winner 
1972 Colgate- 
Dinah Shore 
Tournament. 


























Janet Lynn, 5 times 
U.S. Champion, Ice 















team. 





















Above: Swimmer Debbie 
Meyer, winner, 3 Olympic gold 
medals,’68 U.S. freestyle champ. 

Right: Sprinter Barbara 
Ferrell, Olympic gold medalist, 
world record-holder. 
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be a part of your life—not just once 
or twice a week, but every day, as 
regular as brushing your teeth.” Kiki 
Cutter, a championship skier, says 
that she feels “groggy” if she aban- 
dons her exercise routine for even one 
day. 

Tennis champion Billie Jean King 
sees exercise as a form of punish- 
ment, at least for an athlete: “You 
practice till it hurts, then you work 


twice as hard.’ But Suzy Chaffee 
paints a brighter picture: “Exercise 
is like sex. You have to keep doing it 
to really enjoy it and reap all the 


benefits.” 
Judy Soutar, another professional 


bowler, had never foilowed a tradi 
tional exercise program until recent- 
ly. Then, to prepare for the Superstar 
events, she began doing sit-ups and 
push-ups and jogging 114 miles a day. 
The results, even for this already 



















well-conditioned athlete? “I feel bet- 
ter than I ever have. I’m going to keep 
this up!” 

The Superstars are quick to point 
out that perfect, all-around physical 
fitness is a goal few athletes achieve, 
so you needn’t feel guilty because 
certain exercises are hard to do. Judy 
Soutar can’t do sit-ups “unless some- 
body holds my legs down.” Micki 
King has trouble with endurance exer- 
cises. Karen Logan does 100 push-ups 
easily but can’t touch her toes, while 
softball star Joan Joyce says she 
can’t do push-ups—“not even one.”’ 

If an athlete feels she is getting out 
of shape, “best” exercise 
for all-around conditioning? Appar- 
ently so, 


is there one 


woman the 
Superstars replied: RUNNING. Golfer 
Sandra skier 


because to a 


Barbara 
d that running is defi- 
‘one of the toughest things to 


Palmer and 
Cochran agre« 


nite ly 


Above: Karen Logan, 
leading scorer, Pink 
Panthers basketball 


tm Below: Golfer Sandra 
= Palmer, winner of 12 
LPGA tournaments. 


| "| Above: Auto racer Lella 
‘, y Lombardi, Italian 


Above: Micki King, 
Olympic diving 
champion, Air Force 
Academy coach. 
Below; Joan Joyce, 
championship pitcher, 
Raybestos Brackettes. 


Above: Judy: Soutar, 
1973 Bowler of the Year, 
leading money-winner. 





do”—but one of the most important. 

Wyomia Tyus, who brought home 
three Olympic gold medals with her 
running skill, has this advice for be- 
ginning joggers: “Start light, and 
gradually increase. Try not to run on 
pavement; the constant pounding 
isn’t good for your leg muscles. Run 
in the early morning on a golf course, 
if you can. That’s more interesting 
than running around the block.” 

Second to jogging as an all-around 
exercise, believes Billie Jean King, is 
swimming—‘‘if you do it every day!” 
But if neither running nor swimming 
appeals to you, that’s OK. “The most 
important thing,” says Suzy Chaffee, 
“ds to pick an activity you'll enjoy. If 
you hate the cold, don’t ski; if you’re 
easily bored, don’t do calisthenics. 
Remember, sports can be much more 
than just exercise—they add a whole 
new dimension to your life.” 


CONTINUED 














__ Introducing the 


New Freedom Mini Pad. 


Whatever you call it, 
however you use it, 
this is the most comtiortable, 
most absorbent, . 
most protective | 
mini pad 
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KOTEX AND NEW FREEDOM ARE REGISTERED TRADEMARK 


Illustrations by Charles Santore 
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LHJs 
SIX-MINUTE 
FITNESS PLAN 








® When is the last time you worke 
your body into a sweat? In the last 2 
hours? The last week? The last month: 
¢ Can you touch your lower ankle 
easily? Your toes? 
© Can you do a deep-knee bend with- 
out holding on to a support to get up? 
© Can you do three sit-ups? One rea 
push-up? 
° If your family wanted to go on a 
all-day hike, would you agree to go? 
The more “no” answers you cam 
up with, the faster you should start on 
an exercise program. : 
~Most of us are too busy—or too 
lazy—to embark on an» elaborat 
daily exercise routine. In cooperatio 
with the President’s Council on Physi- 
cal Fitness we prepared a realistic daily 
routine that pares things down to the 
bare essentials. The LHJ Ptan takes 
about six minutes a day (perhaps a few 
more until you get it down pat). It re- 
quires no special equipment, clothing, or 
books. It is simply a carefully calculated 
set of easy-to-do exercises that give your 
body the head-to-toe workout it needs 
every day. The Six-Minutes-a-Day_ Plan 
provides your body with its MDR—Mini- 
mum Daily Requirement—of exercise, keep- 
ing your body firm and well-toned. 
As with any program of physical exertion, 
it’s wise to check with your doctor before be- 
ginning. Turn to the next two pages for your 
Instruction Chart. We’ve deliberately designed 
the chart to be self-contained so you can paste 
it up on the side of the refrigerator or the 
bedroom closet door—wherever you think 
you'll see it most and be inspired to use it. By 
Maureen Lynch, Health and Beauty Editor. 


eing physically fit 
doesn’t necessarily 
mean being a_ sports 
superstar. Being fit can 

also mean having good 
muscle and skin tone, a reasonable 
degree of flexibility and enough lung 
capacity so that it doesn’t feel like you’re 
conquering Everest every time you climb 
a flight of stairs. Being physically fit not 
only means you'll look better, it means you'll 
feel better, have more energy and endurance 
and feel less tension. 

The key to fitness (for otherwise healthy 
people) is regular exercise. Unfortunately, 
a lot of people are under the illusion that 
they are getting enough exercise in the 
course of their daily round of activities. 
But the fact is that unless you’re a road { 
construction worker or telephone line- 
man it probably isn’t so. Sitting behind 
a desk, washing dishes or driving in the 
car pool doesn’t provide the kind of 
head-to-toe exercise your body needs to 
Stay in shape. Nor does a weekend spurt 
of activity. Weekend warriors may do 
more harm than good to themselves. Torn 
ligaments, pulled muscles, uncomfortable 
aches and undue heart strain are the risks 
of weekends-only exercise. What’s more, 
since your body can’t “‘store” exercise, your 
weekend’s work will only last about three 
days. A simple daily exercise routine is 
safer and more effective than a one-hour 
Saturday jog! 

If you have any questions about whether 
you’re in shape, ask yourself the following 
questions: 

e Can you run in place for at least one 
minute? 
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Let Hoover nel 


pyou Keep nouse. 
The same way we helped your mother. 


And your grandmother. 
ind maybe even your great-grandmother. 






' Chances are, Hoover was the the Hoover Dial-A-Matic with Power Drive. 

uum cleanér your mother told you to buy. And whether you want an upright, 

| Probably because it was the vacuum canister, or floor polisher, you can count on 

ner her mother told her to buy. Hoover to have just the cleaner you need. At 
Because for 67 years now, Hoover’s been just the price you want to pay. 


1ing up with work-saving ideas. Giving you So get yourself some help from Hoover. 
kind of quality and reliability that’s earned The company that’s always done its share of 


che number one name in floor care. the housework. 

Today, our vacuum cleaners give you the ° 
d of housecleaning help your great-grandma Helping ou has made uSa 
‘er even dreamed of. Things like built-in A househo d word. 


'e cleaning. Or our 
que, self-propelled 
suum cleaner, 
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Be sure to watch Superstars for Women, February 2, on ABC—TV, 
brought to you by The Hoover Company. 














SOTC 


a stick? 


Use soothing Blistex ointment. 

It smooths on, easily, doesn’t irritate. 
Yet it’s real medicine. Gentle but 
effective for quick relief. 

Used early and often it aids in 


preventing unsightly cold sores 
and fever blisters. Try it. 
Soothing, cooling Blistex. 





THE HOLLYWOOD DIET 


continued 





cases, perhaps an appetite suppressant 
prescribed by a physician. 

Because he has found that each indi- 
vidual reacts differently to foods, Dr. 
Saginor does not base his diet on calories. 
“I learned that calorie counting is not 
necessarily accurate, and that calories 
are disposed of and utilized differently 
in individuals. So I don’t pay a great 
deal of attention to calories any more.” 

Instead, Dr. Saginor just lists the foods 
from which you select your three meals 
a day. Common sense should be your 
guide. During the first week, you are al- 
lowed no eggs, only one grapefruit or a 
cantaloupe each day, and farmer, pot 
or low-fat cottage cheese. During the 
second week, you can add eggs, more 
fruit and skim-milk hard cheese to your 
diet (see the diet itself). 

“My diet results in a loss of two or 
two and a half pounds a week—often 
considerably more. I ask my patients to 
weigh themselves only once a week— 
not every day. This prevents them from 
becoming discouraged, because weight 
can fluctuate from day to day. Weight 
is lost not in a straight line but in daily 
ups and downs. Daily ups and downs 
will turn into downs on a weekly basis. 

“Because various problems will sur- 
face during the dieting period, I tell my 
patients not to have any qualms about 
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going on vacation, for example, while on 
the weight-loss plan. If a vacationer gains 
three or four pounds, she can attack her 
diet with enthusiasm on her return.” 
Another key to The Hollywood Diet 
is the elimination of beef from the al- 
lowed meats. “I have had people start 
eating beef on my diet and stop losing 
weight immediately,” Dr. Saginor says, 
adding that the reason is not only the 
fat content of the meat but could also be 
the ingestion of hormones by the cattle 
that could be responsible for the inabili- 
ty of many persons to assimilate beef. If 
eating beef does not keep a patient from 
losing weight, then she may eat it once 
or twice a week. If you must drink while 
on your diet, the doctor suggests one 6- 
oz. glass of white wine a day. Bread and 
potatoes, which are high in carbohy- 
drates, are omitted from the diet. The 
doctor says carbohydrates cause the 
body to absorb water, which inhibits 
weight loss. Skim milk is also omitted 
because the doctor feels it is better to 
get your protein (and calories) from 
more filling skim-milk cheeses. Along 
with the lists of foods you can eat on his 
diet, Dr. Saginor also gives his patients 
his recipe for “Super Soup,” which you'll 
find at the end of this article. The soup 
makes a delicious diet lunch or dinner. 
Dr. Saginor recommends exercise 
with his weight reduction program—if 
the patient is up to it and feels better 
for having exercised. The best way to 


find your exercise capacity, he says, 
to ask your own doctor. “q 
In his practice, Dr. Saginor has fo 
that women taking estrogen have a md 
difficult time losing weight because hy 
mones help the body retain salt a 
water. The more estrogen a wom 
takes, the more water she retains. Lo 
dosage birth-control pills, he says, a 
not a factor in weight reduction. 


































““We know enough now”’ 


In all cases, Dr. Saginor insists th 
overweight men and women should d 
only under medical supervision and if 
frain from taking any diet drugs exce 
by prescription from a qualified phy 
cian. “There is no reason why anyo 
should be obese today,” he concludé 
“We know enough about diet and nu 
tion and generally safe medications 
appetite control now to keep everyo 
at a base-line weight he and she can li 
with forever.” ) 

Dr. Saginor, an internist specializit 
in endocrinology (gland functions 
feels very strongly that obesity, like hj 
pertension and diabetes, is a disease. 
a patient is told she must be treated f 
a disease, she is willing to report to h 
doctor at regular intervals for checkw 
and medications. Seriously overweig 
persons should be willing to make 
same commitment.” And, says 
Saginor, “medical insurance should cov 
weight reduction treatment and medi¢} 
tion, just as it covers other diseases! 


DR. SAGINOR’S “SUPER SOUP” 
Dr. Saginor suggests Super Soup as 
entire diet meal—once a week if possib 


8 packets or cubes instant beef or 
chicken broth 

6 cups water 

14 onion, sliced or chopped 

2 medium carrots, sliced 

8 (about 14 Ib.) mushrooms, sliced 

4 ribs celery, chopped 

1/4, bunch fresh mustard greens, chopped 
or 1 package (6 oz.) frozen Chinese 
mustard greens 

1 medium zucchini, sliced 

14 |b. fresh Chinese pea pods 
or 1 package (6 oz.) frozen Chinese 
pea pods 

14, bunch spinach, chopped 
or 1 package (10 oz.) frozen chopped 
spinach ; 

1/4, teaspoon dill weed’ 

1/4, teaspoon sweet basil 

14 teaspoon parsley 

Salt and freshly ground pep! 

Parmesan cheese, grated .11- 





Dissolve broth in the we? 
a boil in a 5-quart sauce; 
and carrots to broth and™ vn slo’ 
boil until they are soft. Keeping broth < 
a simmer, add mushrooms, celery, mu: 
tard greens and zucchini. Add Chines 
pea pods, and spinach during last 5 mi 
utes of cooking time. Vegetables shoul 
not be overcooked. Taste for seasonin 
and add herbs and spices. 
Garnish with grated Parmesan chees¢ 
This makes about 4 servings. En 
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Firelight 


AND NEW ROSES! Presenting SPELLBINDER, the 1975 Rose of the Year — the amazing new 
or-changing hybrid tea with blooms that change from ivory pink to deep rose red as they open! 
most exciting collection of award-winners in years — fantastic new red climber TEMPO... 
ing orange FUTURA... the most fragrant rose on the market today, JADIS! 

D J&P’S EXCLUSIVE FLORA-TEA® ROSES — these ‘‘Bouquet-Branching hybrids’ 
the most significant breakthrough in rose hybridizing since we created the 
ibunda over 35 years ago. 

EN MORE — NEW ALL-AMERICA SELECTIONS, including fabulous OREGOLD, 
right new classic in dazzling, opulent gold! PLUS fragrant flowering trees, 
h quality berries and grapes, exotic flowers. Hundreds of ideas right here in 
“most asked-for garden catalog in the world. It’s yours FREE. Mail your 
stage-paid card today — or use the coupon to the right. 






















OR PERFORMANCE 
cl Ory 
wo 


kson & Perkins Co. Good Housekeeping 


GUARANTEE 


, “ay, 
rid’s Largest Rose Growers and Nurserymen ncuron serwyo 0 
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DR. RUBIN: 
WAYS FOR 
US TO BE 
HAPPIER 





While you 

are drawing up 

your own 

list of 1975 
resolutions, why 

not include 

these suggestions 
that would be 

good for you—and for 
the country, too? 





By Theodore I. Rubin, M.D. 


New Year's ee lations usually involve 
one’s own values and goals, but this 
year, in addition to personal items, per- 
haps we may consider changes that 
would be good for ourselves and for so- 
cicty, too. Here are a few suggestions: 


1. Full-time motherhood would be 
upgraded so that women who elect to 
spend their days raising their children 
will feel a surge of self-worth. Lately, 
too many people have put down mother- 
hood, so that many women who choose 
maternity are made to feel unworthy. 
True freedom comes from choice, and 
women who opt for motherhood should 
have the right to be full-time or part- 
time mothers—with full acceptance by 
society, whatever the choice. 

2. Mothers would have restored faith 
in their own feelings and decisions about 
raising children instead of relying on so- 
called experts who often dish out pseu- 
do-intellectual claptrap. In 1975, let’s 
all also learn to discriminate between 
real and fake expertise. Keep in mind 
that just because someone has become a 
celebrity in the entertainment business 
does not mean that he or she is an expert 
in any area he or she is asked to talk 
about on a TV or radio talk show. 

3. Mothers must realize that, as im- 
portant as their children are, it is at least 
as important that women take time and 
energy to tend to their own personal 
needs and pleasures without feeling 
guilty that they are “wasting” time. 

4, Family life ought to become more 
important and, with it, build the warm 
emotions and emotional security that 
are so vital to all of us. At the same time 
that we encourage family life, we must 
avoid smothering togetherness or loss of 
individuality among family members. 

5. We need to respect ourselves more. 
Self-respect is an invaluable emotion be- 
cause it leads to mutual respect and love 
—and that mutual love leads to more 
self-respect and mutual love. This is a 
very important cycle in our quest for 
happiness and healthy emotional lives. 

6. Let's drop our stiff upper lip. Hid- 
ing feelings from others and from our- 
selves does not make us better people. It 
is healthier to express feelings—whatever 
they are—rather than to bury them in- 
side, where they will fester until they 
boil over unexpectedly. We must learn 
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to talk to one another so that we can 
bring feelings out into the open, where 
they can be understood. 

7. Let us learn to enjoy the available 
things of life, such as fresh air, good 
food, sex, friends, etc., and to take pride 
in our own personal and creative skills. 
I mean our spontaneous enterprises—a 
sense of humor, an ability to have fun, 
and the ability to find something good 
in a situation that seems all bad. 

8. Let us become more concerned 
with our own personal happiness than 
in self-glorification. We deserve what 
makes us happy rather than what will 
win us the most friends. At the same 
time, however, our personal happiness 
must not destroy other human beings. 

9. We ought to become less coti- 
cerned about being masculine or fem- 
inine and be more concerned about be- 
ing human beings. Women and men are 
equally intelligent and equally capable 
in all endeavors: they are equally en- 
dowed with all the human attributes and 
are equally entitled to full participation 
in all areas of human life. 

10. Let’s remember that the human 
condition includes suspicion, competi- 
tion, cynicism, jealousy and envy, and 
that it also includes concern, gentleness, 
love and integrity. We must accept all 
that is human about ourselves and 
others. 

11. The process of education must be 
upgraded, and with it would come re- 
newed respect for teachers, and the 
teaching profession. 

12. A job well done and pride in good 
workmanship should be our goals rather 
than the prize awarded at the end of 
that job. Unless we can take healthy 
pride in what we do and how we do it, 
there’s little point in doing it. 

13. We must exercise greater care in 
establishing friendships and remember 
that we cannot keep friends without give 
and take on both sides. However, when 
we find that a friendship is too one-sided 
or destructive, we must give ourselves 
the freedom to end that relationship. 

14. Let’s take better care of ourselves 
by giving up destructive addictions, 
whether they be to drugs, overeating, 
drinking, work or the quest for power, 
prestige or perfection. Let’s have regu- 
lar medical checkups, get psychiatric 
help for emotional problems, and _in- 
dulge ourselves more in rest, 
activities and exercise. 


“mindless” 

















































15. Show greater respect for the a 
process. Such respect will lessen our 
ture’s worship of youth. 

16. Have the courage to accept 
face up to our social problems ani 
take part in helping to solve them. 

17. Let’s encourage our news 
grams to feature good news along 
the bad, and to exercise better tastey} 
film a weeping mother and then ask 
she feels while firemen are removing} 
charred remains of her dead child} 
more than bad taste; it is ruthless,} 
distic and exploitive. 

18. Patience is indeed a virtue. 
member that worthwhile things 
time, so we should not become se 
risive or discouraged when thing 
not happen “on schedule.” 

19. Courtesy and good ma 
should return to our lives—especia 
we live in large cities where good 
ners have almost disappeared. 

20. Our social consciousness mus 
crease in even the small things of e 
day life. This means garbage in the 
bage pails, conservation of electri 
fuel and water and care in bu 
waste. In our quest for a_ better 
nothing is insignificant. 

21. Let’s appreciate our co 
more. We must all realize that we 
living in and participating in the de 
opment and growth of the world’s gr 
est democratic and free society—a p 
lege that should feed our humility ra 
than increase foolish pride and a 
gance. We must accept the fact that 
citizens, regardless of race, color] 
creed, are citizens, and as such are) 
titled to all the benefits of citizens 
(along with all the responsibilitig 
Voting, which is both an obligation } 
a privilege, must not be taken for gré 
ed. We must carefully choose our re] 
sentatives, support them and remain 
ilant that they do not betray our t 
Such action by voters will make po 
cians treat us with more respect. | 

I know that there can never bi 
utopia because the world is inhabi 
by humans who have human faults 
frailties; nor do I expect these chan 
I've mentioned to come to fruition 
their entirety. But any a 
change, no matter how small, by any 
is an improvement—not only for { 
person, but for the whole world. ] 
As a regular feature, Dr. Rubin ansu 
questions on your personal, marrié 
family, and emotional problems. ‘| 
doctor is a well-known psychoanat 
who practices in New York. He is ¢ 
the author of SHRINK! (Popular | 
brary). If you have questions for 
Rubin to answer in his column, plé 
address them to him in care of = 
Home Journal, 641 Lexington Ave., N 
York, N.Y. 10022. We regret that a 
letters selected for use in the coh 
can be answered. 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous toYour Health. 














BY SYLVIA PORTER 


President Ford enlisted her aid in 
the fight against inflation. Now the 
Journal’s distinguished money- 
management expert offers dozens of 
useful hints that are designed to 
make your dollars go much further. 





$AVING ON YOUR CAR 

1. A good time to get a bargain 
in a new Car is three to four months 
after the announcement date (gen- 
erally late September) for the new 
models—which means right now. By 
this time, winter sluggishness has 
set in and car buying is at a low ebb, 
but cars are still rolling off the as- 
sembly lines and inventories start to 
bulge. Another prime time is during 
a blizzard, or after a spell of bad 
weather that has reduced the flow of 
customers to the car dealer’s show- 
room. Often, dealers find they are 
short of working cash at these times 
(business falls off in the service de- 
partment, too) 
discounts to boost sales. 

2. Shop for automobile insurance 
separately. Don’t merely accept the 
package offered by an automobile 
dealer, for very possibly you will 
find that you insurance 
agent will offer the same coverage 
at a Don’t let 


reeulai 


lower cost. yoursell 


be pushed into a costly credit life 


insurance provision. This would 
pay off the car loan in the event of 
your death, but the cost of credit 


life insurance tends to be relativel, 
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and will offer big 


far greater than that of your regular 
life insurance, which should be sufh- 
cient to pay off your smaller debts. 


3. Form a car pool for commut- 
ing to work, and arrange a monthly 
contract with a downtown garage 
so it won’t matter whose car is 
parked each day. Quite a few ga- 
rages will do this for you—and some 
will provide movable plastic stick- 
ers sO Car poolers can take turns 
during the month. In some cases, a 
car pool can be less expensive than 
public transportation. 


4. If you cannot wait to see the 
mechanic who is repairing your car, 
leave a note on your windshield, 
describing what you want done if 
you have particular services in 
mind, and problem symptoms if a 
diagnosis is necessary. Leave your 
name and phone number, with in- 
structions such as: “Call me before 
making additional repairs.” Also, 
whenever you deal with the service 
writer in a large repair shop, make 
list want 
done, date it and sign it. This will 
protect you from having additions 
made to the service order after you 


your own of what you 


leave and will permit you to refuse 
to pay for work you did not request. 


“cosmetical- 
ly blemished” (with smudged white 


5. Buy tires that are 


sidewalls, for example) ; these are 
not rejects if they have the 
“ADKOE (Department 


Transportation) on the sidewall. 


salety 


initials ol 


WAYS 
TO 


LIV 1 


LESS 


Often they are a bargain, although 
they may be sold with a reduced 
warranty or without any warranty 
at all. 


6. Once you have decided which 
tires you want to buy, do not auto- 
matically permit the tire dealer to 
put the tires on your car—until you 
know what, if anything, he will 
charge for this service. Exorbitant 
tire mounting fees can wipe out any 
savings you may have achieved in 
the tire purchase—and then some. If 
the charge is more than a couple of 
dollars per wheel, simply take the 
job to another service station. 


7. Have your own used tires re- 
treaded, since you know how they 
have been used (or abused) to date. 
Having your own casings recapped 

g) : 
(continued on page 45) 
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Ore-Ida gives you 
a variety of _ fries. 
a nd... 











Pixie Crinkles” ‘ 
Extra thin fries with a crinkly i Shoestrings 
surface. They fry up good Long, slender french fries 
and crunchy. that cook up quickly, with a 

very special flavor. 


Golden Crinkles’ 


America’s largest selling french fry. 
Their crinkly surface makes them 


ee A cook up extra crisp 





Golden Fries” 
The basic french fry. Crisp on the 
outside, moist and meaty 
on the inside. 











Country Style Dinner Fries | 
The granddaddy of french fries. Extra thick 
cuts with the crisp outside of a french fry and 
the fluffy heart of an Idaho® baker 





® Registered trademarks of Ore-lda Foods, Inc 
©1974 by Ore-Ida Foods, Inc 
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Roll-ups 








Kc 
The Californian” Anicechangefromchips _ and 8-10 slices of cna f 
_ Nothing goes with a and dips. fold'a piece of cheese _ 
nee hamburger like french fries. Cook one package (16 oz.) . around.a bundle of 5-6 
“Spethin as make it even Me ofa frozen ORE-IDA GOLDEN. -wrap with aslice of =a) , 
a and-carefully fasten wit 


— ee 
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ce) Dip for Roll-up 
VY cup PREP. 
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a 
ee 4 
arge skillet over “ae 
um heat (350°F), meit 
p. BUTTER. Add 1 pack- 
16 oz.) frozen ORE- ey. 
pan) CRINKLES®* and 
3 fresh frozen ORE-IDA WATER, % cup MAYON- 
PED ONIONS. Cook, NAISE, 1 tsp. PARSLEY 


ie frequently, 10 FLAKES, ¥% tsp. POULTRY VEGETABLES, thawed, 
‘es, or until lightly SEASONING and % tsp. and 3 cups cooked, diced 
ned. In a small bowl, PEPPER. Biend until smooth. TURKEY. Bring to boil, 
sine 1 can (10% oz.) Pour sauce over hot potato stirring carefully, and 
ensed CREAM OF mixture. Add 1 package isles me emt ieL elem 


KEN SOUP, % cup (10 oz.) frozen MIXED Serves 5. 


Ore-Idagivesyoua ~ 
ariety of ways to serve 
eae 3 ae 


ere you-always run out of ideas for meals before 
™m out of meals. But with five different kinds of 

ia french fries, there are all td of interesting ways 
Boer urigscel us : 

eee Re RB as with your main 

fle: Asan ingredient in‘casseroles and recipes. 

| EEO ret hot snack or appetizer. 

d-one thing you can always be sure of. However you 
Rol CSCC you're serving the best potatoes you can buy. 
Raila tel Ble Tee leet ee elim le) 
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You've made us America’s 
favorite frozen potato. 
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oil potatoes. Then he learned how to bake and mash 
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You've made us America’s 
favorite frozen potato. 





) WAYS TO SAVE 

ntinued 

r a good recapping firm. An excellent 
ay to avoid the risks of poor-quality 
ork is to deal with firms that also do 
et work—e.g., for taxi companies or 
yvernment agencies. 


¥ Check with utmost care when you 
{nt a car, for car rental costs vary wide- 
| from company to company. To illus- 
vte, in 1974 the daily rental rate of a 
Jmpact car in one major U.S. city 
Inged from $7, plus 10¢ a mile, to $14, 
s 14¢ a mile. Thus, if you drove Com- 
Hct “A” 200 miles a day, the daily cost 
hs $27—against $42 a day for Compact 
»” rented from another company. Over 
| ve-day period, this difference amount- 
il to $75. 


| VING IN YOUR HOME 


) If you're building a house, try to de- 
in economies into it. For example, a 
lvo-story house costs less to build, per 
lot of floor space, than a one-story 
use. A rectangular floor plan costs less 
an a U-shaped, L-shaped or other- 
aped house. Standard gable roofs tend 
' be less expensive than other types of 
Jofs. Using treated wood instead of 
jasonry for the foundation—a technique 
proved by the FHA—can save several 
Mindred dollars. - 


|). Before you buy or rent, be sure to 
Iculate your commuting costs for a 
ar and compare these with commut- 
x costs from houses in other communi- 
s that you are considering. These costs 
n range from $1 to $10 or more a day. 
so, figure on these costs rising fairly 
reply in the years ahead. If, through 
e choice of a neighborhood, you could 
inate just $1 from the daily commu- 
tion, this could add up to savings of 
) 50 or more a year. 


|. Don’t overlook the fact that a fire- 
nce, cozy and romantic as it may be, 

among the least efficient sources of 
me heat. Reason: it may take all night 
\ a fire you've enjoyed for only a few 
Jening hours to die down, and during 
fis time more heat goes up the chimney 
an the heat your fireplace provided 
hile it was blazing. Always use your 
place with restraint and, when you're 
jt using it, close the damper. Or if you 
pnt have a damper, block the opening 
th.a sheet of plywood or with an in- 
lating board. 


| To cut your heating bills, maintain 
e proper degree of humidity in your 
me. You can be comfortable with a 

perature of 68 if your humidity level 
between 45 and 50 percent, but you'll 
jed a heat level of 78 if your humidity 
jops to less than 25 percent. If neces- 
ry, install a humidifier. 


13. If you're selling your house, first in- 
vest in minor improvements both inside 
and outside, such as repairing cracks in 
the plaster, washing dirty walls, doing 
a limited amount of painting, fixing 
broken tiles and leaky faucets, replacing 
ripped screens, etc. If it’s summertime 
and the house feels like an oven, it may 
be worth while to invest in a second- 
hand room air conditioner. Often $100 
spent for such improvements can return 
you $1,000 in your sale price. 


14. If you are a do-it-yourselfer on home 
improvements, don’t buy sophisticated, 
costly tools unless you will use them ex- 
tensively in the future. Try to rent them 
instead. 


15. If you're moving, try to avoid sched- 
uling your move between June and the 
end of September. The best times to 
move are between mid-October and mid- 
May and during the second or third week 
of the month. Also, try to give the mover 
at least 30 to 45 days’ notice and some 
choice of moving days. Try not to sched- 
ule your move on the first or last day of 
the month—the most active moving days, 
when many leases expire. Simply by 
timing your move properly, you'll save 
10 to 15 percent on some carriers—and 
also get far more efficient service. 


SAVING ON FOOD 


16. The best way to save on meat is to 
shop regularly and seriously for meat 
specials and stock your home freezer 
with your purchases. You can save as 
much as one third on your meat bills 
simply by buying meat at special rather 
than regular prices. When you shop for 
advertised meat specials, make sure the 
price marked on the package reflects the 
advertised special. If you can’t find any 
packages left at the special price, remind 
the supermarket manager that a Federal 
Trade Commission rule requires that ad- 
vertised specials be adequately stocked 
at or below the advertised special prices. 
At the very least, you should get a rain 


check. 


17. Check what “family packs” are avail- 
able—such as bulk hamburger, chops, 
chicken. Meat in larger quantities is 
almost invariably offered at lower prices 
than in smaller packages. You always 
can do a bit of home butchering—for 
example, cutting your own rich steaks 
from an extra-thick roast beef or cutting 
a whole pork loin three ways. (An inex- 
pensive hack saw with a good blade will 
substitute for a butcher’s saw when you 
have to cut through bone.) You can then 
use the center section as chops, which 
will cost you considerably less than if 
you buy the chops in a package by them- 
selves. Or, if you buy bologna, buy it in 
a chunk. By slicing it at home, you may 
cut as much as 10¢ a pound from the 
piece. 


18. Ask your local store to order food 
for you by the case. This can add up to 
a considerable saving, especially if you 
buy frozen food and fill your freezer. 
Canned goods by the case also are a 
good buy. 


19. You can save an impressive amount 
on meats merely by roasting them at no 
more than 300 to 325°. They will shrink 
less and be tenderer and easier to carve. 
Remember, the higher the temperature 
of your oven, the more your meats will 
shrink. Actually, you will save simply by 
learning the cooking rules in your cook- 
book. 


20. Take fullest advantage of unit pric- 
ing. The next time you go grocery shop- 
ping, look on the edge of the shelf under 
an article you are considering buying. If 
the store uses unit pricing, you will find 
a label which tells the cost per pound, 
pint, number, etc. From this informa- 
tion, you can calculate which is the bet- 
ter buy. Note: The larger size is not al- 
ways the best buy. 


SAVING ON CLOTHING 


21. Save 30 to 50 percent on your cloth- 
ing budget by buying clothes off season. 
After Christmas (right now) is a major 
period for storewide clearance sales. Af- 
ter Easter and after July 4 are good, too. 


22. Plan your wardrobe with more than 
one purpose in mind. In men’s clothes, a 
top-notch buy is a raincoat with a de- 
tachable lining. Without the lining, it 
can double as a topcoat in mild weather, 
and with the lining it can be worn 
through the coldest weather. Women’s 
raincoats with detachable linings can 
be equally good buys. Another bargain 
is a tweed suit with a coat that can dou- 
ble as a good-looking jacket to wear with 
slacks. Or a flannel suit with pants that 
can be worn with other jackets, or jack- 
ets that can be worn with other pants. 


23. Choose simple, _ traditional-style 
shoes. A simply styled shoe may cost one 
third less than its high-style counterpart. 
And stick to darker colors; they look bet- 
ter for a longer time than lighter colors. 
Save money in men’s shoes by buying 
those with rubber-type soles. 


24. Buy certain items in quantity, sav- 
ing you 10 to 30 percent. For example, 
if you buy six pairs of the same type and 
color panty hose, stockings or socks, you 
can match and prolong the useful life of 
each item. You can cut one leg out of a 
pair of panty hose when it runs, then 
one leg out of another pair, and wear 
both “good” legs. 


SAVING ON HOSPITAL BILLS 


25. Ask your physician if it’s possible to 
have some of your routine lab tests done 
(continued on page 96) 
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deserves anotherY 


Milk-Bone’Dog Treats. The 
hot dog shaped treat for dogs. 


Your dog does lots of special little 

Prines for you. Like getting your 
~ slippers. Fetching the paper. And not 
gnawing the leg off your favorite table. 

So do something _ nn, 
special for : 
him. Give him 
Milk-Bone 
Brand Dog Treats. Dog Treats | 
are no ordinary snack. They 
look different —like little hot 
dogs. And they taste different 
—hbaked crispy outsides, 
meaty flavor insides. 

So when your dog does 
something a little special, 
give him a dog that’s a little 
special. Hot dog shaped 
Dog Treats from the 
Milk-Bone people. 
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TRICKS FOR TOTS TO TEENS 


continued from page 75 





1. Stuck-Up Curtains 

You need: Felt for curtain panels, felt scraps 
in other colors or non-raveling, patterned 
fabrics from which to cut out designs; glue; 
curtain clips and curtain rod; scissors. 

Now begin: 

1. Measure the window to be covered. Cut 
felt to right length. 

2. Cut designs from fabric or felt scraps. 
Glue designs to curtain. 

3. Attach clip-on curtain rings to the top end 
of each curtain panel, and hang on rod. 

2. Card Trick Shade 

You need: Old, incomplete decks of playing 
cards, glue, string or fishing line or heavy 
thread, scissors, cup hooks or screw eyes or 
stapler for hanging. 

Now begin: 

1. Cut a piece of string that is the length of 
your window, plus 6 more inches. 

2. Put a dab of glue onto the center of the 
side of the card that does not have the pic- 
ture. Spread glue by smearing two cards 
together. 

3. Put the string onto the center of the card 
and glue the other card onto it (back-to-back 
—one card on each side of the string). Con- 
tinue until you have made a chain. 

4. Make enough chains to cover window. 

5. Hang from cup hooks or screw eyes, or 
staple to frame. 

3. Paint a Picture Shade 
You need: A white or 
shade (a plastic 
will not hold the 


window 
shade sometimes 
therefore, test the 


solid color 
window 
paint; 


paint in an out-of-the-way spot near the 
roller to make sure it will go on the shade). 
paint, paint brush, pencil or chalk 

Now begin: 

1. Stretch out shade on a large, flat surface 
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2. Sketch your picture on the shade using 
pencil or chalk. Copy ideas from a magazine 
or a picture book. Or make a design using 
colors that are already in your room. Draw a 
picture of the sky, the clouds, stars, or sun. 
Do an original idea of your own. 

3. Paint your picture. Let it dry. 

4. Hang shade in window. 

4. Daisy-Doily Wall Mural 

You need: Wide white tape (Mystic book 
tape or a surgical tape), round white paper 
doilies, a yellow marker, green tape (for 
stems), ruler, glue. 

Now begin: 

1. Measure length of tape for the pales of 
your fence, and cut your first length of tape. 
Cut the end of the length pointed as a 
wooden fence paling is, and press sticky side 
of tape to wall. Cut second length, point end, 
and place on wall next to first. Continue 
until all fence is up. 

2. Glue doilies on wall above fence. Color 
centers yellow with marker. 

3. Add green tape stems and leaves. 

5. My Own Bulletin Board 

You need: A piece of corrugated cardboard 
or two pieces from a carton—cut from carton 
in double thickness—or a piece of homosote 
that you can buy at a lumberyard—cut to the 
size bulletin board you want (a practical size 
is 38 x 5 feet); a piece of covering material 
(washable plastic such as vinyl or oilcloth is 
best, but other fabric or wallpaper such as 
one to match your curtains or walls is also 
fine); glue; staple gun or thumbtacks; nails 
or clear plastic mirror brackets; scraps of 
material; ruler. 

Now begin: 

1. Cover cardboard or homosote with ma- 
terial the same size as board, plus 2 inches 
for overlap 

2. Glue on or attach covering with thumb- 
tacks or staples. 


3. Leave bulletin board this way, or decorate 























it by gluing on cut-out fabric letters to 4 
your name. 
4. Hang by nailing to wall or attaching 
clear plastic mirror clips. 
6. Pillow Case Toy Bag 
You need: A pillowcase (use one of a ¢ 
color if you want to decorate it. You c 
use a patterned pillowcase, perhaps one) 
matches your sheets or curtains, and 
step 1); acrylic paints, crayons, or perf 
nent markers for decorating; scissors; |] 
paper clip or safety» pin; cord, string or} 
bon; large button or bead. 
Now begin: 
1. Decorate the pillowcase with paint, ¢ 
ons or permanent markers. 
2. Cut a small opening in the top hex 
pillowcase where yeu will pass a cord 
string through. 
3. Cut a length of eo for the drawal 
that will be long enough for hanging the 
4. Put bead or large button on one en} 
cord or pin end to bag so that cord doé 
go through all the way. On the other en| 
cord, attach a pin or paper clip to guide 
cord through the channel at top of bag. 
5. When cord is threaded through, ren 
bead or button, orunpin end, and tie the} 
ends of cord together. 
6. Hang laundry bag from hook on wall 
7. Shoe Bag Organizer 
You need: An old or new shoebag; mate! 
to decorate—paint, ribbons, fringe, sticl 
markers. 
Now begin: 
1. Decorate shoebag. 
2. Hang on wall near 
articles. 
HINT: Tuck your eyeglasses in here w 
you go to bed. 
8. Cut-Up Rug 
You need: A package containing wal 
wall bathroom carpeting (it’s simple to y 
(continued on page 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 










Smoothness | 


If youre looking for a smooth, easy ride, nothing in 
the world beats a balloon. 

And if you're looking for the same smoothness in your 
- cigarette, nothing beats a Lark. Lark has smoothness 
. you can taste, from your first cigarette in the morning to 
_ your last one at night. 

The reason? Our unique filter. It has two outer “tar” 
and nicotine filters, plus an inner chamber of specially 
treated charcoal granules. 

Together they smooth the smoke, and give you a taste 
that’s richly rewarding, uncommonly smooth. 


Lark. If has smoothness you can taste - 


Pack after pack. 


King: 17mg. “tar,” 1.2mg. nicotine. Extra Long: 19mg. “tar, 
13mg. nicotine av. per cigarette, FTC Report (Mar. 74.) 





TRICKS FOR TOTS TO TEENS 


continued 


with because it cuts easily and it doesn’t 
ravel. For a smaller rug, use a new or old 
bathroom rug. Many can be easily cut with- 
out raveling); sharp scissors; pencil or chalk; 
buttons and yarn. 

Now begin: 

1. Unroll carpet on flat surface. 4 
2. On wrong side of carpet, draw the outline 
of a single shape that you like. 

3. Cut out shape with sharp scissors. 

4. Glue on button eyes and yarn for 
whiskers. 

9. Painted Rug 

You need: Masking tape, pencil, chalk or 
crayon, tape measure, paint and markers. 
Now begin: 

1. Measure and mark off an area on your 
floor on which you would like to paint a 
ean on0 

2. Put masking tape on the outside borders. 
3. Paint inside the masked area. If your rug 
has a design, fill it in with markers. 

10. Shelves That Bricks Build 

You need: Bookshelves that you already 
have, or shelves cut to size for you at the 
lumberyard (if you are planning to paint or 
cover the shelves, buy the least expensive 
wood); bricks or cement blocks (find these 
at a building supply store), or large tin cans 
to separate and support shelves; covering for 
the shelves, if desired—paint, self-adhesive 
plastic, fabric and polyurethane; glue, 
thumbtacks or stapler; tapemeasure. 

Now begin: 

1. Prepare shelves. You can paint them, or 
cover them with self-adhesive plastic or with 
fabric sprayed with polyurethane. If you’re 
covering the shelves, measure for covering 
and add 3 inches for overlap. Thumbtack 
staple or glue fabric to shelves; if the under- 
side of the shelf is not going to show, you 
don’t have to cover it. 

2. Put supports (bricks, cement blocks or 
large tin cans) on floor, then a shelf, then 
more supports and another shelf. 

11. Paper Cup Divider 

You need: Styrofoam drinking cups, glue, 
tape measure or ruler. 

Now begin: 

1. Find out how many cups you’ll need like 
this: Measure the height to be covered and 
divide by the height of one cup (example: if 
your divider should be 100 inches high and 
each cup is 10 inches high, you’ll need 10 
cups for each stack), or do one stack going 
all the way up to the ceiling and count how 
many cups you'll need. Round off your esti- 
mates to the next highest whole number. 
When you get to the top of the stack, you 
may have to trim down the last cup. 

2. Apply glue to rims and bottoms of cups. 
Be sure that the glue goes where cups will 
touch each other. Wipe off excess glue with 
a damp cloth immediately. Glue together, 
rim-to-rim and bottom to bottom, four to six 
cups to form a section; wait until glue is 
perfectly dry before gluing sections together. 
3. Assemble sections from floor or furniture 
top to ceiling, leaving out the very top cup. 
Glue each stack at the bottom, let dry a bit, 
then cut down the last cup so it exactly fits 
between the top of the stack and the ceiling. 
Apply glue and insert. The stacks should be 
an equal distance from each other—about 
¥ inch to 1 inch apart is good. Do as many 
stacks as needed to cover the area. 

12. Light Switch Funny Face 

You need: Paint, masking tape, markers, 
stickers, polyurethane. 

Now begin: 

1. Mask the area around the switchplate. 

2. Paint the switchplate a solid color or sev- 
eral colors. Allow to dry. 

3. Draw designs with markers. 

4. Decorate with stickers or cutouts. Paint 
on a coat of polyurethane to protect cutouts 
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and stickers or markers that are not perma- 
nent. 

13. Buttoned-Up Looking Glass 

You need: An old mirror in a frame, assorted 


- buttons (or shells, or colored beads), glue, 


picture hanger. 

Now begin: 

1. Put glue all around frame of mirror; be 
careful not to get it on the mirror itself; if 
you do, wipe off with a dampened cloth be- 
fore it dries. 

2. Place buttons in glue on frame. 

3. Attach hanger. 

14. Happy Light 

You need: Light bulbs that do not need 
shades—usually frosted ones—or glass globes 
(globes are glass coverings that go over 
bulbs); markers. 

Now begin: 

1. Draw faces on bulbs or on the outside of 
glass globes (use light-colored bulbs; faces 
won’t show on dark ones). 

2. Try other designs, and to get a different 
effect, draw on the inside of a globe with 
your markers. 

15. Fancied-Up Fixture 

You need: Shapes cut out from fabric, self- 
adhesive plastic, wallpaper, magazine pic- 
ture, glue. 

Now begin: 

1. Glue shapes in an interesting way around 
fixtures. 

16. Paper Plate Divider 

You need: Paper plates, tape measure, ruler 
or yardstick, heavy thread, string or fishing 
line, cup hooks (or other small hooks or 
screw eyes) for hanging. 

Now begin: 

1. Measure area to be covered from top to 
bottom. After you do one string of plates you 
can figure out how many strings and how 
many plates you’ll need. Cut strings to the 
length you have measured, plus about 6 
inches for tying. 

2. Put a dab of glue onto the back of a pa- 
per plate. Spread glue around using the back 
of a second plate. 

3. Place string down the center of one plate, 
right into the glue. 

4. Glue second plate on top of string (paper 
plates are back to back with string between). 
5. Continue adding pairs of plates to string 
until you reach the length of divider that 
you require. Assemble as many strings as 
you need. Strings of plates should be placed 
an equal distance from one another when 


A No-Risk Investment Suggestion from Ladies’ Home Journal 
You may not need this book today—but someday you will need some 
of the helpful information and peace of mind this new, complete 
Family Medical Guide can bring to you. 

Invest in it today. Let the Ladies’ Home Journal Family Medical 
Guide help protect you against the soaring price of illness and hos- 
pitalization. There is no risk. Examine it at your leisure for 30 days 
under the Journal’s money-back guarantee. 





Special Offer 


Ladies’ Home Journal Family Medical 


Guide 
by Alan E. Nourse, M.D. 


Only $12.95—a saving of $2.00 from 


regular price 
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¢ 69 chapters 
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* emergency mini 
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* easy to read 


* 1088 pages (714” x rT 
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° all new, complete | 
from birth to old age | 










































hung, with plate edges about an inch o; 
apart. 

6. Secure chains to floor and ceiling by t; 
the strings to hooks or screw eyes scre\ 
into ceiling and floor. 
HINT: Make the divider a picture gallé 
Decorate the plates with magazine pic | 
pictures of friends or family, your own dra 
ings, cut into rounds that will fit the pk 
centers. Paste in place. { 
17. Shoe-Polished Stool ' 
You need: A low, unfinished stool about}|#} 
inches high (make sure it is clean); one| 
more bottles of dark shoe polish (broy) 
black or blue) in a sponge dispenser bott 
wax or polyurethane. 
Now begin: 

1. Plan your design. Use a stencil or a p 
tern—or cover the whole stool with a 
hand design or with one color all over. 
2. Press down hard on the sponge. 

3. Wax for added shine, or coat with pi 
urethane for extra protection. 
18. Wallpaper Headboard 
You need: A length of wallpaper, or s¢ 
adhesive paper; a tape measure; penci Hy 
chalk; scissors; wallpaper paste and bru) 
Now begin: | 
1. Measure the width of your bed. | 
2. Join together two or more widths of 
paper, matching the pattern at the seams, 
you will have a piece as wide or wider tl} 
the width of the bed. | 
3. Draw the shape of headboard you wan i 
the wallpaper (draw a newspaper patt 


first and trace it on the wallpaper). 
4. Cut out the wallpaper shape. 
5. Brush glue on the reverse side of the wé 
paper, and apply the paper to the wall bg 
of the head of your bed. Smooth the pall 
from the center toward the outside edges|| 
19. Postered Wastebasket | 

ia 


| 
| 
| 


You need: A discarded wastebasket, a ] 
metal can or a cardboard box the size o 
wastebasket; enough posters to cover 
basket (some substitutes are magazine } 
tures, your own drawings, wrapping papi 
left-over pieces of wallpaper or fabric); 
and a brush or spray adhesive; a spon 
paper cup; polyurethane; scissors. | 
Now begin: 
1. Put some glue into a paper cup. Add Hq” 
as much water. This will dilute white gf 
and make it much easier to apply. Or 
spray adhesive. 


iy 


(continued on page § 
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’ 
Please send_____copies of the all new Fa 
Medical Guide (80092) at the special introd 
I tory price of $12.95. In 30 days examinatio 
| will agree it is the most practical and help 
health guide for my family or will return it 
| you for full refund. N.Y. and Fla. residents ple 
| add sales tax. 
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The Sears Tricot Ah-h Bra. 


From 32B to 42DD, it fits you, 
not vice-versa. 


aes 


i Those stiff, pointy bras make everyone look stiff 
_and pointy. But you’re soft and round. And have 
_a shape of your own. Our tricot bra follows your 
_ shape. Because our nylon crepe tricot fabric is as 
| soft as you are. 
And it’s got the same support as our lace 
I | Ah-h Bra. The wire is flat, so it lies flat to your 
_ body. In a soft channel of ‘double- layered fabric, 
so it won’t poke through* 
It has a unique strap. With the stretch part 
| woven to the nonstretch in one smooth piece. So 


you get release, with no bump to show for it. 

And the top of the cup 1s elasticized to adapt 
to your fullness. 

You'll find saleswomen in our Figure Shop 
who are trained to measure and fit you correctly. 
So come try on. And feel for yourself. The 
“Ah-hs”. have it. In white or 
beige. Also in seamless lace 
and lace longline. At most Sears 
Sears, Roebuck and Co. larger 
stores. Also in the catalog. The Figure Shop. 


*We guarantee your Ah-h Bra underwire will stay in place for the life of the garment or return bra for free replacement. 
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Reflections: 
Sanctuary. 
Pre-Revolutionary 
Tranquillity. 


We need not be Ordinary. 


Reflections: 
Before Awareness, 
Before Involvement. 
(The cypress needs pruning 
in the Hunnewell Garden.) 
Will my allowance 
Take me to Dartmouth? 
(Or will I need it to get 
home in June?) 


Reflections: 
All day painting 
A record jacket for 
“Le Sacre du Printemps“ 
(Before | really knew what 
that was). 


Reflections: 
My definitive trei tise on 
the Wellesley Diptych, 








As well as 

The Hungarian Uprising 
and the Suez Crisis, 

Causes and Effects of 

In forty minutes. 


Definitive, 
Again. 


Reflections: 

Of a certainty 

That we could learn about 
everything, 

Without ever realizing 

That we might never know 
anything. 


Dogwood 


And 


| Golden maple-leaves 


And 

Bermuda. shorts in a blizzard 
(With icy-pink knees, 

3ut who would admit it?) 


Reflections: 
Of cream-colored flannels 





Millions know Ali MacGraw 

as a glamorous movie star (and 
wife of Steve McQueen). But few 
realize that she is also a sensitive 
writer who bas written and 
illustrated several private books 
that she bas presented to special 
friends. However, she bas never 
permitted ber work to be published 
—until now. This poem—the first 
Ali bas ever written—was done 
for “Wellesley After Images,” 
published recently by the 
Wellesley College Club of Los 
Angeles to commemorate the 
school’s 100th anniversary in 
1975. Ali's poem represents ber 
Class of 1960 and is reprinted 
here with ber permission. 


BY ALI MacGRAW McQUEEN 





> 


Long past 
When I invented them. 


Of College: 
Days suspended 
Between 
Childhood 

And 

Life. 


Protected. 
Isolated. 
Manicured. 
And 

Safe. 





Were we surprised? 
Were we committed? 
Weren't we 
Innocent? 


Reflections 
@Ofra 


Long-Ago Time. 


Peace. 


NEW VASELINE HEMORR-AID’ ey 





Most women hemorrhoid sufferers preferred new More economical for frequent users. 
liné HemorrAid Ointment to the leading prep- Ounce-for-ounce, Vaseliné Hemorr-Aid costs 
)n in actual home usage tests. about 25% less than the leading preparation. An im- 


Women hemorrhoid sufferers in ten American cities portant factor for sufferers who use hemorrhoid ointment 
tly used and compared new Vaseliné HemorrAid — ona regular basis. 


yrhoid Relief Ointment with the leading preparation. Change to safe, “preferred” Vaseliné Hemorr-Aid. 
2sults? Among those with a preference, most women 

a “preferred” rating to new Vaseliné Hemorr-Aid “PREFERRED” 

ent. VASELINE HEMORR-AID 


The safe hemorrhoid treatment you can trust. 

New Vaseliné HemorrAid Ointment is a clinically 
White ointment for fast, effective, temporary relief of 
burning, and ifching. Its formulation contains no 

ing chemicals or ingredients. Used as directed, you 
ipply it as offen as needed without fear of side effects. 








A great writers | 
unforgettable | 





Remembering 


memoir of a gallant. 


Jacqueline 


Susann 
By Rex Reed 


I sit in the lemon-yellow library, 24 
stories above Central Park, staring at 
the bookcase. Stuffed between The 
Brothers Karamazov and The His- 
tory of Dirty Words is a peculiar 
volume of unusual size, simply bound 
in copper. The words on its spine 
say: 
JACQUELINE SUSANN 
(1921-1974) 

I pick it up. It is cold and heavy, 
and when I turn it upside down, I 
can feel the hermetically-sealed 
ashes and splinters of bone inside, 
moving softly around like bread 
crumbs. That is all there is left of 
the best-selling fiction writer in the 
history of the world. The finality sets 
in hard, and it is a long time before 
I can swallow. 

I look around the room. In an 
atmosphere where the celebrated and 
the rich and powerful people soared 
through her parties the way her 
books about them soared to the top 
of the best-seller lists, an unnatural 
calm has asserted itself upon the 
once-gay ambience—like bad breath 
in a crowded elevator. The kitchen 
fridge that always gushed forth cav- 
iar and champagne is almost empty, 
except for a can of Tab and the limp 
plastic bag of ice from a local deli- 
catessen. In a corner where I once 
watched Barbara Walters move in 
for the kill with Clifford Irving, only 
a framed best-seller list from The 
New York Times remains as a mem- 
ory of the good old days. 

Then I see Irving. It was never 





just Jackie. It was always Jackie and 
Irving. Now Irving Mansfield, whose 
marriage to a flaming success lasted 
30 years, sits unshaven, quietly feed- 
ing the poodle Joseph and fingering 
through the stacks of hospital bills 
and telegrams from people such as 
the Duchess of Windsor and Princess 
Grace. It was Irving who gave up his 
own career as a television producer 
and made Jackie five million dollars 
and a household name. And it is Irv- 
ing who will carry on the legacy she 
left behind. He can do it. 

It makes me feel good, knowing 
that. Because Jackie Susann is dead, 
but not gone. “It’s a pity nobody 
ever erects a monument to business- 
men and housewives,” she used to 
say. “Songwriters live on every time 
you put a quarter in a jukebox. Ac- 
tors’ movies are run forever on the 
Late Show. Painters hang in mu- 
seums as reminders to future genera- 
tions of art lovers. And writers live 
on bookshelves. ’m lucky, because 
even after I’m gone, Ill still be 
around. But what about the ordinary 
people?” 

There was never anything ordi- 
nary about Jackie Susann. She had 
a comfortable childhood near Phila- 
delphia’s Rittenhouse Square, where 
her father, portrait painter Robert 
Susann, got $5,000 a commission 
from society matrons, merchant 
princes and Booth Tarkington. Her 
mother, Rose, was a retired public- 
school teacher. When she was in the 
fifth grade, Jackie’s teacher tested 


friend—and the 
terrible secrets she 
kept for so 

many years. 


her IQ at 140 and told her mother, 
“Jackie should be a writer. She 
breaks all the rules, but it works.” An 
only child, she was always obsessed 
with carrying on the family name and 
decided that the best way to be 
famous was to become an actress. 
When she was 16, her parents gave 
her a train ticket to New York and 
some good advice. “Be a _people- 
watcher,” said her father. “And al- 
ways give people a second chance.” 

Her first major role was with Ed- 
die Cantor in Banjo Eyes, which 
opened Christmas night, 1941. Jackie 
played Cantor’s secretary. A week be- 
fore the show opened, Cantor took 
her to Lindy’s and informed her: 
“We're cutting one of your two 
scenes.” Jackie started to cry. “But 
Mr. Cantor, this is my big moment in 
the show.” “Sorry,” said the star, “but 
it’s out.” Then Jackie got mad. She 
threw a plate of scrambled eggs in 
his face. “Gee,” said Cantor, wiping 
the yolks off his eyebrows, “I didn’t 
know you didn’t like scrambled eggs.” 
They both fell apart with laughter, 
and Jackie kept both of her two 
scenes. From the beginning, she 
wasn't afraid of anything. 

The acting career didn’t work out. 
She tried to follow her father’s ad- 
vice and be a people-watcher, but 
she was too pretty and too glamor- 
ous, so she always ended up play- 
ing rich divorcées who got murdered 
in the first act. She didn’t care. 
She was having lunch with Walter 
Winchell, dinner with (continued) 


For the memories of another close friend of Jacqueline Susann—actress Doris Day—see page 58. 
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a Bye renee peste eae Fy ‘free 1 ge 
coupon in my new wast a aoa 
thats not why I use Tide. _ 


— BaNeCraete Hoover Berle carel a peri 
—=Tamii iF but I use Tide because it gets my a eate 


clothes clean. Tami, my youngest, loves taking her shoes off and 
running down to the lake near our house. Sometimes the dirt gets 
really ground into her socks. But Tide gets Tami’s things een 
clean, even those awful socks. That's why I rely on Tide)?” 
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smokers 


would rather 


fight than 
switch! 
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King Size: 21 mg. “tar, 1.4 mg. nicotine; 
1.5 mg. nicotine; av. per cigarette, FIC Report March ‘74. 








REMEMBERING JACKIE 


continued 


Billy Rose and keeping the Susann name 
alive. She married Irving when he was 
making $250 a week producing Fred 
Allen’s radio show and they made all the 
columns. But Jackie wasn’t satisfied. 
She wasn’t famous enough. One day 
she flew into a temper because George 
Abbott turned her down for a part, and 
Eddie Cantor told her, “Kid, if you'd 
throw all that energy into something 
that would make you a success, they’d 
all say, “We could’ve had her and we 
blew it!” Jackie made that her philoso- 
phy and started writing. 

She always refused to admit her age. 
One day she'd be 42, the next day 45. 
~Just say I was born in November, 1963, 
because that’s when my first book, 
Every Night, Josephine, came out,” 
she’d say. Write what you know, Irving 
told her, and all she knew was her 
poodle. Jackie spent nine years writing 
240 pages about her that sold 35,000 
hardcover copies and 1,700,000 paper- 
backs. It was her favorite book, and when 
she died she was hard at work on a se- 
quel, Good Night, Sweet Princess. Jose- 
phine died in 1970, at the age of 16, and 
her ashes, like her Mom’s, remain in a 
book. The difference is that Josephine’s 
book is no bigger than a paperback, and 
it rests on the kitchen cabinet next to 
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the new poodle’s doggie biscuits. The 
book containing Jackie’s ashes is the size 
of an encyclopedia. 

If the literary saga of Jacqueline 
Susann began with Every Night, Jose- 
phine, so did her tragic medical history. 
When she finished the book, she took 
her mother on a trip around the world. 
On Christmas Eve, 1962, she was in 
Hong Kong. Sitting in the bathtub, she 
felt a lump in her right breast. She 
called her mother to come in and feel 
it. Mrs. Susann, without blinking an 
eye, summoned all those years of 
strength as a schoolteacher and calmly 
said, “Jackie, you've got to see a doc- 
tor.” Jackie hated doctors, but she was 
worried. She called Irving from Hono- 
lulu. Irving made an appointment for 
her with a New York doctor. 


Jackie’s secret fear 


Jackie put up a fight. Secretly, she 
was afraid Irving would stop loving her 
if she had a mastectomy. It was the fear 
many women face daily, and when the 
chips were down Jackie was no different 
from any other mortal. Irving. said, 
‘Jackie, I don’t care if you have one 
breast, two breasts, or none. I love you. 
Don't do it for yourself, do it for me.” 
It was malignant. The doctor recom- 
mended psychoanalysis, which he de- 
scribed as “customary in cancer cases.” 


Jackie said, “What’s a shrink gonna do 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 

































—teach me how to get my breast bac 
For the first time they all laughed. T 
ice was broken. Six days later, she 3 
home. Two months later, she was dr 
ing a car and playing nine holes of go 
She was back at the typewriter worki 
on the first draft of. Valley of the Dol 
(Not even her closest friends suspecté 
that when she was describing the ma 
tectomy in Valley, she was writing abo 
her own breast surgery. ) 

For ten years, she went without ¢ 
balt treatments and  chemotherap 
thinking the cancer cells had been ¢ 
rested, and lived an- absolutely norm 
life. Two years ago she developed) 
strange cough. She thought she hi 
bronchitis. She went to Mt. Sinai to cu 
the cough. I'll never forget the day 
arrived at the hospital unexpected] 
The nurse said I c6uld go right in, § 
though the patient inside was sufferiif} 
from nothing more serious than a han 
nail. Jackie was in an oxygen tent. Irvii 
was white as Banquo’s ghost. The | 
was up. They had removed a piece 
her lung and the prognosis was neg 
tive. Cancer of the lungs and bronel 

Every day for six weeks she endur 
the cobalt and chemotherapy tre: 
ments, and for a while they really d 
think they had arrested the malignanc 
Those of us who knew respected h 
need for secrecy, her fierce pride and li 
gnawing terror of being treated like 






































and wounded animal. She had a 
uming pride and never wanted 
pathy. She kept her cancer a secret, 
as she kept the existence of her 
tic 21-year-old son Guy a secret 
the prying press and curious out- 
rs. She was determined to live what- 
days were left with no sad songs on 
honograph, no tears in her beer. 
or years, Jackie had been making 
et bargains with God. Everyone 
ght writing was easy for her; some 
er angriest critics accused her of 
ing out novels like cheese omelets. 
there were many nights in the pent- 
e above Central Park when she 
ed the living room alone, unable to 
, the blood pounding in her temples 
the pain-killers she took—moments 
e early morning hours full of anguish 
desperation, when nothing worked. 
would watch the sunrise over the 
, talk to the sculpture of her father 
dominated the living room (“Don’t 
way, Im getting a fresh drink, and 
e right back,” she’d say) and make 
argains with God. 

e had an autistic child. She had eye 
tions, double pneumonia, bronchial 
na, and now cancer. But she never 
lained. She stopped smoking in 
ary, 1968, paying off one debt. 
e she gave up drinking for Lent. 
year she gave up hashed brown 
toes for 12 whole months. She 
Ynised God if she made the best- 
r list with Valley of the Dolls, she’d 
) up smoking. Then she got so nerv- 
oing on the talk shows she had a 
ette in both hands. So she amended 
romise. She’d give God a month 
every week she stayed on the list. 
|, who would have thought she'd be 
i: for 65 weeks? Then Irving had a 
‘removed from his intestines and 
sromised God if it wasn’t malignant 
1 give up smoking for good. She 
y made it, unaware that cancer was 
idy spreading throughout her body. 
ig used to kid her about those bar- 
, gingerly chiding: “You're treating 
like he was the William Morris 


The immortality game 


yit Jackie plunged on, more deter- 
cd than ever to immortalize her fa- 
‘is name. When Once Is Not Enough 
‘\published, the dedication read “To 
“srt Susann, who would understand.” 
“left the hospital on the day of pub- 
‘/on, drove straight to the “Today” 
“at 7 a.m., and chatted gaily with 
“> Shalit as though nothing had hap- 
“ d. Instead of taking to her bed and 
“ng Camille, she launched a nation- 
“. publicity tour. In every city, she 

the name of a chemotherapist who 

ormed painful treatments between 

ies and interviews with the press, 

7 of them hostile. They attacked her 

ding around in a chauffeured limou- 


sine on her book-promotion tours, and 
she never said a word. Secretly, she felt 
like a snob. But Irving kept the car in 
24-hour service for protective purposes. 
You never could tell what might happen 
at two or four in the morning if she had 
to be rushed to the hospital. 

It was her sense of humor that got her 
through everything, that plus the most 
indomitable willpower I have ever wit- 
nessed. Even in her agony, she didn’t 
want to miss anything. One night in 
London she loaded herself with Demerol 
and went to dinner with Doris Day and 
Melina Mercouri because, although she 
felt lousy, she knew the press would be 
there and she didn’t want the reporters 
to start rumors if she didn’t show up. 

It was like that with all of us who 
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Freshness where you need it, when you need it. — 


knew her. Jackie was loyal beyond de- 
scription to her friends. She once said 
to me: “All I care about is my husband, 
my friends and my work—in that order. 
I like pretty clothes, but I hate shop- 
ping. I once had a lot of jewelry and 
everything was stolen. I never replaced 
it. lhad a watch from Eddie Cantor that 
was inscribed, “To my sixth daughter, 
Jackie!’ and I was so upset about losing 
it that I developed a philosophy right 
then that I would never care that much 
about material possessions again. If I 
die, my royalties will take care of Irving 
and my son for the rest of their lives. 
That’s all money means.” 

She never threw money around reck- 
lessly. She developed a crush on Emilio 
Pucci and wore his banana- (continued) 


° 





Ne 


The easier 


er-lasting-than-a-douche, 
git more-effective-than-a-spray or powder 
up-to-10-hour internal deodorant. 


That’s the inside story on freshness no douche, or powder, 
or feminine spray can give. Deodorant one 

protection inside, so you can stay fresh 2 
outside. Every day of every month. Even 
during your period. (And they wont 
_ interfere with your tampon or napkin). 





Send for your free Norforms Booklet. Mrs. Ruth N. Ward, R.N., 
B® Nonvich Products Division, Norwich Pharmacal Company, Dept. LH, Norwich, N.Y. 13815 


55 


REMEMBERING JACKIE 


continued 





split nightmares long after they ceased ~ 


to be fashionable. “Well, they’re all paid 
for,” she’d explain. “I can’t just throw 
them all out.” She had four mink coats 
and gave them all away. She never 
cooked, but preferred room service and 
sending out for Chinese. She never gave 
lavish dinner parties, and she never met 
anyone for lunch. “You can’t be a writer 
and go to lunch,” she’d scold when I'd 
ask her to meet me somewhere in the 
middle of the day. “It takes an hour 
to take a bath, then fifteen minutes to 
get there, then two hours talking gossip, 
then you see the same faces and come 
home at four drunk and exhausted, and 
have to take a two-hour nap. The whole 
day is shot and you've got nothing but 
blank pages in the typewriter.” 

Whether the critics liked her work or 
not, Jackie took her writing very serious- 
ly. She could be quite vain (“Maybe 
Gone with the Wind sold more copies 
than I have, but they didn’t keep rec- 
ords in those days”) and developed 
some lasting hatreds for critics she didn’t 
respect. She once demolished critic John 
Simon on a talk show, threw a drink in 
Johnny Carson’s face at a party (they 
later became friends), and openly at- 
tacked Dick Cavett for insulting her on 
camera. “With a little help, he could 
grow up to be Mason Reese,” she sniffed. 
But even when she was bitchy, she did 
it with ladylike aplomb. The famous 
feud with Truman Capote, which began 
when he called her “a truckdriver in 
drag” on the Carson show, ended when 
she killed him off with charm. Appear- 
ing on the same show a few weeks later, 
Carson asked her what she thought of 
Truman. “I think he was one of our 
finest Presidents,” she smiled sweetly, 
later adding that Capote was too fragile 
and vulnerable for her to cudgel openly. 
“Besides,” she beamed, “an eagle never 
chases a butterfly.” 


Jackie and Tolstoy 


What pained most critics was not 
what she wrote but how much money 
she made doing it. They didn’t review 
her novels; they reviewed her. Always 
quick with a wise retort, jackie once 
turned to a TV interviewer who had in- 
sinuated she was no Tolstoy and 
chirped: “There is a distinct difference 
—my books are interesting!” Millions of 
readers thought so. A new Jacqueline 
Susann novel meant seductive prose and 
succulent dialogue, lived and spoken by 
dying fashion models, ruthless television 
executives, horny astronauts, lonely mil- 
lionaires, drug-crazed stars of nude rock 
musicals, suicidal Palm Beach hostesses, 
sex-starved secretaries, incestuous Mike 
Todd legends, reclusive lesbian movie 
stars, macho-drenched Ernest Heming- 
way writers, and speed-injecting Dr. 
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Feelgoods. Never a dull moment. al- 
though not perhaps the kind of litera- 
ture that wins honorary degrees or Pul- 
itzer prizes. 

Jackie cried all the way to the bank. 
When anyone asked if she thought her 
writing was important, she had her an- 
swer already memorized. “I don’t write 
for artsy-craftsy critics. I write in order 
to communicate. A good writer is one 
who produces books that people read— 
someone who communicates. So if I’m 
selling millions, I must be good.” Secret- 
ly, she was furious about her critics. But 
the fact that she communicated with 
more readers than any other fiction writ- 
er in the history of publishing will be the 
final test of her importance. Her books 
were better than most people credited 
them with being. They had warmth, 
humor, wit, sharply-defined characters, 
complex relationships, startling plot 
twists, hypnotic story lines, and enough 
thinly disguised public figures to keep 
cocktail parties guessing and every 
movie star in Hollywood fighting duels 
to get into the movie versions. If there 
were no simple folks in her novels, it 
was because Jackie didn’t know any 
simple folks. 

It’s possible that time will be kinder 
to Jacqueline Susann than her con- 
temporary critics have been. She was, 
in a sense, like Guy de Maupassant, 
Victor Hugo, even F. Scott Fitzgerald— 
none of whom were ever respected in 
their own time for the rich stories they 
told. In one day, Jackie outsold Sol- 
zhenitsyn, Graham Greene, Mary Stew- 
art and the Bible. Not exactly a way to 
win friends among the critics. But Jackie 
earned her success. She worked hard for 
it and fought like a tiger to maintain it. 
She began all of her books with yellow 
scratch paper in her typewriter, sitting 
on an orange leather chair covered with 
a white towel because the upholstery 
made her fanny perspire. Then s’ e’d 
type on the backs of press releases ( 'e- 
spite her millions, she was paran 1 
about saving paper). Thousands of 
pages came out of her typewriter w.th- 
out the aid of a secretary. She never 
hired a professional typist. Every word 
in her books was typed with two fingers, 
using the old hunt-and-peck system. 
Then she would correct the yellow pages 
by hand. As the books progressed, they 
traveled through various drafts on blue, 
pink and, finally, white paper. Then 
Irving would read the finished first draft 
and Jackie would Xerox it herself for the 
publisher. She was a natural-born editor. 
She always knew instinctively when 
something was wrong. Everything she 
ever wrote after Josephine was bought 
s ght unseen. She never auditioned. She 
wrote by herself, nobody saw it until 
she was ready, then she’d sit down and 
tell Irving: “Welcome to the Monday 
night fights.” He’d read it and they'd 
talk about it. She was the talent, he was 




























the businessman. He negotiated | ‘ 
deals and brought in the most cololff 


of publishing, but he never signed a 
thing until Jackie had given him 
approval. 


Dispensing advice 


She advised me from the publica 
date of my first book until the day 
died. I never signed a contract wit 
consulting Jackie and Irving. She 
Elia Kazan and Barbara Walters by 
hand and introduced them to book-s 
personnel. She helped Kurt Vonne 
and Mario Puzo. She defended Ir 
Wallace and Harold Robbins every t 
they got a bad review, and never 
sipated her energy feuding with ot 
best-selling authors. Once, at a Ricl 
Rodgers concert, she was approached§ 
James A. Michener, who bluntly 
nounced: “I’ve hated you since Ma 
1966.” Jackie was stunned. “What 
pened May 8, 1966?” she asked. “Th 
laughed Michener, “is the date jf 
knocked me out of first place on the big 
seller list.” They became instant frierf 

It made her furious when major std 
tellers were relegated to capsule revi 
in the back of The New York Tit 
Book Review while Joyce Carol Od 
got the front page. “She writes a 
novel every three days,” Jackie a 
plained. “Anything that takes less t 
three years has got to be a bore.” 
was right, of course. She was no to 
ing intellectual (the only time she ‘§ 
ever floored for a comeback came w 
George S. Kaufman called her “apo 
phal” on TV and»she didn’t know w 
the word meant), but she was well-re 
She was an expert on art, medicine 
psychology, but she never played ga 
When she read novels, she wanted tl 
to be as juicy as her own. “Life is 
short to waste time being bored,” she 
ways told me. Once, cn a plane to 
Angeles, she tackled The Gulag Arn 
pelago. She read studiously for ab 
an hour, closed the book, turned to 
ing and sighed: “How soon are you g 
na be finished with Playboy?” 

A Jackie Susann quote often me 
millions of dollars in revenue to o 
authors. Publishers sent her every 
before publication, figuring a Sus 
blurb in a newspaper ad was worth 
than a good review. One day her a 
and publisher, Oscar Dystel, presi 
of Bantam Books, sent her an adval 
copy of Portnoy’s Complaint. Irving ' 
on one side of the bed reading | 
Times; Jackie was on the cther § 
reading her new book. “Oh, my Gog 
don't believe this!” Irving asked | 
what was wrong. “Every time you t 
the page,” said Jackie, “this guy is ni 
turbating!” A few weeks later, she ' 
asked for a quote. “Well,” said Jackie 
think Philip Roth is a good writer, 
I wouldn't want to shake (continu 
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hands with him.” It became part of the 
language in 24 hours. 

She was tough. But she was a marsh- 
mallow inside. She worked hard, she 
played hard, and she hurt hard. She 
never forgave Gloria Steinem, whom she 
admired, for attacking her unsympa- 
thetic attitudes toward women’s lib. 

These are the little things about the 
private life of Jacqueline Susann no- 
body knew. From 1959 to the very end, 
her second home was the lush Beverly 
Hills Hotel. The first thing she did each 
time she checked into her permanent 
suite (135-136, and they always kept it 
ready) was to call the operators and 
catch up on their domestic problems. 
Swen at the pool kissed her hello. The 
bellboys grinned, “Hi, Jackie!” The 
midget phone-call announcer in the Polo 
Lounge gave her stock-market tips. The 
hairdressers in the beauty parlor 








DORIS DAY 
REMEMBERS: 
"MY FRIEND 
JACKIE” 





Tears welled in Doris Day’s blue eyes 
as she remembered her closest friend, 
“Opal Mandelbaum,” who had died of 
cancer a few days before. Opal’s real 
name was Jacqueline Susann. But to 
Doris she was always Opal. And for the 
last two years of her life, Jackie’s name 
for Doris was “Clara Bixby.” (“They 
were just crazy names we used—because 
we really didn't fit them,” Doris says.) 

Doris’ friendship with Jackie began 
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knocked the biggest stars out of their ap- 
pointments with, “Jackie’s coming!” 
Jackie watched the price of her suite 
gradually increase from $65 to $106 a 
day. On her last trip, she urged Irving to 
go ahead of her to the dining room. 
“Why one at a time?” asked Irving, 
ready for anything. “Because,” came the 
reply, “if we go out together, they'll 
change the price of the room while we're 
gone.” 

One of my most vivid memories of 
Jackie occurred during one of her visits 
there. She had developed a fondness for 
actress Sharon Tate during the filming 
of Valley of the Dolls, even appearing 
in her movie funeral scene in a cameo 
role. Some time later, on August 8, 1969, 
Jackie was sitting by the pool at the 
Beverly Hills Hotel when Sharon called 
and invited her to the house for a late 
drink. Jackie was dressing when I ar- 
rived unexpectedly. She phoned Sharon, 
told her I was in town, and Sharon said 
by all means drop by together. We de- 


about two years ago. Recalls Doris: “She 
sent me a letter saying that my poodle, 
Bobo, looked exactly like her Josephine. 
I wrote back, and before long we were 
exchanging letters several times a month. 
One day she came to the Coast. It was 
as if we'd known each other forever.” 

An indefatigable matchmaker, Jackie 
never quite understood why Doris didn’t 
find a new husband. Her efforts to keep 
track of Doris’ social life were a constant 
source of amusement to them both. 
Once Doris reported that a man had in- 
vited her to dinner at his apartment. 
Earlier in the day, Doris had taken anti- 
biotics for a cold. During dinner, she 
had a few glasses of wine. “The combi- 
nation of the wine and the medicine 
made me sleepy,” Doris told Jackie. “T 
fell fast asleep on the couch—after the 
poor man had set up the romantic music 
and a candlelight dinner. I woke up at 
4 a.m. He was sound asleep in a chair. 
I woke him up and told him I had to go 
straight home.” It was a scene right out 
of a Doris Day movie. 

When she heard the details, Jackie 
Susann, who wrote racier love scenes, re- 
plied in disbelief: “My God, Clara, you 
need a manager to handle your love 
life!” 

More than a year ago, in London, 
Doris first learned of Jackie’s illness. 
“She told me that doctors had found a 
couple of little spots on her lungs. She 
said, ‘But that was a long time ago. 
Everything is fine now.’ She didn’t even 
hint that they had told her it was ter- 
minal, and that she’d been living with 
that knowledge for ten years.” 

When Doris returned home, she 
learned that her longtime friend, come- 
dian Billy DeWolfe, was dying of can- 
cer. Since DeWolfe had no family, Doris 
cared for him until he died last March. 
Shortly after B'lly’s death, Jackie came 
to Hollywood, to make the movie vers on 


cided on an early dinner instead 
retired early. The next morning, Av 
9, we met at the swimming pool for] 
and Johnny Carson called us both 
the news. Sharon had been murdere 















































night before. Jackie turned white. 
the horror of what had happened 
the dawning realization that if we 
gone to Sharon Tate’s that ee 
might have been part of the headl 
It was one of the ironies that 
through her life. 

Jackie had no regrets. “If I dig 
morrow, she said, “I’ve had it all.” 
faced death the way she faced 
critics. And nobody knew about 
good things she had done to pave 
way for a peaceful passing. She 
away huge percentages of her 4 
ties to autistic children, afflicted in| 
same way as her son, Guy. She 
celed vacations when she needed 
because the actors needed her pres¢ 
on the set, and appeared on panels 
cause her being there meant (contini 


of Once Is Not Enough. “I called he 
the hotel every day,” Doris says, * 
she’d tell me she was working on the 
ture every minute. I didn’t learn 
later that she wasn’t writing. She w 
going to the studio. She was too ill. 
knew what Id gone through with B 
and she didn’t want me to go thro 
it all over again. 

“One night last August, Jackie, Ir 
and I did go out for a hamburger. a 
told me later that Opal had planne¢ 
tell me about her condition at that ti 
But we were joined by some other I 
ple, and she didn’t get the chance.” 

The following day, when Irving t 
Jackie back to New York and put h 
the hospital, Doris still didn’t know 
sick her friend was. “When I call 
Doris recalls, “Irving told me she 
doing well. He didn’t want me to wa 
But I kept calling, so one day Irving s 
‘Pray, Clara, pray.’ I got on the first pl 
to New York.” 

By the time Doris reached Jack 
bedside, Doris knew her friend did 
have long to live. “I¥ving never did c¢ 
out and tell me what the matter y 
He couldn’t bring himself to say 
word cancer. But I knew.” 

Doris stayed in New York for ei 
days. She wanted to be at Jackie’s ¢ 
until the end, but was called back 
Los Angeles to*testify in court. “ 
day of the funeral, I was preparing 
go to court,” Doris says. “I looked at 
clock. It was the time the funeral } 
vices began in New York. I closed 
eyes and there was Opal, radiant. ! 
appeared to me with a man I suppo: 
was her father. She was smiling ¢ 
said, ‘Clara, I’m fine. You were absolu 
ly right. Life is eternal.’ ” 

Doris Day’s eyes were moist agé 
“Opal is still with me,” she said. “f 
always will be.” E 
Photograph by Jerry Abramowitz 
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Brownie points for the program chairmen. She was a suc 
for anything involving animals. When Doris Day staged } 
charity bazaar for animal shelters, it was Jackie who phon 
Joan Crawford and talked her into donating 18,000 Pe 
Colas, then stood in the hot sun for 3% hours after one of 
torturous chemotherapy treatments, autographing 500 cop 
of Every Night, Josephine that she had donated. 


Guts and humiliation 


Producer Mike Frankovich once took her to the Palm Be 
Casino in London, where she won $1,100 at the crap ta 
There was a honeymoon couple at the same table. They 
lost $10. “Here’s a wedding present,” said Jackie, hand 
them $200 in chips. Then she tipped the stickman $100 
distributed the rest of the wealth among the hotel staff at 
Dorchester. Another time, she gave a friend in trouble (n 
a famous jet-set name) $1,000 for an abortion, no questi 
asked. “If anybody asks me for money,” she always said, 
never ask why. If they've got the guts to go through the 
miliation of asking for it, I owe them the courtesy not to 
barrass them further by asking what they need it for.” 

Seven weeks before she died, she developed a fever 
105°. Irving called an ambulance to rush her to the hospi 
She rallied long enough to look out of the window. “Lo 
Irving,” she said groggily, “there’s a car that has a lice 
plate JSM-5, just like ours.” Irving yelled, “My God—it’s 
car!” Somebody had stolen it from the garage. 

She didn’t really want to die. Toward the end, she 
scared, which wasn’t like her. There were so many stories 
unwritten, but all she had the strength for were the dia 
meticulously detailed, about the cancer and what she was 
ing through. Publishers are offering Irving a king’s ransom 
the publication rights to those last pages from the typewr 
of Jacqueline Susann, but it will be a long time before he | 
the courage to read them himself. 

Jackie was in a coma for seven weeks. The last time 
spoke to Irving, she opened her eyes long enough to say, 
doll. Let’s get the hell outta here.” It’s just the sort of thi 
one of her characters would say. Jackie was the best chara¢ 
she ever invented anyway. 

Once, at a party, Jackie and I watched together as hs 


« 


helped Noel Coward into an elevator, feeble and ill, a p 
forgery of his once-dapper self. Jackie turned to me with t 
in her eyes and said, “Gosh, Rex, I hope I die before I g 
old.” Jacqueline Susann died at 8:01 p.m., Saturday, Octd 
21, 1974, at Doctor's Hospital in New York City. She was 
She always got everything in life she wanted, but this is 
wish she got too soon. 
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3nd as they rode off into the sunset, 
the prince promised her his love, 
’* his riches and his castle in the clouds if 
_only she would be his. She agreed. Later, 
after the wedding, they discussed the 
running of the kingdom. “The King, my 
q father, is old and my blessed mother, the 
Queen, has long been gone and the castle is in terrible dis- 
array,’ explained the Prince.“It needs the hand ofa fine 
woman like yourself to straighten its many rooms and 
dust its many nooks and light its many fires and clean its 
many chimneys and sweep its many corridors and feed 
| its many occupants and visitors. Then, we shall have many 
| sons so that they may run the kingdom long after 1am 
gone. 1 can only hope that when they come 
of age, they will be as lucky as I in finding 
a good wife’ And with that, they kissed 
and the Prince lived happily ever after 
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LADIES’ HOME JOURNAL/JANUARY 1975 


had just arrived in New 

York City to attend a 

meeting of the Ameri- 
can Cancer Society. As I 
was dressing for the ban- 
quet, I turned on the news 
and was shocked and sad- 
dened to hear Vice-Presi- 
dent designate Nelson A. 
Rockefeller announcing 
that his wife, Happy, had 
just undergone what was 
to be the first of two opera- 
tions for removal of a can- 
cerous breast—only 19 days 
after Betty Ford, the Presi- 
dent’s wife, had a similar 
operation. Then Mr. Rocke- 
feller added, “I think the 





Twenty-fifth Amendment 
to the Constitution should 
be repealed because of what 
has happened to the wives 
of the two men most closely 
touched by it.” I immedi- 
ately thought, ““And you can 
add to that list the wife of 
the man who wrote the 
Twenty-fifth Amendment.”’ 
It was eerie. 

My husband, Senator 
Birch Bayh, wrote the 25th 
Amendment nine years ago. 
It provides for the filling of 
the office of the Vice-Presi- 
dency when it becomes va- 
cant, and was used for the 
first time when Gerald R. 





This Senator's wife 
underwent the same 
breast cancer ordeal as 
Mrs. Ford and 

Mrs. Rockefeller. Here, 
she talks frankly about 
the road to recovery. 
By Marvella Bayh 


Ford became Vice-Presi- 
dent and then again when 
Nelson A. Rockefeller was 
nominated for the job. What 
a coincidence! And yet, with 
90,000 women in the United 
States having surgery for 
breast cancer this year, per- 
haps it isn’t so unusual af- 
ter all. 

I want to reach out to 
Mrs. Ford, Mrs. Rockefel- 
ler—and all women who 
have undergone mastec- 
tomies—because I have 
walked the road they are 
traveling today, and per- 
haps my story can be of some 
(continued on page 102) 
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She had fallen in love with the 
raw-boned young man, and also with 
the barn and its windmill. Trust fate 
to solve things for a girl with such 
excellent taste! A short story by 
Margaret Cousins. 









PROMISES 
TO KEEP 


On the morning of her twen- 
ty-first birthday, when the 
trust her grandfather had 
thoughtfully left her became 
operative, Sara Morse flew 
west from New York on an 
early morning jet. She was 
propelled by blind instinct or 
the fact that there was no 
longer anyone who could pre- 
vent her. There was only one 
thing in the world she really 
wanted. 

Sara deplaned at Denver and 
boarded the mountain shuttle 
to Aspen, bobbing over the 
majestic peaks like a buoyant 
kite. She stared down at the 
mountains, thickly mottled 
with pines below the timber- 
line, like emerald needlepoint, 
but she thought only how 
enormous the world was and 
how challenging its terrains. 
Landing in Aspen, she hurried 
to the rental agency and rented 
acar 

In less than thirty minutes 
she was out of Aspen, driving 
toward Snowmass and _ be- 
yond. At an indistinct cross- 
road on the other side of a 
bridge, she swerved unerring- 
ly to the right and went down 
a dusty country road. The 
valley opened before her. 
Soon the low-lying old ranch 
house came into view, but she 
skirted the driveway and went 
straight to the barn. 


She had been fifteen that 
summer—the year of her par- 
ents’ divorce and the acri- 
mony of the settlement and 
what was more scarifying, the 
custody battle with herself as 
the prize. Her mother, acting 
on whim, for which she was 
famous, and a certain amount 
of common sense, for which 
she was not famous, had de- 
cided to foreswear the temp- 
tations of the Hamptons and 
take to the hills until the legal 
squabbles were over. She did 
not want compromising situa- 
tions to arise, and she knew 
her own weaknesses. Aspen, 
which she had visited in the 
winter season, was far away 
from New York. She did not 
think Jed Morse or any of 
his (continued on page 92) 


Illustration by Mark English 
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més Beard, the undisputed dean 

erican food authorities, has 

oduced, with ten other 

, yrld-famous cooks, a tanta- 
Ea Rony guide to food. It’s called The 

- Great Cooks Cookbook (Doubleday, $12.50) 
Be beeen ten includes chapters ranging from 
menu planning to hors d’oeuvres to meat 
a4 ate my ae about cooking eed 


ee chieken or a few apples (as in our spectacular dessert = 
oD will Soe oeXc or happily into motion. Recipes on jek oh 












1. Meringue 
aux Pommes 
2. Chicken Provengcale 
3. Tuna and 
Pistachio Terrine 
1. Korhelyleves 
(Souse’s Soup) | 
PR Cece Oe 
Ott mee 
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Minas con ace 





MT a 
Casserole 

Wie ys ea 
Cream Torte 


Se RU ULe LS 
“The Great Cooks Cookbook.” 
Copyright © 1974 by The Good 
Cooking School, Inc. 
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Ns She was hired as a kitchen maid by 
this richest American family, and wound 
up marrying into it. Alas, her fairytale 

saga had a bittersweet ending. This is her 

story, in her own words. First of two parts. 

By Anne-Marie Rasmussen 









Anne-Marie Rasmussen was born on Bo- 
roya, a small island off the coast of Nor- 
way. Her father, Kristian, owned a store 
and exported fish. Her mother, Lovise, 
had come to Boroya as Mr. Rasmussen’s 
housekeeper—and then married him. 
Though her younger sister Torhild seemed 
ntent on Boroya, Anne-Marie was forlorn. 
er first encounter 
th a_ less-lonely 
prld came from the 
siting tourists and 
om some of her 
other’s love letters 
hich she found 
refully tucked 
ayy. The letters, 
om men her moth- 
had known before 
y marriage, started 
mne-Marie’s dreams 
a place “out there” 
place filled with 
pbmance; a _ place 
here dancing wasn’t 
“sin’’; a place where 
en and boys were romantic and loving; a 
ace where life did not center on the sea. 
} When she was 14, her dream was strength- 
hed by a visit from her Uncle Andres, who 
ad left Norway and had become a policeman 
1 New York City. When Andres returned to 
jew York with his wife Margit, Anne-Marie 
egged to go, but was told she was too young. 
Four years later, Anne-Marie’s parents real- 
ed that her growing frustration could not be 
pntained; they gave permission for her to go 
pb America. Our story begins as 18-year-old 
\nne-Marie leaves for her promised land: 
































| I left Norway on August 23, 1956, aboard 
e Oslofjord. Nine days later, I arrived in 





“ight © 1975 by Anne-Marie Rasmussen. From her book, ‘‘There Was Once a Time: 








New York. Uncle Andres came to pick me up. 
I stayed with my aunt and uncle only a few days 
before deciding to look for employment. 

I went to a Scandinavian employment agen- 
cy on Madison Avenue. The very first opening 
was for a kitchen maid in the home of “an im- 
portant family” on Fifth Avenue. It sounded 
like a fine challenge to me. I proudly sent 
this flash home: “Now I am going to start to 
work for a well-known family. Their name is 
Rockenfellere.” 

When I first met Mrs. Mary Rockefeller she 
greeted me warmly and welcomed me to her 
home—the first American I met who spoke 
slowly and clearly enough for me to understand. 
Much later I met Mr. 
Nelson Rockefeller. I 
liked him immediate- 
ly because he seemed 
to enjoy being alive. 

I hadn’t been on 
the job more than a 
few days before I first 
set eyes on a photo- 
graph of Mr. and Mrs. 
Rockefeller’s son Ste- 
ven on a shelf in Mrs. 
Rockefeller’s dressing 
room. I can remem- 
ber how impressed I 
was by his clean good 
looks and his kind, 
brown, almond- 
shaped eyes. I believe I decided right then and 
there that someday that face would love me. 

When I first began to know the young Rocke- 
fellers I found them puzzling. They had all the 
money they could ever use, they had so much 
help and care that they didn’t have to do a thing 
if they chose not to, and (continued on page 96) 


1. Anne-Marie welcomed her former employer and father- 
in-law-to-be, Governor Rockefeller, to Norway for her wed- 
ding to his son Steven on August 22, 1959. (For the couple’s 
wedding photo, see facing page.) 

2. The Governor, Steven and his first child, a son, Steven, Jr. 
Anne-Marie and young Rockefeller also had two daughters. 
3. Anne-Marie and Steven in 1968. When Governor Rocke- 
feller ran for President, his Cinderella daughter-in-law cam- 
paigned for him vigorously—even as her storybook romance 
and fairytale marriage began turning into ashes. 





Of Islands, Illusions and Rockefellers,’’ to be published by Harcourt Brace Jovanovich, Inc. 
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SUSAN FORD: 
| DRESSING 
FORAN __ 
ACTIVE LIFE 
She admits she loves 
clothes. At the end of the 
school day she can’t wait to 
change out of the drab, 


little-girl jumper that is 
regulation wear a 


the private girls’ school she attends in nea 
Virginia. Like her mother, Susan Ford 
an innate fashion sense. The two shop 
gether frequently, without the usual moth 
daughter clashes about what to buy. ““Mo 
er and I are so much alike in taste, it’s | 
real,” says blond, blue-eyed Susan. 
avid sports enthusiast, Susan favors 
kind of fresh, casual fashions she m¢ 
els for us. By Trudy Owett, Fash 
Editor. 
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: Photographs by Jerry Abramo 
hairstyles and makeup by Leonardo de V 
Shopping information on page | 








Indoors: Susan model. 
a great aprées-ski look 
The cotton patchwor} 
smocked skirt wraps 
around the waist. Thé 
Orlon knit turtleneck 
zips in the back. Skirt 
by Swirl with Maxime 
$36. Jane Irwill sweater. 
$11. The accessories: 
Calderon elasticized 
straw belt with wood 

f and leather closing; P.C. 
Designs gold hoop earrings; 
Bulova Accutron watch. 
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VKANDY STROUD 





cesses.”’ The only daughter 














‘iddy calls me his 
|} football-player girl. 
“\ got his big shoul- 
‘y bones and knees,” 
‘| 17-year-old Su- 
‘I Ford, the latest 
“he succession of 
‘se House “prin- 


























feet, eight inches 










































‘doors: A 
‘ural on the slopes, 
\an usually spends 
ter vacations at her 
| uly’s Colorado ski home. 
ve she wears a zip-front 
ipsuit with a matching 
ka with multicolored striped 
-kings. Number One Sun by 
id, in nylon with polyester 
erlining. Parka, $50; Jumpsuit, 
.. Accessories: Demetre 

terned wool turtleneck ski 
ater. Bausch & Lomb ski goggles. 


of Gerald R. Ford, the SUSAN FORD: 
38th President of the ON THE GO 
United States, S 

pe ne ee a IN THE 
size: she stands five WHITE HOUSE 


tall in her stocking feet and, like her father, is broad of 
face and shoulder. But according to all reports, 
Susan is in other ways the stereotypically 
wholesome, all-American teen-ager—Miss in- 
stead of Ms., anxious to be wed, more physical 
than intellectual in (continued on page 109) 






” YOUNG PEOPLE'S GUIDE 
TO LOW-COST DECORATING 
















Card Trick 
Shade 


Stuck-Up 
Curtains 
























Daisy Doily ” 
Wall Mural 


————— 


TWENTY-THREE TRICKS 
FOR TOTS TO TEENS TO DO 
THEMSELVES 


Here are nearly two dozen ideas for 
budding designers to fix up their own 
rooms. All of them are easy and fun 
to do and need little or no adult assis- 
tance. The best part as far as tight- 
belted, close-budgeted parents are 
concerned is that the ideas don't re- 
quire much money. Another plus: 
they can be done on a rainy afternoon 
or stretched to consume a whole sea- 
son's spare time. All from the book 
“Decorating Your Room: A Do-It- 
Yourself Guide,” by Ellen Liman and 
Carol Panter. Complete instructions 
on page 93. 












~ - Re os 
My Own Bulletin Shoe Bag 
Board Pillow CaseToy Bag Organizer 


Illustrations by Seymour Chwast 
a ee eae ae Se ss a 





Shelves That 
Bricks Build 





Painted 












Light Switch 
Funny Face 


Fancied-Up 
Fixture 


Wallpaper 
Headboard 





Buttoned-Up 
Looking Glass 










Shoe-Polished 
tool 


es 





Paper Cup 
Divider 











Paper Plate 
Divider 


Postered 
Wastebasket 


Signature f£ 
Bedspread /g 


Decoupage 
Furniture 





SS SS Ses 





© 1974 by Ellen Liman and Carol Panter from their book 
“Decorating Your Room: A Do-It-Yourself Guide.” 
Reprinted by permission from Franklin Watts, Inc. 
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den Vegetables a la Grecquemew 


in batches, it keeps for days. 
Indian Cheese Candy—in three 

versions. 3. Granola Crunch—so may te 

make. 4. Soy-Filled Bregh fast stoils. 





Sitting dow 
dying traditio 
Po more of usa 


are 


i a ip ROMS. 


wget 





cottage cheese. 6. Yogurt Pops—in 
flavor of your choice. 7. Fruit-Nut 
Energy Bar—heavy, moist, keeps well. 
8. Hi-Protein Waffles, with butter-apple 


topping. 9. Frozen Banana Tidbits—e|) 
right out of the freezer. 10. Frozen 
Fruit Mold—quick dessert. 1]. Pinwhi} 
Bread Log—liverwurst filling. | 
12. Chinese Tea Eggs—an old favorite 











reason why snacks can’t be both good for dieters to sweet freaks to midnight ae se 
nd good to eat. Here are 12 new prepare- raiders. Happy snacking! Recipes on page 88 . 
d treats that should please everyone from By Arlene ee gpa Food Editor. 


Lievens by Arthur Beck: 
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i — =, THE BEST 
(i jj; NEW PIECE 

E Sy Vf OF HOME 

Z leis acy | ouesmen 
[ IG oa YOU CAN 
y fs Oy | OWN 
RmS’g if . is one of 
Se the new pocket- 


S- / sized electronic 

\ ~\ calculators. They 

look like the toys of the 

future, but we think they're one of 

the handiest things you could own 

right now, especially now that the 

price of a basic four-function (add, 

subtract, multiply, divide) calculator 
has dipped below $20. 


What Can You Do With It? 


Take it to the supermarket and add 
up the items as you go along, or 
check over the supermarket tapes 
when you get home (something 
we've long wished we were able to 
do). Use the calculator in the store 
to figure unit pricing. Use your calcu- 
lator every month on your checking 
account and charge account state- 
ments; every year on your tax forms. 
You can use it to make recipe and 
pattern adjustments and for 
dozens of things you'll discover your- 
self. One calculator owner we know 
measured a new pair of jeans before 
and after washing, then calculated 
the percentage they had shrunk. See- 
ing this figure was larger than had 
been promised, she returned the jeans 
to the store and got a refund. 


Calculators and Kids 


We asked for an expert opinion on 
whether or not children should be 
allowed to use calculators. Dr. Henry 
Mullish, a senior research scientist at 
New York University, is very much 
in favor, but he warns, knowingly, 
“Be ready for the fact that children 
will take it over.” Dr. Mullish himself 
is such a fan of the new gadgets, he 
adds, “in today’s economy, I think 
owning a calculator is becoming es- 
sential.” 


How to Buy a Calculator 


e Buy one to suit your needs. A high- 
ly specialized scientific model can 
cost over $100 but do you do special 





ay) : 
; nt 


It’s time for new ideas and new products to make life around the house a bit easier for 


the whole family this year. 


calculations such as square roots? 
Probably not, but high school kids 
do. Consult your family. 

e Check the display panel to make 
sure it’s easy to read. Greenish num- 
bers are said to be best. 

@ Make sure the keys aren't too 
small to operate comfortably. 

e Buy a brand from an established 
company, but check around town to 
see if you can get it at a discount. 

e Find out how to use your calcu- 
lator before you leave the store. 
Check the warranty. 


FREE BOOKLET 


This month we have at hand a funny, 
charmingly illustrated cookbook for 
children published by Del Monte. 
Recipes range from Outer Space 
Tuna Sandwiches and Cha-Cha-Cha 
Casserole to Goony Loony Prune Cola 
and Rocky Road Toads (all very nu- 
tritious, by the way). Order your free 
copy of the “Little Miss Cookbook” 
from Del Monte Kitchens, Depart- 
ment 103B, Box 11015, San Francis- 
co, Calif. 94101. 


EW YEAR AND ,/ _.. 






NEW WAYS TO 
SOLVE OLD 6 
PROBLEMS  /- 


The 
known as the kitchen utility drawer 
will stay neat and efficient. To that 
end, we will inspect a new gadget 
from Rubbermaid called Expandable 
Drawer Divider. Easily installed, it’s a 
plastic strip (available in two widths ) 


@ Resolved: tangled heap 





Send us your favorite recipe 
diet dessert. We'll pay $50 for two 
winners. Include some mention of 


jor 


origin; we reserve the right to al- 
ter recipes used; recipes become 
of Downe Publishing, 
inc, Entries must be postmarked 
by December 81, 1974. Send: 
Recipe Exchange, Ladies Home 
ournal, 641 Lexington Ave., New 
York, N.Y. 10022. 


rapeity 











that will stretch to fit your drawer and 
that can be secured at each end with 
its own self-adhesive tape. Each is 
priced at about 89¢. i 
e Resolved: We'll seek an alternative 
to the usual TV dinner. Maybe for- 
tune will lead us to one of the new 
Chun King frozen Chinese dinners 
such as Pepper Orientale. 
© Resolved: We will repose on scent- 
ed sheets like the heroine of one of our 
favorite Gothic novels: “Diana’s dark 
head lay on the delicately perfumed 
pillow case. How glad she was to be 
back at Strangehaven—and yet... .” 
You get the picture? One way to have: 
the scented linens is to unwrap those: 
bars of expensive gift-soap you may 
have been saving and tuck them into 
the sheets in the linen closet. Don’t 
be afraid to expose the soap to air. It 
will harden and you'll get longer use 
from it when you finally decide to: 
use it for bathing. 


$50 RECIPE-CONTEST WINNER 


This delightfully different Toasted 
Coconut-Pecan Pie comes from Mrs. 
B. R. Londeree of St. Petersburg, Fla. 


TOASTED COCONUT-PECAN PIE 


3 eggs, beaten 

114 cups sugar a 

1/4, cup (4 oz.) butter or margarine, 
melted 

2 teaspoons lemon juice 

1 teaspoon vanilla extract 

1 can (314 oz.) flaked coconut 

1/4 cup coarsely broken pecans 

1 unbaked 9-in. pie shell 


Preheat oven to 350°. Thoroughly 
combine eggs, sugar, butter or mar- 
garine, lemon juice and vanilla. Stir in 
coconut, pecans. Pour into pie shell. 

Bake in a 350° oven for 45-50 min- 
utes or until filling is set. Cool. Gar- 
nish with sweetened whipped cream 
and pecan halves, if desired. Serves 6. 





Toasted Coconut-Pecan Pie 


\! 


ampbells Soup Offers two ideas 
S wiliwarm up to. 















— “Send to: M’m! M’m! Godd! 
; Box 417 
Maple Plain, Minnesota 55359 


) Please enclose $1.25, two Campbell’s Chicken Noodle 
Soup labels and one price mark from a box of crackers 
for each cap ordered. 


en Noodle and crackers can warm you up. 
cold winter’sday. NowCampbell = = 


4 
a 


another way to warm you up— 
exclusively designed, 100% 
n® acrylic, machine-knit winter 


Si at a 
€ 


that’s red and white just like the Enclosed find $_____and____Campbell’s 
pbell’s Soup can. And it has Mm! Chicken Noodle labels and__ price mark(s) from 
P my cracker box(es) for___cap(s). 


Good! woven on the front and ii2) 
. Fits kids and grown-ups. You 
get your own M’m! M’m! Good! 
for just $1.25 plus 2 Campbell’s 
‘ken Noodle Soup labels and the 
> mark from a box of your favor- . SQUP 


rackers. Bs. agen 


Name: 
(Please print) 


Address: 





Cite = rte ee Slater Sp: 


Offer expires April 30, 1975. Allow 6 weeks for delivery. Offer good only in U.S.A. Subject 
to state and local regulations. Void if taxed, restricted or forbidden by law. 


GREAT COOKS COOKBOOK 


continued from page 67 


1. APPLE MERINGUE 
(Meringue aux Pommes) 
(pictured on page 66) 

This recipe is from the dessert chapter 
by Maurice Moore-Betty, a former Lon- 
don chef and now a well-known teacher 
in his own New York cooking school. 
This is one of those wonderfully simple 
show-off desserts that can be made in 
the morning of the day you'll be serv- 

ing it. 
6—7 large apples, Greenings or 

firm Mcintosh 
14, cup dry white wine 
2 tablespoons butter, approximately 
Grated rind of 1 lemon 
1/, cup red currant jelly 
Meringue: 

6 egg whites 

2 cups granulated sugar 

1 teaspoon vinegar 

1 teaspoon vanilla extract 

Peel and core apples. Slice—not too thin 
—into 2-quart pan with lid. Add white 
wine and cook slowly over low heat. 
Shake the pan every now and again, 
holding the lid firmly in place so that 
apple slices will be rotated in pan. Cook- 
ing time over low heat is about 10-15 
minutes. Be careful not to cook to a 
pulp. 

Butter 2%-quart ovenproof dish and 
spread the cooked apples evenly over 
the bottom. Dish should be about % full. 
Sprinkle with grated lemon rind. Dot 
with red currant jelly. Preheat oven to 
ioe. 

Beat egg whites with an electric mix- 
er or with hand beater until soft peaks 
are formed. Add sugar gradually while 
continuing to beat. Add vinegar and 
vanilla extract and continue to beat for 
at least 8 minutes. 

With a #7 star tube and pastry bag, 
pipe meringue over apples. Shell shapes 
look good. 

Bake in preheated oven for 50 min- 
utes to 1 hour. After 20 minutes look at 
meringue and if it is becoming dark in 
color, lower heat to 250° and cover with 
a sheet of brown paper or foil. 

Do not refrigerate unless the atmos- 
phere is very humid. It may be made 
with success in the morning for that 
evening. Serves 8. 


2. CHICKEN PROVENCALE 
(pictured on page 67) 


A recipe from the poultry and game 
chapter by Felipe Rojas-Lombardi, a 
young Peruvian cookbook author who 
has also taught cooking with James 
Beard. We were particularly taken with 
the stuffing for this chicken—a 
savory combination of spinach, ground 
pork and spices. 


roast 


4—5 Ib. roasting chicken 

lf, |b. ground pork 

11,4 Ib. fresh spinach (1 cup, wilted, 
see note below), drained, squeezed 
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dry and choppeg; or 214-3 (10 oz. ea.) 

packages frozen spinach, defrosted, 

drained, squeezed dry and chopped 
1 teaspoon sage 
1 teaspoon thyme 
2 tablespoons pistachio nuts 
Salt and freshly ground black pepper 
1 egg, beaten 
1 boiled egg, medium hard, shelled 
2 cloves garlic, crushed 
1 teaspoon ground turmeric (optional) 
2 tablespoons olive oil 
Wash the chicken inside and out; dry 
well and remove any pinfeathers. In a 
bowl, place the ground pork, chopped 
spinach, sage, thyme, pistachio nuts, 1 
teaspoon salt, % teaspoon pepper and 
beaten egg. Mix well together. (This 
recipe includes raw pork; if you wish to 
taste to correct seasoning, you must first 
sauté a little of the mixture until done.) 
Sew the neck skin to the back of the 
chicken. Line cavity of the chicken by 
packing in half the stuffing; place boiled 
egg carefully in center of it, and add 
rest of the stuffing. Sew the cavity 
closed. 

Preheat oven to 375°. Crush the gar- 
lic—preferably in mortar with pestle— 
add salt, pepper, turmeric and olive oil. 
Mix, combining well. Rub the entire 
surface of the chicken well with this 
mixture. If you have some left, save for 
basting. 

Place chicken on a rack set in a roast- 

ing pan and roast for 1% hours, basting 
frequently; use olive oil if you have no 
more of the rubbing mixture. If chicken 
is roasting too quickly, cover with alumi- 
num foil or greased brown paper. Serve 
hot as a main course, or cold—cut in thin 
slices—as an appetizer. Garnish the 
chicken with watercress and sprigs of 
mint. Serves 4-6. 
Note: To wilt fresh spinach, wash it 
well, then place in a large pot. Cook 
covered, but without water, over low 
heat. Toss twice while cooking to wilt 
all leaves. Remove from heat immediate- 
ly and remove cover. 


3. TUNA AND PISTACHIO TERRINE 
(pictured on page 67) 


This is from the hors doeuvre chapter 


by Helen McCully, one of America’s 
best-known cooks and food editors. Her 
chapter is an outstanding feature of the 
book, and this recipe well illustrates 
how a little imagination can combine 
the simplest ingredients for a delicious 
recipe. This one is also most economical. 


1 can (7 0z.) tuna in oil 

2 to 3 tablespoons Cognac 

2 hard-cooked eggs 

2 (3 oz. ea.) packages cream cheese, 
at room temperature 

Good dash freshly ground white pepper 

3 tablespoons pistachio nuts out of the 
shell, coarsely chopped 

Consommé (refrigerated until almost 
jellied) 


Break the tuna up into small pieces. In 
the container of the electric blender, 
puree a small amount at a time, with the 
tuna oil and Cognac. Then add the eggs. 


















Add the softened cream cheese and 
pepper. Blend again at high speed | 
you have a very smooth, suave mix! 
Place in a bowl. Taste for seasoni 


pistachio nuts. Spoon into a 1%- to 
mold that can go to the table. Sm 
the surface with a metal spatula. C 
with consommé that is just beginninff 
jell, and refrigerate until firm. 

Serve straight from the terrine \ 
plain, unflavored crackers, heated 
French bread. A delicious additio 
the cocktail table. Serves 6-8. 





4. SOUSE’S SOUP 
(Korhelyleves) 

(pictured on page 67) | 
The soup chapter is by George Li 
perhaps best known for his book, ' 
Cuisine of Hungary. This soup, § 
Lang, “is served in the wee hours of 
morning to revive guests after an 
night party.” Suit yourself when to sé 
it; we thought it an unusual additiot 
any menu that calls for a hearty soup 


1 Ib. sauerkraut 
2 tablespoons bacon drippings (from — 
smoked bacon) i 
2 tablespoons flour 
1 small onion, peeled and minced j 
1 tablespoon paprika i 
1/4 |b. smoked sausage, sliced thin 
3 tablespoons sour cream 
Vinegar 
Salt 
Squeeze sauerkraut thoroughly and) 
serve the juice. Cook drained sauerkt 
in 2 quarts of water over medium 
until it softens. Meanwhile, heat 
bacon drippings in a skillet and add 
flour; stir and fry until the mixture 
light beige. Add the onion, and coo 
minutes more. - 

Remove from heat, and stir in 
prika; immediately add 1 cup q 
water and whip until smooth. 

Pour reserved sauerkraut juice int 
soup pot; add flour and onion mixty 
the sliced sausage’ and the sauerkr 
with its cooking liquid. Cook 10+ 
minutes. - 

In a soup tureen, mix the sour cre 
with a cup of the hot sauerkraut bre 
Add salt if needed. Adjust the taste 
the simmering soup with vinegar 4 
salt to be sure it is quite sour (sor 
what like hot, sour Szechuan soup), 4 
pour into tureen. Mix with the s¢ 
cream, and serve. This soup can 
made in several different ways, | 
variations must have two things in ca 
mon: the soup must be slightly fat 
and should have a very sharp tas 
Serves 6. (continua 





Robust flavor. That’s what the English like 
_ about their cheddar cheese. And 
: that: s the kind of cheddar flavor 
yy _ you get in Kraft Macaroni 
: and Cheese Dinner. 
\ a The good kind 
cee you cook up fresh. 













KRAFT 





GREAT COOKS 


continued 


5. RIGATONI SALAD 
(Insaiata di Rigatoni) 


(pictured on page 67) 


From the pasta chapter, by Edward 
Giobbi—painter, cook, and author of 
Italian Family Cooking. We were espe- 
cially taken with these recipes, includ- 
ing this hearty rigatoni salad. The pesto 
sauce, while optional, adds significantly 
to the flavor. Make your own, or try the 
new freeze-dried version. 
Vy Ib. rigatoni 
1 cup fresh string beans (julienne; that 

is, cut lengthwise into strips) 


Salt 4 
6 tablespoons good olive oil 





pe al ai “ 


Without almonds you 


Salt and freshly ground black pepper 
Optional: 2 tablespoons pesto 
3 cups sliced tomatoes (red tomatoes that 
are still partially green) p 
1/, cup chopped green onions (scallions) 
2 (61% oz. ea.) cans tuna fish, packed in 
olive oil 
3 tablespoons chopped parsley 
Cook rigatoni and string beans together 
in rapidly boiling salted water. When 
pasta is cooked al dente, drain. Pour 
cold water over pasta and beans, drain 
well, and place in 4-quart bowl. Add 4 
tablespoons of the olive oil and salt and 
pepper to taste; add pesto if desired; 
mix gently. Add tomatoes, green onions, 
the tuna in chunks, parsley and the rest 
of the olive oil. Toss gently (taste for 
salt and pepper). 
Prepare the dish ahead of time, if de- 








r husband would think 


this is just a hill of beans. 


All by themselves, you can’t expect green beans to grab your 


husband’s attention. They're good alright. But not too interesting. 


That’s why we make Birds Eye® Combinations. Like our French 


Beans with Toasted Almonds, for example. 

They have the look and flavor to catch a 
husband’s eye. The same goes for our French 
Beans and Mushrooms. 
Like all our Combinations, they amount 
to alot more than just plain vegetables. 


Birds Eye Combinations 


The first vegetables your husband 
might even notice. 


(Above photograph is 2 times actual size.) 





Green Beans 
» Toasted 
Almonds 
















































sired. Do not refrigerate. Serve at 
temperature. Serves 6-8. 

e Notes: Cooked zucchini or pea 
be substituted for string beans— 
boil with pasta; add with tomat 
e If American-style canned tu 
used, drain off liquid. Mix tuna 
tablespoon olive oil; then add i 


6. VEGETABLE CHICKEN CASSE 
(pictured on page 67) 


Another chicken recipe from a 
Rojas-Lombardi. This colorful dis 
be a welcome addition to everyone 
of chicken recipes. 


1 fryer chicken, washed and dried 

14 cup peanut oil 

14, pound buiter 

2 onions, sliced 

14, cup carrots, peeled and sliced 
lengthwise 

2 tablespoons chopped celery 

1 red pepper, seeded and sliced (opti 

1 green pepper, seeded and sliced 

1 teaspoon dried rosemary 

1/4, teaspoon dried sweet basil (2 
tablespoons fresh) 

Salt and freshly ground black pepper 

.. Y2 cup spinach, wilted (see note with 

chicken Provengale recipe) | 

14 cup mushrooms, sliced 

Y/, cup black olives 

1/4, cup chicken broth 

1 small (6-0z.) can tomato paste 

1 garlic clove, peeled and cut in half 

1 cup sliced romaine lettuce (or icebe) 

1 tablespoon chopped fresh mint or 
parsley 

Chopped peanuts 


Cut chicken into serving pieces. 
peanut oil in a frying pan and fry c 
en pieces 1 layer deep, until go 
brown, turning with tongs from tim 
time. Remove chicken and place or 
per towels to drain. | 

In a skillet, melt the butter, add 
onions, carrots, celery, red and g 
peppers, rosemary, sweet basil, salt 
pepper. Over medium heat, sauté 1 
vegetables are just tender (4-5 minu 
Add the spinach, mushrooms and b 
olives. Stir, then cook a minute or | 
Combine the chicken broth with tor} 








RECIPE INDEX 


Here is a listing of recipes appearing in this ig 
including those from the Journal kitchens and 
vertisements. All have been tested by our hq 
economists. 


APPETIZERS 
Chinese Tea Eggs, p. 90 

Garden Vegetables A La Grecque, p. 88 
Lettuce Roll-Ups, p. 88 

Pinwheel Bread Log, p. 90 

Roll-Ups, p. 42 ’ 

Souse’s Soup (Korhelyleves), p. 80 
Tuna and Pistachio Terrine, p. 80 
DESSERTS sane 

Apple Meringue, p. 80 

Frozen Banana Tidbits. p. 90 

Frozen Fruit Mold. p. 90 

Frozen Walnut Cream Torte, p. 83 
Fruit-Nut Energy Bar, p. 88 

Granola Crunch, p. 88 

Hi-Protein Waffles, p. 88 

Indian Cheese Candy, p. 88 

Meringue aux Pommes, p. 80 

Southern Heritage Pie, p. 78 

Toasted Coconut Pecan Pie, p. 78 
Yogurt Pops, p. 88 

MISCELLANEOUS 

Mustard Dip for Roll-Ups. p. 42 

Soy Filled Breakfast Rolls, p. 88 

MAIN ENTREES 

Chicken Provencale, p. 80 

Penne with Cauliflower (Penne con Cavolfiore), 


p. 84 
Rigatoni Salad (Insalata di Rigatoni), p. 82 
Turkey Skillet Dinner, p. 43 
Vegetable Chicken Casserole, p. 82 
VEGETABLE ENTREES 
Parsley Cucumbers (Concombres Persilles), p. 84 
Small Braised Cabbages (Petits Choux Braises), 
p. 84 






















With aiitentay Bouquet | 
“the cookout season never te 






‘ear round. 





With the end of Summer, you may have to 
|, top cooking out. But here's an easy way to 
ive your meat that terrific COoKOUut appeal all 


Just brush Kitchen Bouquet® lightly on 
‘Our meat (or fish Or poultry) before you put 


it into the oven, or in the frying pan. 

It makes whatever you COOK crispier on 
the outside. Gives it a rich, brown, cookout 
look. And subtly enhances its own juicy flavor. 

And don't forget. Kitchen Bouquet, added 
to natural meat juices, makes delicious gravy 








| 


I> and pour over the vegetables. Stir- 
| bring to a boil and cook 2 minutes 
ar. Set aside. 

eheat oven to 375°. Rub the inside 
\lidded casserole—about 2 quarts— 
| garlic; using both halves, rub 
gly with the cut sides. Arrange 
d lettuce on bottom of casserole and 
ikle with mint. Lay half the chicken 
»s on the lettuce and cover with half 
autéed vegetables. Place remaining 
xen pieces on the vegetables and, 
them, the rest of the vegetables and 
's. Cover casserole and put into 
)» for 35 minutes. To serve, garnish 
' sprinkling of chopped peanuts. 
es 4-6. 





FROZEN WALNUT CREAM TORTE 
(pictured on page 67) 


her dessert, this one from the ex- 
nt baking chapter by John Clancy, 
xpert with imposing credentials in 
food world, including his stint as 
test chef for the encyclopedic 
2-Life series, Foods of the World. 
recipes, though not limited to des- 
, include this particularly delicious 
that’s sure to become a family fa- 
e. Furthermore, the cake can be 
e ahead of time. 
ispoons unsalted butter, softened 


lespoons flour 
2 yolks, U. S.-graded large 


3/4, cup sugar 

1 teaspoon vanilla 

14% cup fresh bread crumbs, toasted in 
oven 

1 cup ground walnuts 

5 egg whites 


Filling: 

2 cups heavy cream, chilled 

14 cup confectioners’ sugar, sifted 
2 teaspoons vanilla 


Prepare the cake pans: Spread the inside 
of each of two 9-inch layer-cake pans 
with 1 teaspoon of the softened butter. 
Line the bottom of the pans with wax 
paper and coat the paper with the re- 
maining butter. Sprinkle each pan with 
1 tablespoon of flour. Tip the pans side 
to side several times, allowing flour to 
coat the butter evenly. Turn the pans 
upside down and shake out any excess 
flour. 

To make the cake: Preheat the oven 
to 350°. Place the egg yolks, sugar and 
the 1 teaspoon of vanilla in a large mix- 
ing bowl and beat with an electric mix- 
er until triple in bulk. Stir in the bread 
crumbs and ground walnuts. Clean the 
beaters. 

In another large bowl, beat the egg 
whites with an electric mixer until they 
become stiff enough to stand in firm 
peaks. 

With a rubber spatula, stir & of the 
whites into the yolk mixture. Pour it over 
the remaining egg whites and gently 


fold them together. Pour the batter into 
the prepared layer-cake pans. Bake on 
the middle shelf of the oven for 12 to 
15 minutes, or until the cake shrinks 
away slightly from the sides of the pans. 
Remove the cakes from the oven and 
allow them to cool in the pans on cake 
racks. 

Unmold and peel off wax paper if it 
adheres to the cake. 

Putting the cake together: When the 
layers have cooled, whip the heavy 
cream until firm enough to stand in soft 
peaks. Beat in the confectioners’ sugar 
and the 2 teaspoons vanilla. Place one 
layer on a serving plate and spread the 
top with whipped cream. Place the sec- 
ond layer on top of the first and spread 
it with whipped cream. Finally, spread 
the remaining whipped cream on the 
sides. 

Place the When 


cake in the freezer. 


the cream is firm—about 1 hour—gently 
wrap cake in foil and return to freezer. 

One hour before serving, remove foil 
cake in 


refrigerator. 
(continued) 


and place the 
Serves 8. 
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GREAT COOKS 


continued 


SMALL BRAISED CABBAGES 
(Petits Choux Braises) 





Don't be put off by the logistics of this 
recipe. It’s one of the most interesting 
we've seen in a long time. 


1 large green cabbage 

10 slices of bacon (1% Ib.), coarsely 
chopped 

1 medium-size well-ripened tomato, cubed 


(1 cup) : 
2 medium onions, peeled and thinly 


sliced (134 cups) 

5 cloves garlic; peeled, crushed and 
coarsely chopped (1 good tablespoon) 

5 carrots, peeled and thinly sliced (114 
cups) 

14 teaspoon freshly ground black pepper 

1/, teaspoon dried thyme 

2 bay leaves, broken into pieces 

1 teaspoon salt 

2 cups chicken stock 

1 tablespoon good wine vinegar 

2 tablespoons water 

1 tablespoon arrowroot or cornstarch 


Clean cabbage and remove any 
bruised leaves. Cut out the central core 
to separate the leaves. Try not to dam- 
age the large leaves; you will need them 
later to use as wrappers for the inside of 
the cabbage. Drop all the leaves into a 
large pot of salted boiling water. Push 
the leaves into the water and bring to a 
boil again. It will take at least 5 minutes 
for it to start boiling once more; when 
it does, cover, and continue to boil for 
12 minutes more. Place the whole pot of 
cabbage under cold running water until 
the leaves are thoroughly cold. Drain in 
a colander. Select 10 of the largest leaves 
and set aside to use as wrappers. You 
will make about 10 little cabbages of 
these leaves. Cut away the triangular rib 
sections, which are tough. 

Have a 6-ounce round ladle handy. 
Place a large leaf‘in the cup of the ladle 
so that it hangs over the sides. Fill the 
center of it with more cabbage, push- 
ing to make it compact. Fold the over- 
hanging leaf onto the center, and un- 
mold. You will have a nice round little 


cabbage. 

Press it gently to draw out some of the 
excess water. Repeat until you have 
used all of the cabbage to make about 


10 miniature cabbages. 
Heat oven to 400°. Put the chopped 
bacon in a large, flat baking dish. Top 


with the tomato, half of the onion, the 
garlic, half of the carrots, and the pep- 
per; arrange the little cabbages on it. 
Sprinkle over them the remaining car- 


rots, onion, thyme, bay leaves, and salt; 
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pour the chicken stock over. Bring to a 
boil on top of the stove. Cover tightly 
with a large piece of aluminum foil, 
place on a cookie sheet in oven for 1 


‘hour. Reduce oven to 350° and cook 


1 hour longer. 

Remove from the oven. Take off the 
aluminum foil; place little cabbages on 
a platter, and garnish by sprinkling all 
of the cooked vegetables on top of 
them. You should have about 1% cups 
of juice left in the gratin dish; mix the 
vinegar and water with the arrowroot 
until smooth and add it to the juices. 
Stirring constantly, bring to a boil. Let 
boil for a few seconds, then pour over 
the cabbages. Serve hot as a whole 
meal with a salad. (Very good reheat- 
ed.) Serves 6. 


PARSLEY CUCUMBERS 
(Concombres Persillés) 





Jacques Pépin contributes a most imag- 
inative chapter on vegetables, from 
which we have selected two recipes. Mr. 
Pépin has worked in many top French 
restaurants, including the celebrated Le 
Pavillon in New York. Though cucum- 
bers are not usually served as a hot 
vegetable, they are one of the best ac- 
companiments for poached fish in sauce. 


4 good-size cucumbers (about 14 oz. ea.) 
3 tablespoons sweet butter 

14 teaspoon salt 

1/4 teaspoon freshly ground white pepper 
1 tablespoon freshly chopped parsley 


Bring a large pot of salted water to 
a boil. Trim each cucumber at both 
ends. Cut each one across widthwise 
into 4 pieces. You now have 4 cylinders 
for each cucumber. Place each cylinder 
flat-side-down on a board and quarter 
it. With a small paring knife, remove 
the seeds and cut the skin off each piece, 
shaping it as you go along. All the pieces 
should be about the same shape and 
size; this ensures proper cooking. Place 
the cucumbers in the boiling water and 
bring to a boil again. Reduce heat and 
boil slowly for 6-8 minutes until the 
pieces are tender when pierced with the 
point of a knife. To stop the cooking, 
put the pot under cold running water, 
placing at once a long-handled spoon 
across the top of pot so water will 
bounce off it gently onto the cucum- 
bers. This procedure prevents the ten- 


der pieces from breaking under the 
force of the running water. When the 
cucumbers are cold, drain in a colander 


and cover with paper towel. 
Melt the butter in a saucepan until 
it foams. Add the cucumber, salt, pep- 


per, and cook over medium heat for 5 
minutes—just enough so that the pieg 
are very hot. Add the chopped parsle¢ 
mix, then pour into a serving dish. Se 
immediately with poached fish or a we 
sauced veal dish. Serves 6. 


PENNE (or RIGATONI) WITH 
CAULIFLOWER 
(Penne con Cavolfiore) 





Another main dish pasta recipe fre 
Edward Giobbi. The combination of 
gredients is fascinating. 


1 medium-size cauliflower 

3 cloves garlic, chopped 

3f, cup finely chopped onions 

5 tablespoons good olive oil 

2 cups tomatoes (preferably fresh), put 
through food mill 

1 teaspoon oregano 

2 tablespoons chopped parsley (Italian 
if possible) 

Salt and freshly ground black pepper 

2 cups sliced mushrooms 

2 cans (614 oz. ea.) tuna fish packed in 
olive oil, drained and broken up with 
fork 

lf cup white raisins 

34, pound penne, rigatoni, or any tubula 
pasta (imported if possible) 


Cut off cauliflower flowerets. Wé 
them and cook in, boiling salted wa 
for not more than 5 minutes. Drain a 
set aside. 

Sauté garlic and onions in 4 tab 
spoons of the olive oil. When onions 





translucent, add tomatoes, orega 
parsley, salt and” pepper. Cover 
simmer over low heat. | 

In another pan, sauté mushrooms 
the remaining tablespoon of olive 
until they are tender; add to the s 
mering sauce. Cook several minu 
covered; add tuna, raisins and caulifl 
er, cook 10 minutes more, cover 
Check salt and pepper. t 

Preheat oven to 350°. Meanwhi 
cook pasta in boiling salted water | 
about 8 minutes (if should not be cof 
pletely cooked) ; drain, but reserve ab¢ 
% cup of the pasta water. In a deep, f 
quart casserole, toss pasta with tf 
satice and the reserved & cup of pai 
water. Cover and bake 10 minutes, ¢ 
pending upon type of pasta used. |f 
not overcook. Serves 6-8. 
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etail prices shown) 


9780. PREGNANT BY MISTAKE. 
dited by Katrina Maxtone-Graham. 
2venteen women tell how they faced 
1. unwanted pregnancy—and made the 
aumatic choice between abortion, 
Joption or unwilling parenthood. Full 
‘shocks of recognition for every wo- 
an. $8.9 


5931. WHAT EVERY WOMAN 
HOULD KNOW ABOUT THE 
REAST-CANCER CONTROVERSY/ 
HE INVISIBLE WORM. Must breast- 
ancer surgery maim a woman? Two 
sential books on the signs of and new 
irgery for breast cancer. $9.90 


4405. TOILET TRAINING IN LESS 
HAN A DAY. Drs. Nathan Azrin and 
ichard Foxx. A new, medically sound 
ay to train your child painlessly—so 
ifective most children over 20 months 
an learn in less than a day! $4.95 


7280. THE WOMAN’S GUIDE TO 
IXING THE CAR. No more costly 
ouble with your car with this guide 
1 hand. Simple explanations of symp- 
yms of trouble and how to deal with 
our mechanic. $5.95 


3955. NEEDLEPOINT: DESIGN 
‘OUR OWN. Muriel Baker. Save mon- 
y: design your own elegant patterns. 

$1 





58690. LIVING WITH PLANTS. William 
S. Hawkey. A unique guide to plant care 
and home decoration— showing how to 
use different plants in different ways to 
fit any style of decor and enhance every 


room. Lavish color photos. $15.95 


87265. THE WINE DIET COOK BOOK. 
Salvatore P. Lucia, M.D. and Emily 
Chase, M.S. A unique cookbook that 
lets you drink and diet on tasty delights 
like Chicken a l’Orange, Italian Country 
Soup, White Wine Salad Dressing. ye 


37100. “BUT THERE ARE ALWAYS 
MIRACLES.” Jack and Mary Willis. 
A paralyzed young man and his girl 
fight a battle against high odds in a drama 
of medical recovery and love. “An emo- 
tional marathon.” — Ms. $6.95 


52120. THE HALF-SISTERS. Cynthia 
Propper Seton. Two half-sisters—one 
carefree and beautiful, the other serious 
and intense —help each other face crises 
of love, sex, marriage, and self-identity 
during a Long Island summer. $6.95 


58880. LOOSE ENDS. Barbara Raskin. 
Funny, very real story of a Washington 
wife and mother who feigns a mental 
breakdown when she discovers her hus- 
band has been unfaithful—then finds it 
turning into the real thing. $6.95 


inally! The first book club to bring you 
he best books for and about women today- 


Woman loday Book Club 


lake any 3 books for only “1 (vatues to 38.40) 


you will join now and agree to accept only 3 more selections—at substantial discounts—in the next 12 months. 
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32420. AGAINST RAPE. Andra Medea 
and Kathleen Thompson. An essential 
survival manual on how to avoid rape, 
how to defend yourself if you're at- 
tacked...and how to recover if it happens 
to you. $7.95 


54430. | TOOK A HAMMER IN MY 
HAND. Florence Adams. An absolutely 
clear woman's fix-it guide that tells you 
(really tells you) how to do anything from 
hang a picture to unstop a sink to handle 
a cranky car. $9.95 


59580. MAMA DOESN’T LIVE HERE 
ANYMORE. Judy Sullivan. Moving 
story of a “runaway wife’—a woman 
who after 15 years of marriage decided 


she could no longer be a wife and mother. 
$6.95 


73250. QUESTIONS WOMEN ASK. 
Dr. Renatus Hartogs. Sensible self-help 
suggestions on the myriad conflicts wo- 
men face: how and when to assert one- 
self, sexual problems, envy, jealousy, 
anxiety. $6.95 


59065. THE LOVEBOOK: What Works 
in a Lasting Sexual Relationship. Dr 
Pierre Mornell. Deeply humane guide to 
how a couple can keep a long-term rela- 
tionship alive and well—how to solve 
sexual staleness, handle anger, maintain 
your own identity $6.95 
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57015. JOB IDEAS FOR TODAY’S 
WOMAN. Ruth Lembeck. More than 
1000 ways you can make- money from 
your abilities. $6.95 


45560. ERIC. Doris Lund. A mother’s 
heartwarming, heart-stopping story of 
her 17-year-old son’s gallant battle 
against leukemia. $7.95 


51440. GROWING UP GREEN. Alice 
Skelsey and Gloria Huckaby. Share the 
joy of growing plants with your child— 
a guide to gardening projects that will 
fascinate youngsters. $8.95 


41765. DECADES. Ruth Harris. Why did 
three women love Nat Baum? A power- 
ful novel of three generations of women. 

$7.95 


62762. MISS CRAIG’S 21-DAY SHAPE- 
UP PROGRAM. Marjorie Craig. A nat- 
ural exercise program that works to trim 
hips, waist, buttocks, flabby upper arms— 
with gentle exercises that don't wear you 
out. $7.95 


If card is missing, write: 
Woman Today Book Club 
Dept. C-42J, Riverside, N.J. 08075 
and indicate 3 books you want 
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THE HEALTHY SNACK 


continued from page 77 
All recipes are pictured on pages 76—77 


1. GARDEN VEGETABLES 
A LA GRECQUE 


The vegetable combinations can vary to 

suit your taste and the state of your left- 

overs. 

3/, |b. (3 cups) fresh green beans cut in 
2-in. pieces 

1 medium head cauliflower, broken into 


flowerets : 
1 can (14 oz.) artichoke hearts, drained 


and cut in half 
1 pint cherry tomatoes 
2 cups (12 oz.) mushrooms, sliced 
1 can (6 0z.) pitted ripe olives, drained 
34, cup white vinegar 
14 cup chopped parsley or 2 tablespoons 

freeze-dried parsley 
1 tablespoon thyme, crumbled 
1 tablespoon oregano, crumbled 
2 teaspoons salt 
2 teaspoons coarsely ground pepper 
14%, cup Olive oil 
Cook beans and cauliflower in boiling 
water until tender but still crisp. Drain. 

In a large bowl, place beans, cauli- 
flower, artichoke hearts, tomatoes, mush- 
rooms and olives. 

In a small jar with a close-fitting cap, 
combine vinegar, parsley, thyme, ore- 
gano, salt, and pepper. Add oil and 
shake well to combine. Pour dressing 
over vegetables and toss to mix. Store in 
refrigerator in a covered jar for up to 1 
week. Makes about 3 quarts. 


2. INDIAN CHEESE CANDY 


Called sandesh in India, this was the hit 
recipe in our kitchens. We urge you to 
try it. 
2 quarts milk 
1 cup (8 oz.) plain yogurt 
14 cup fresh lemon juice, strained 
14—/f/ cup granulated sugar 
14 teaspoon ground cardamom 
or 
2/, cup chopped pistachio nuts 
or 
6 squares (1 oz. each) semisweet 
chocolate, melted with 1 teaspoon 
vegetable oil 


In a heavy 3- to 4-quart saucepan, bring 
the milk to a boil over high heat. As 
soon as the foam begins to rise, remove 
the pan from the heat and stir in the 
yogurt and lemon juice. 

Pour the entire contents of the pan 
into a large sieve lined with a triple 
thickness of cheesecloth and set over a 
bowl. Leave overnight so all liquid will 
be drained off and the curds dry. (Whey 
may be saved and used in sauces or 
soups. ) 

Blend the curds to a smooth paste in 
blender container, with an electric mixer 
or by putting through a food mill. Place 
curds and sugar in a heavy saucepan 
over low heat, stirring constantly for 10 
minutes or until mixture is thick. Remove 
from heat, spread in buttered 8-in. 
square dish and sprinkle with cardamom 
or pistachio nuts or coat with melted 
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chocolate. Chill. Or cheese mixture may 
be chilled, then rolled into 1-in. balls and 
sprinkled with cardamom or nuts or 


—~ coated with chocolate. Makes about 18 


pieces. 
3. GRANOLA CRUNCH 


Breakfast cereal or anytime snack, this is 
everyone's favorite snack these days. 
Here’s away to make your own. 


14, cup honey 

14, cup peanut butter 

14, cup vegetable oil 

17, cup brown sugar 

41% cups old-fashioned oats, uncooked 


1 cup wheat germ 

14, cup instant nonfat dried milk 

14 teaspoons salt 

114 cups (8 oz.) dry roasted peanuts 

1 package (12 oz.) dried mixed fruit, 
snipped 

1 package (8 oz.) dried pitted dates, 
snipped 

Combine honey, peanut butter, oil and 

brown sugar in a saucepan; heat until it 

comes to a simmer. 

Preheat oven to 300°. Combine all re- 
maining ingredients. Pour honey mix- 
ture over dry ingredients (for crunchier 
granola add dry ingredients to wet) and 
mix well. 

Spoon mixture onto a 15%x10%x1-in. 
jelly roll pan. Bake in a 300° oven for 1 
hour, stirring every 20 minutes. 

Remove from oven and allow to cool. 
(For granola that clumps together, pack 
granola down into jelly roll pan, and 
then let cool.) Store in a cool, dry place 
in an airtight container or plastic bag. To 
refreshen granola, heat in a 325° oven 
for 30 minutes and let cool. Makes 12 
cups. 





4. SOY-FILLED BREAKFAST ROLLS 


Special for those who take breakfast-on- 
the-run. 


2 tablespoons butter or margarine 

V4, cup soy nuts, ground 

1 egg, slightly beaten 

1/4 cup brown sugar 

3/, teaspoon vanilla extract 

1/4, teaspoon ground cinnamon 

1 package (8 oz.) refrigerated crescent 
dinner rolls 

Granulated sugar 


Preheat oven to 375°. Mix butter or mar- 
garine into ground soy nuts with a pas- 
try blender or hands until mixture re- 
sembles coarse crumbs. Add one half of 
the egg (reserve remaining half of egg to 
brush over rolls), brown sugar, vanilla 
and cinnamon in a small bow]; set aside. 

Separate crescent dinner rolls. Cut 
each triangle in half lengthwise. Sprinkle 
lightly with granulated sugar. Spread 1% 
teaspoons of soy nut mixture onto each 
roll. Roll up according to package direc- 
tions. 


Wang ‘ “AACA : moO 
Place on an ungreased cookie 












sheet. Brush with remaining beaten e¢ 
Bake in a 375° oven for 10-12 minut 
Makes 16 rolls. 


5. LETTUCE ROLL-UPS 


One of our diet snacks. Vary fillings 

will. 

1 can (614-7 oz.) tuna fish, drained 

1 cup cottage cheese 

1 cup diced apples 

2/; cup thinly sliced celery 

14 cup chopped onion 

4 teaspoons poppy seeds i 

14, teaspoons salt { 

14, teaspoon pepper 

1 bunch leaf lettuce, separated in leave: 

Lightly combine all ingredients exe 

lettuce. 
Place small amount of mixture on ea 

lettuce leaf. Roll up and secure w 

wooden picks if desired. May be sery 

with additional apple slices. Serves 6. 


6. YOGURT POPS 


Healthy, quick, inexpensive—what m¢ 
can you ask? 
1 package (3 oz.) any flavor gelatin 
1 cup boiling water 


1 container (8 oz.) vanilla yogurt 
114, tablespoons honey 


until slightly thickened. Beat in yog 
and honey until smooth and combi 
about 1 minute. | 
Pour mixture into 3% oz. paper drill 
ing cups. Freeze. 
Insert wooden skewers or rolled pag 
lollipop sticks when pops are partial 
frozen. Tear off paper cups before sey 
ing. Makes 6. 


7. FRUIT-NUT ENERGY BAR 


A good snack to take on hikes and)| 
bike trips. 


33/4, cups (1 Ib.) whole wheat flour 

1 cup sugar 

1 cup instant nonfatdry milk 

14, cup wheat germ 

2 teaspoons baking powder 

4 eggs 

2 cups water 

3/4, cup vegetable oil 

1/4, cup honey 

1/4, cup molasses . | 

2 cups seedless raisins 

114 cups (8 0z.) snipped dried apricots 

1 cup (33,4 oz.) sunflower seeds { 

Preheat oven to 350°. Combine all 

gredients in a large bow]; mix well. 
Pour into a gréased 15%x10%x1- 

jelly roll pan. Bake-in a 350° oven 

45-55 minutes. Cool; eut into ba 

24x15 in. Keep refrigerated or frozen 

longer storage. Makes 36 bars. 


8. HI-PROTEIN WAFFLES 


Batter can also be used for pancak 
Freeze baked waffles or pancakes a 
use as needed. 


Waffles: 

1 envelope (1.65 oz.) unseasoned 
textured vegetable protein (about 14 
cup) 

1 cup milk 


6 eggs om 





| 


‘/arning: The Surgeon General Has Determined 
nat Cigarette Smoking Is Dangerous to Your Health. 










This handy men’s 
black folding umbrella by 
Schertz has a generous 37” 
spread when open, yet folds 
down to a mere 16” long. Get 
yours for free B&W cou- 
pons, the valuable extra on 
every pack of Raleigh. 

To see over 1000 gifts, write 
for your free Gift Catalog: 
Box 12, Louisville, Ky. 40201. 
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1 teaspoon salt 

1/4, teaspoon vanilla extract 

1 or 3 tablespoons vegetable oil 
3/, cup all-purpose flour 

14 cup wheat germ 

114 teaspoons baking powder 
Butter-apple topping: 

V4 cup butter or margarine 

14 cup brown sugar 

14 cup shredded unpeeled apple 
Dash ground cinnamon 


To prepare waffles or pancakes: 
Combine envelope of textured vegetable 
protein with milk in a medium bowl. Let 
stand for at least 5 minutes, then stir. 
Add eggs, salt and vanilla; mix well. Add 
1 tablespoon vegetable oil when making 
pancakes; add 3 tablespoons when mak- 
ing waffles. 

Combine flour, wheat germ and _ bak- 
ing powder. Add all at once to vege- 
table protein-egg mixture. Mix until just 
blended. 

Pour batter onto a lightly greased hot 
grill or waffle iron. Bake, following man- 
ufacturer’s instructions for your griddle 
or waffle iron. Serves 4. 

To store baked waffles or pancakes: 
After cooling, place waffles or pancakes 
in freezer bag and freeze. To reheat, 
place in hot oven or toaster oven. 

To prepare apple topping: Whip butter 
or margarine and brown sugar together. 
Add shredded apple and cinnamon. 
Serve with waffles or pancakes. Store 
topping in refrigerator. Makes % cup. 


9. FROZEN BANANA TIDBITS 


With sugar so expensive, this recipe is a 
welcome one. 


2 large bananas, peeled and cut crosswise 
into 1 in. chunks 
2 tablespoons honey 
Topping combinations: 
No. 1. 14 cup chopped peanuts and 
14 cup shredded coconut 
No. 2. 14 cup chopped peanuts and 
14 cup chopped chocolate pieces 
No. 3. 14 cup chopped peanuts and 
1/4, cup wheat germ 


Dip banana chunks into honey. Combine 
desired topping ingredients. Roll banana 
chunks in topping mixture, 

Place on a cookie sheet and freeze. 
When solidly frozen, place in plastic bag 
until ready to serve. Serve frozen. Makes 
12 pieces. 


10. FROZEN FRUIT MOLD 


A nice dessert to have standing by in 
your freezer. 


1 can (83/, oz.) pitted bing cherries, 
drained, reserving 14 cup syrup 

1 can (17 02.) fruits for salad, drained, 
reserving 14 cup syrup 

14, cup mayonnaise 

14 cup confectioners’ sugar 

1 teaspoon grated lemon rind 

1 cup heavy cream, whipped 


Slice bing cherries into quarters and ar- 


range on the bottom of eight 6-0z. molds. 
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Dice fruits for salad into %-in. pieces. 

Beat reserved syrups from fruits, may- 
onnaise, confectioners’ sugar and lemon 
rind until smooth. Add diced fruits for 
salad and any remaining bing cherries. 
Fold in whipped cream. 

Pour mixture into molds. Freeze. 
When ready to serve, unmold and gar- 
nish with slivered almonds, if desired. 
Makes 8 servings. 


11. PINWHEEL BREAD LOG 
Hors d’oeuvre quickies, these defrost 
almost instantly. 


1, Ib. liverwurst 

1 package (3 oz.) cream cheese, softened 

1 cup (4 oz.) shredded Cheddar cheese 

3 tablespoons finely chopped onion 

2 tablespoons chopped parsley (optional) 

1 teaspoon Worcestershire sauce 

1/4, teaspoon prepared mustard 

1 loaf (1 Ib.) unsliced or sliced white, 
whole wheat or rye bread, crusts 
removed 


Combine liverwurst and cream cheese 
together. Add Cheddar cheese, onion, 
parsley, Worcestershire sauce and mus- 
tard. Mix until smooth. 

If bread is unsliced, thinly slice length- 
wise and trim off crusts. Cover slices 
with a damp tea towel for 10 minutes. 
Lay slices of bread on a flat surface and 
slightly flatten with a rolling pin. Spread 
liverwurst mixture on bread and roll up, 
jelly-roll fashion. Cover logs individually 
with plastic wrap and freeze. 

When ready to serve, cut logs into 
4-in. slices and thaw 5 minutes. Makes 
12 logs or 144 slices. 


12. CHINESE TEA EGGS 


Street food in China, these make good, 
filling snacks—another boon for dieters. 


6 eggs 

2 tablespoons black tea 

2 teaspoons salt 

1 teaspoon black pepper 

1 teaspoon cayenne pepper 
1 teaspoon anise seeds 

14, cup soy sauce 


Place eggs in a 14%-quart saucepan, cover 
with about 2 cups cold water and bring 
to a boil; simmer 10 minutes over medi- 
um heat. Remove eggs from saucepan, 
leaving water. 

Cool eggs under cool running water, 
then crack shells all over with a spoon 
but keep shells on eggs. Add all remain- 
ing ingredients to water in saucepan and 
simmer eggs again, this time for 20-30 
minutes. Cool in liquid for 30 minutes. 
Leave eggs in their shells until actually 
ready to eat. Any leftover eggs may be 
refrigerated in the liquid for several 
days. Makes 6 hard-cooked eggs. 
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placed on a platter or serving plat 
before being served to guests. Wh 
the cutting board is a part of a platt 
the meat remains on the platter wheth 
it is carved at the table, on the buff 
or in the kitchen. 


Wedding announcement 

When a couple is planning to be marri 
and each has been divorced, how shou 
announcements be worded? 


The fact that they were both divorce 
has nothing to do with the weddin 
announcement. If they are a matu 
couple, they might want to use this forn 


Mrs. Spencer [or Jane] Smith 
and 
Dr. Elliot Squires Jackson 
announce their marriage 
on Friday, the eleventh of June 
One thousand nine hundred and seventy-fiv) 
New York 


Divorcée 
If a divorced woman keeps her marrie/f 
name, is she Mrs. or Miss? 


It is optional, but usually she is referre 
to as Mrs. I have known instances, how 
ever, where women preferred to kee 
their married names and precede ther 
with Miss. 


Kissing parents 

Whenever I see my father (usually se 
eral times a week), I kiss him on the ipl 
My husband thinks this is strange. Is it 


In the United States, kissing parents i 
usually confined to cheeks rather thai 
lips—a nonsexual greeting. In som 
European countriesy-parents are kisse¢ 
on the lips, even including fathers oe 
ing male children. It is not a custom i 
the English tradition, which we usuall} 
follow. If you have done this all you 
life, however, I see no reason why yo 
should change now. ~ 


Potato skins 
Is it polite to eat the skin of potatoe 
when dining in a restaurant? , 


’ | 
You may eat the skin of the potato any 
where you wish to. You cut it with you 
knife and fork, but don’t pick it up witl 
your hands. Many of the nutrients o 
potatoes are directly under the skin. 





Silver and gold | 


What are the guidelines for mixing gol¢ 
and silver jewelry? 


Many excellent jewelers mix silver an¢ 
gold in their work today, so there is n¢ 
prejudice against it now. Just be carefuff 
not to wear too much jewelry at any 

one time. | 


a a a a a — 
)yut coupon and enclose check or money order. Sorry, no C.O.D., 
-idian, or foreign orders. 

ies’ Journal 4500 N.W. 135th Street 
Sessa Miami, Florida 33059 
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11875 Peonies in Pewter @ $3. 99 ea. 
plus .55 Post. & Hdig.......$ 
1876 Yellow Wildflowers in Pewter @ $3.99 ea. 
plus .55 Post. & Hdig.......$ 
)=! Both Pewter Mugs for $7.98 
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; No Interbank No. | a 
ial ihe (Find above your name) | i i z= 
IT NAME _ Bus eben pret rity ee ly PEWTER MUGS on an old seaport tavern are the perfect foil |2 
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SS Se = ee | stamped on homespun in complete kits. Size, 8”’x10”. = 
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friends would be inveigled by the intel- 
lectual seminars or music under the 
stars, for which Aspen had achieved a 
reputation, to spy on her. On the other 
hand, she might cut a recondite swath 
in such a milieu. The environment would 


certainly be proper for Sara, who was 
still in love with horses. 
She had therefore rented, through 


her New York agents, Hacienda Casto- 
mingo, an old colonial ranch house, re- 
plete with housekeeper and caretaker. 
As soon as she unpacked she began to 
explore her letters of introduction and 
make phone calls. 

Sara paid scant attention to the 
house. She was more interested in the 
barn in which were stabled the two 
dusty cOW ponies that came with the 
deal. There also resided the caretaker, 
a tall, raw-boned young man with a 
shock of straw hair and faded blue eyes 
in a sunburned face. He had the begin- 
nings of an Adam’s apple and a taci- 
turnity that defied description. His 
name was Gabe Allen and he slept on a 
shakedown bed in the harness room, 
cooking his Spartan meals—mostly fri- 
joles—on a charcoal brazier. 

On the first day of her residence 
when Sara set out to ride, he said that 
he would have to go with her. Sara pro- 
tested she was a veteran; besides, who 
could fall out of a cowboy saddle? 

“Anybody could get lost,” Gabe said, 
a long sentence for him, cinched his 
own saddle and started after her. 

Sara’s arrogant efforts to treat him 
like a servant fell on barren ground. He 
reacted as if he were deaf or did not 
know what she was up to. He rode 
along, seeming to be part of the horse, 
savoring the mountain air and the splen- 
dors of unbridled nature, then moved 
ahead of her on the trail without com- 
ment. He never spoke except in polite 
monosyllables. 

Sara, whose self-confidence was more 
bark than bite, began to feel put down 
as never before. She would have turned 
and spurted for the barn if she had not 
realized that he was right and she would 
be certain to get lost. As they came out 
of the trees at last into a clearing, he 
pointed to a patch of heady flowers be- 
side the trail. “Columbines,” he said, 
and gave her a brilliant smile. 

It was then that something mur- 
mured in her chest and she changed 
her tactics to coquetry. 

Gabe did not respond or become any 
more loquacious this barrage 
than when confronted with the other. 
He was always the same—silent, patient, 
gentle, impervious to her wiles. She 
could not remember when coquetry 
ceased and became the real thing and 
she began to act natural. She followed 
him around like a troublesome puppy, 


under 
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asking him a thousand questions to elic- 
it the sound of his voice. She spent most 
of her waking hours at the barn. 

As the weeks passed, Sara scarcely 
noted that at the house there were al- 
ways people for lunch or cocktails or 
dinner, who stayed late and occasionally 
spent the night. Her mother never failed 
to attract a following and. they were all 
alike. They met only in passing or when 
Sara was commanded to appear at cock- 
tails. “Please put on a dress,” her mother 
said. “I get sick of seeing you in those 
filthy jeans. s 

Sara’s appearance instigated a few 
wolf whistles. One of the bland, closely 
barbered tycoon types said: “And what 
do you do all day?” 

From Gabe Sara had already learned 
the power of silence. Her mother an- 
swered for her. “She spends her life 
at the barn with the horses and the 
caretaker.” 

“Aren't you afraid to leave her alone 
with the caretaker? He might take care 
of her.” 

“Lord no,’ Mavis Morse said. 
“Though he rejoices in the name of 
Gabriel, he’s too homely to be a threat.” 

“He is not!” Sara muttered and darted 
from the room. 


I. seemed to her long after that it must 
have been one of those suave, squirmy 
men, probably a legal beagle, who had 
been pussy-footing around that rainy 
afternoon and precipitated the crisis. A 
nosy third party must certainly have 
eavesdropped on the most blazing mo- 
ment of her life. 

She increasingly haunted the barn, 
chewing on her loneliness. Her father 


was forbidden to communicate with 
and her mother hadn’t the time. 

finally told Gabe about the divorce 
the custody one night, sharing his 
joles in the flickering light from 
brazier. “It’s not that either one of t 
really cares about me,” she said, sun 


self-pity. “Each one of them just wal 


to win over the other.” 

“They couldn't not care about <a 
body like you,” Gabe said, an unpr 
dented admission on his part. “It’s 
something you've go to get throws 
survive.” 

“Do you care about me, Gabe?” 
asked. 

He stood up then. “You've got to 
on up to the house,” he said and took, 


by the arm. The next day he was mi) 


taciturn than ever. 

At the end of July there was an 
usual hot spell and the thunderhe 
rolled up over the mountains. W 
they started out that famous afterna 
Gabe looked at the ominous sky, but 
was determined to go and they rode 
on the longest trail. The storm br 


about halfway. Gabe unstrapped an | 
cient poncho from under his saddle < 
drew the horses together and they bf; 


sheltered under it, sitting upright in th 


saddles. Still, it was the closest she lf 


ever been to him. When she shudde 


under the impact of a thunderbolt «ff 





reverberating bellows of thunder, 
smiled at her. “Don’t be afraid,” he s 
“Brother Wind—Sister Water—Brot 
Fire.” 

“Wow, that’s pretty,” she said. 

“St. Francis,” 
to know.” 


(continued on page \f 


he said. “A good nm ' 








“The flowers in front of the pulpit this morning were given in loving 

memory of all our deceased parishioners by the Flower Shoppe of 23 

Franklin Street who offer quality plants, cut flowers, nursery stock 
and floral displays for all occasions.” 










'CKS FOR TOTS TO TEENS 
nued from page 48 


| ush glue all over outside of wastebasket. 
»ply posters. smooth with damp sponge, 
‘rim with scissors where necessary. 

y further protection, spray or brush on 
jrethane to make basket washable. 
jignature Bedspread 

} need: A smooth-surfaced bedspread 
' to be trimmed; a roll of iron-on tape 
length of iron-on fabric (you can buy 
n the 5 and 10; it comes in many colors 
/idths) ; scissors; iron. 

| begin: 

it letters to spell out your name from 
|on-on fabric, or devise letters by shap- 
j1em from iron-on tape—or cut out any 
ative shapes you want to use. 

ace bedspread on the ironing board and 
letters or shapes where you want them 
on your spread (shiny side down). 

i¢ iron for cotton. Make sure there’s no 
| in the steam iron. Allow 5 minutes for 
\to heat properly. Press iron down on 
| then move it around and around to 
| firmly. Do this 10 times; if edges don’t 
| down, pull up entire letter and try 
)) Iron on all letters in this way. 
|ecorated Drawers 

jneed: An old chest of drawers (or a 
junpainted one); materials to decorate 
jit, brushes, spray paint, or wallpaper 
laste, or fabric and white glue; scissors; 
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int or spray paint chest. Use one color 
est, and another for each drawer. 
int a free-hand design on a solid color 


incil a design all over a chest. 

orate chest with stripes. Cover with 

y spaced stripes of masking tape; paint. 

paint is almost dry, remove tape. 

er the entire chest with wallpaper or 

|. First take out drawers and remove 
are; then cover chest with wallpaper 

Joric, glued to surface. Cover drawer 

separately. Coat fabric and wallpa- 

| that have not been plastic coated) with 

jrethane. Replace hardware, first cut- 

) small hole for it. (Use small scraps of 

lent patterns of fabric or wallpaper to 

a patchwork effect.) 

jecoupage Furniture 

eed: An old piece of furniture—bureau, 
table—and materials to decorate: 
brushes, glue, polyurethane, cutouts 

magazines, catalogues, prints, wallpa- 

nd fabrics. 

| begin: 

int the piece of furniture. 

genee cutouts to form an attractive pat- 
ind glue to furniture. 

iply a coat of polyurethane. 

\ricked-Up Pencils 

reed: A brick that has three or more 

in it, paint and brush or spray paint. 

yegin: 

nt the brick. If the brick color shows 

th after the paint is dry, give it anoth- 

t. Use for pencils. 

eos can be decorated with fabrics 

Ker. 


ILTS 
‘larcia Cohen 


jwe, this time, admit an imperfection, 
v,4 Speck against the glass, 

prow, with silvered logic, 

» fault 

we...dowe dare? 

jet it pass? 


eee 





“I couldn't join the club ‘till! -, 
got Tuffy to eat 





Ethan eeccorol Tender Vi 





a 


eo= 
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les: 


» 


Tuffy is the club cat. He doesn’t like to eat a lot of things. Like tuna, 
and canned ham, and caviar that I got from my mother’s refrigerator. 


I thought he didn’t like any food. 


Then Angela, the smartest girl in the neighborhood, told me about 
Tender Vittles. She said it comes in six delicious flavors. And it’s nutritious 


too. Tuffy liked it. He really liked it. I liked it too cause I didn’t have to 


use a can opener. And I got in the club. Now I’m thinking of running 


for president. 








PATTERN BACKVIEWS 


See pages 68-69. All yardages for size 10 
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SIMPLICITY #6839 Misses’ cape. One size 
fits 8-18. $1.50. View 2. short cape requires 2% 
yds. 58/60” fabric. Fabric shown, 100%, tex- 
tured Dacron polyester twill, by J.P. Stevens. 
View 1, below-knee length cape requires 33, 
vds. 58/60” fabric.* Fabric shown, 100% poly- 
ester by Columbia Fabrics. 
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SIMPLICITY #6571 Misses’ top and pants. 
8-14 sizes. $1.25. Top requires % yds. 58/60 
fabric, plus 144 yd. 44/45” ribbed knit banding. 
Fabrics shown, 100%, Trevira polyester sweater 
knit by Jarmel, 100°7% polyester ribbed double- 
knit banding by Desire Mills. Pants require 
134 yds. 58/60” fabric. Fabric shown, Dacron 
polyester twill by J.P. Stevens. 

SIMPLICITY #6718 Misses’ blouse and 
skirt. 8-16 sizes. $1.25. View 1 blouse requires 
2°4 yds. 44/45” fabric. View 2 skirt requires 
222 yds. 44/45” fabric. Fabric shown, 100% 
woven texturized polyester pongee by Cohama. 
SIMPLICITY #6748 Misses’ beret and scarf. 
One size. $1.15. Beret, 1% yd. 58/60” fabric 
Scarf, 1 yd. 58/60” fabric. Fabric shown, 1007 

Trevira polyester rib knit by Jarmel. 

Extra fabric required for floor-length cape. 
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They eventually got back to the barn, - 


wet and disheveled. She laughed at her 
hair, hanging in wet strings, and the 
rainwater on her face. When he came 
around punctiliously to help her out of 
the saddle, she took her feet out of the 
stirrups and fell against his chest with 
all her weight and lifted her wet face to 
his. He kissed her then with all the pas- 
sion of a pent-up life, fitting his large 
hand around the back of her slender 
neck and pressing her head against his 
own. Sara’s arms went around his neck 
and she clasped her hands fiercely to- 
gether, as if to permit no alteration of 
this stance for all eternity. 

“Whoa,” he said, drawing back and 
pulling apart her clenched fists. “Now 
you run on up to the house and get into 
some dry clothes. I’m real sorry about 
this.” 

“Gabe, no!” she cried. 
me like a child.” 

“You are a child,” he said. “I could 
feel your heart beating like a little wild 
bird.” 

“Tm already fifteen!” she said. 

“Come back when you're a woman,” 
he said. “Come back then.” 

“Will you be here?” 

“T sure don’t know, Honey,” he said. 
“I got a pressing appointment with my 
draft board next month. I don’t know 
where I'll be.” 

“IT don’t know where I'll be,” 
“In whose custody.” 

“You'll be in your own custody,” he 
said, “when you get to be a woman.” 

“Will you wait for me?” 

He appeared to ponder the question. 
“Yes,” he finally said. “ll wait for you 
forever.” 

“But how will I find you?” 

“I figure we'll find each other,” he 
said. “We have promises to keep.” 

“And miles to go before we sleep,” 
she said. “Robert Frost, a good man to 
know.” 


“Stop treating 


she said. 


Wren she got to the house the crisis 
was already full-blown. Mavis was 
standing at the door, white with rage. 
“Just who do you think you are?” she 
demanded. “The heroine of a Victorian 
novel, seduced by the first handy stable 
boy?” 

“He is not!” 
not!” 

“I trusted you,” her mother said. “It 
never once occurred to me that you 
would go shacking up with that leftover 
ski bum.” 

“How do you know he’s a ski bum?” 

“Because I remember 
winter—those pale eyes.” 

“I don’t care.” 

“Of course you don’t care. But what 
do you think this would do to the cus- 
tody case if your father found out? If 


Sara countered. “I was 


him from the 


94 


this becomes known Ill be considered 
an unfit mother!” 

“So that’s it,” Sara said. “What dif- 
ference does it make?” 

Mavis began to cry. “How can you 
say such a terrible thing, after all I’ve 
tried to do for you. I don’t understand 
you young people. Have you no feeling 
for my reputation? Your place is with 
your mother. Youre still a minor!” 

“So I’ve heard,” Sara said drily, 
shucking her boots. 

“We are leaving tomorrow,” Mavis 
said. “The caretaker’s behavior is just 
cause for breaking the lease.” 

“T won't go,” Sara said. 

“Of course you'll go. You have no al- 
ternative. What do you propose to do— 
camp-follow a penniless ski bum? I 
wish your blue-blooded Boston father 
could hear that! I could have that man 
arrested for child molestation.” 

“You couldn’t, because he hasn’t done 
anything. Whatever happened, I’m to 
blame.” 

“You just pack,” her mother in- 
structed and swept out of the room. 


He came to the door the next morn- 
ing and asked for Mrs. Morse. He stood 
there, tall and loose, his expression mild, 
his eyes anxious. 

“I can’t imagine how you have the 
courage to show your face here,” Mavis 
said. “I could have you arrested.” 

He ignored that. “I don’t want you to 
be hard on the little girl,” he said. “It 
was all my fault. She had nothing to do 
with it. Something came over me. I 
couldn’t keep my hands off her. [’'m 
ashamed.” 

“Well, you won't have the opportun- 
ity again,” Mavis told him. “We are 
leaving for New York. I want to put as 
much distance between you and my 
child as possible.” 

“But it was my fault!” Sara shrieked 
from her bedroom, pounding the locked 
door. “I wouldn’t let him alone.” 

She did not see him again. In New 
York her parents’ divorce was consum- 
mated—the custody decided: six months 
with one, six months with the other. The 
settlement was awarded. She spent the 
next twelve months incarcerated in a 
Swiss finishing school. She spent the 
next four years in Smith College, sum- 
mering in Southampton or the Adiron- 
dacks, depending on the custody. She 
had spent the past year tramping around 
Europe. It was what everybody was 
doing, but she really hated it. She was 
homesick, but unable to define home. In 
the stony, sun-baked plazas of Spain, in 
the dark, stinking alleys of Tangier, in 
the Square at Amsterdam, wherever, 
she could never think of anything but 
the outlines of a barn. Her mother had 
remarried and was on a_round-the- 
world cruise. Her father was doing 
something in Washington and courting 
a gossip columnist, she read in the In- 






































ternational Paris Tribune. She was | 
tinually amazed at the decadena 
companions she was able to fall in 
and put up with. But after a pec 
nauseating experience, she got } 
plane and came back to the Ur 
States. She checked into her mot 
apartment, shrouded in dust covers, 
activated a bedroom. Shortly after 
her father’s law firm contacted 
about her approaching twenty: 
birthday. 


Sara wandered in the _ barn, 
membering, and her heart lifted. In 
than thirty minutes she had reacheg- 
decision. She drove back to Aspen. 
parked and walked into the first 1 
estate office she came to. A jovial] 
man in his shirt sleeves was behin 
desk, fanning himself. ‘ 

“What can I do for you, young lagf 
he asked. i, 

“Tm interested in a piece of pro 
ty,” she said, “out beyond Snowm 
That old ranch house with the big 
and windmill.” 

“Castomingo,” he said. “You coul 
have picked a nicer spread. But! 
afraid it ain’t for sale.” 

“Anything’s for sale for ena 
money, Sara said. “I’m really inj 
ested.” 5 
“T dunno,” he said. “Fellow that oj 
it seems mighty stubborn. Been in 
family for generations—Spanish 
Grant. He was born there, and 
working the farm now, raising sg 
cattle. He’s turned down a lot of offeg 

“He must be prosperous,” she s 
“to refuse enormous profit.” 

“Nope. He’s dirt poor. Old place 
mortgaged to the hilt by his dag 
when he got under some kind of clog 
The boy is about to work himse 
death, just meeting the interest.” 

“Tt doesn’t seem fair to his fam 

“Got no family. They’re all dead.|f 
never got around to marrying yet. | 
got home from the war last summéfy 
P.O.W. nigh onto five years. Got a 
away look in his eyes like they hay 
like he was listening or waiting 
something. et ad 

“What did you say his name was? 1 

“Didn't say, but it’s Allen. 
Allen.” ; 

Sars stood swaying, waiting for 
pounding waves in her: blood to s 
side. Perspiration beaded her forehe 
“T think Pll drive out and have a 
with the owner,” she said and started 
the door. 

The old man followed her out. “O 
but I think you’re wasting your tim 
he said. 

“Not any more,” she called, inexp 
ably, and gunned the motor. 


Call it coincidence, if you don’t 
lieve in the power of promises. 



















World of Beauty Club brings | 


you kit after kit of Here’s what you get ua. 


famous-name cosmetics. 


A Fabulous $15.00* Beauty Kit, 
brimming with fine famous-name cosmetics 
and beauty aids— products you've always 
wanted to try —from companies you know and trust. $15 
worth of luxury cosmetics for just $1. At least seven prestige 
cosmetics in your first Beauty Kit... and not just sample sizes! 







































g Pius A Beauty Guide Magazine packed with "how-to" articles 
g ; ( o> by renowned beauty experts to help you make yourself even 
‘ more attractive! 








Plus A Bonus Coupon that entitles you to extra beauty products at 
significant savings! 


How Can We Make This Fabulous $1 Offer? Because the world’s 
great cosmetics makers want you to discover and try their finest creations, 


they make them available to you at far less than their value through the f : 
World of Beauty Club. : * 


And That’s Just The Beginning! After your Introductory Beauty Kit, you'll 
go on getting similar kits of prestige beauty products about every two months, 
automatically, for as long as you want... plus, once a year, a deluxe men’s 
kit of famous grooming aids and an exclusive Springtime Fragrance Kit, 
ideal for gift giving—all on approval. 
Each kit will be worth far more than the member's money-saving 
price — many as much as $15.00, some even more. Yet you pay only $5.98 
per kit plus shipping and handling for those you choose to keep. No 
obligation to continue. If you don't find your Introductory Kit or any other 
Beauty Kit completely irresistible, you may cancel your membership at any 
time. Yet your $15.00 Introductory Kit for just $1 is yours regardless. 














$15.00* Worth of Famous-Name Cosmetics ... Beauty Guide Magazine 
... Bonus Offer... mail the coupon today and see what a dollar can do for 
you! World of Beauty Club, 623 South Wabash Ave., Chicago, Ill. 60605. 
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World of Beauty Club® 623 S. Wabash Ave. Chicago Ill. 60605 


Please enroll me and send my first Beauty CL $1.00 enclosed. | save 98¢ shipping 




















Kit valued at $15* or more—plus Beauty and handling on my Introductory Kit 
Guide Magazine—all for only $1. | under- L) Bill me later for $1.00 plus 98¢ 
; c h 

stand that | will receiwe—on approval—an Tip Reg ane sndling SOY, 
exciting new Beauty Kit about every two 7 Aa oo 4 i ; 
months—plus, once a year, a deluxe men’s ophelP ee ee te ee a persone SAVE 98¢! {ae 
kit of famous grooming aids and an exclu- promchecking Fold $1 or check..... mail) with 

o5eg. g % Age Group Hair Group this coupon in your envelope 
sive Springtime Fragrance Kit, ideal for gift O 16-19 | Blonde today to save 98¢ shipping and 
giving. Each kit will be worth far more than my O 20-25 2 Brunette handling charge on your Intro- 
member's money-saving price—many as much O 26-32 1 Redhead ductory Kit. 
as $15.00, some even more—yet! may keep a saat J pie 

t | h d : plus lack 

any kit for just $5.98 plus shipping an Skin Tone SkiniType 
handling (and applicable sales tax). | may © Light 1 Dry 
cancel my membership at any time after exam- OO Medium O Oily 
ining my $1 kit O) Dark Normal 
O Mrs. 
Miss. Ss = + = a = bes pS == 

PLEASE PRINT FIRST NAME LAST NAME 
Address__ = = = = Apt Fe = 
Giy es ae te awe S8 State ZS et oe = S2\pil es es See 
Do you have a telephone? [] YES [] NO 
CANADIANS— Mail coupon with $1 in envelope to U.S.A. address. LIMIT: ONE INTRODUCTORY BEAUTY KIT PER FAMILY 


a trademark of Worl 


tics package. Shipment and service from Canada. Beauty Kits, 


designed for Canada may differ from U.S.A *Based on manufacturers’ suggested retail prices 


30 WAYS TO $AVE 


continued from page 45 


before you're admitted to the hospital. 
More than one out of every three Blue 
Cross plans will pay benefits for this 
type of outpatient visit, and many in- 
surers also pay through diagnostic riders 
to the health insurance contracts. 


26. Try not to go into the hospital on a 
Friday. The hospital usually is not fully 
staffed over weekends, and if you go in 
on a Friday you'll have to wait until 
Monday before all the necessary tests 
can be performed. Meanwhile, you well 
may be paying $100 or more a day. Try 
going in on Tuesday—the shortest aver- 
age stay is frequently found for patients 
admitted on this day. 


$AVING ON MAIL COSTS 


27. Save on postage: 1) Save by sub- 
stituting postcards for letters when pos- 
sible; 2) First-class mail to destinations 
of more than about 400 miles away goes 
by air, whether it has an air mail stamp 
or not, so use regular stamps and save. 
3) For letters abroad, use much cheap- 
er postage-paid “aerogrammes” that 
can be mailed anywhere. Also note: the 
extra 60¢ you pay for special delivery 
does NOT guarantee you faster service 
—and may delay your mail. 


28. Look into the service offered by 
United Parcel Service, the major private 
competitor to the U.S. Postal Service. 
UPS now handles twice as many parcels 
as the Postal Service—at generally 
cheaper rates. Its service also is faster 
and more reliable—and its damage rate 
is about one fifth that of the Postal Ser- 
vice. Also, UPS offers many extra-fee 
services that the Postal Service does not. 


SAVING ON ENTERTAINMENT 


29. Have you or your husband mix the 
first drink for everybody, then sug- 
gest that everybody mix his or her 
own after that. People tend to drink 
less (and enjoy the party more) if an 


overgracious host doesn’t lunge for 
empty glasses the instant they are 
drained. Also, if youre the type of 


party-giver who insists on flowers for 
every table in the house, consider 
buying just a dozen or so well-chosen 
ones, plus a bundle of pretty greenery. 
One or two flowers in the right-size 
vase can look just as good as a pro- 


fusion—if you arrange the flowers 
right 

30. Save on the high cost of eating out 
by favoring restaurants that have rela- | 
tively short, simple menus. Because 
food is not wasted in the kitchen, you 


can get a far more elegant meal for 
your money if the chef and the kitchen 
staff can concentrate on a few 
items. 


menu 


End 
96 


| 


| 


‘“\CINDERELLA’”’ 


continued from page 71 


| yet they were far from my preconceived 


picture of the happy-go-lucky idle rich. 
I later came to realize that in some areas 
they were actually impoverished. 

Much later, when I got up enough 
courage to be curious with Steven, I 
asked him how and where he had spent 
the happiest summer of his life. Steven 
told me of his summers at the ranch in 
Jackson Hole, Wyo., that belonged to his 
grandfather, John D. Rockefeller, Jr. 
His parents had given him permission 
to stay with the ranch’s foreman, Red, 
and his wife, Belle. Steven worked 
from early morning until late at night, 
doing any job Red asked him to do. The 
most meaningful part of Steven’s sum- 
mer, however, was that he ate every 
meal in the small kitchen with the cou- 
ple. He told me that if he ever got 
married he would spend his honeymoon 
at the ranch, where he had truly been 
at peace with the world. 

I contrasted my picture of Belle, in 
her tiny kitchen, with Steven’s mother 
Mary Todhunter Clark Rockefeller. I 
recall an incident that made me realize 
how accustomed she was to having her 
meals gracefully served. One day I was 
told that I was to have the privilege 
and opportunity of completely plan- 
ning and preparing Sunday dinner for 
Mr. and Mrs. Rockefeller, who were ex- 
pected back from the country in the 
early evening. I thought I did a fine job 
with the cooking itself and with every 
other detail, even to the setting of the 
table with the proper linen, flatware, 
and silver candlesticks. Seven o'clock 
came, seven-thirty, eight o'clock. I be- 
gan to get impatient. I had a date to go 
to a party. At nine o'clock I left my 
proud culinary accomplishment on the 
very old-fashioned stove. 


Hamburger Heaven 


The following morning Mrs. Rocke- 
feller came directly to me. “Anne-Marie, 
what happened to you last night?” she 
asked. I explained the situation as best 
I could, but she admonished me by say- 
ing, “Don’t ever do that again! I had 
to take my husband to Hamburger 
Heaven on Madison Avenue.” 

Four months passed. I was soon to 
spend my first Christmas away from 
home. Part of my joy that year was 
being invited to the Rockefellers’ front- 
hall entrance to see their Christmas tree, 
and being greeted and thanked by each 
member of the family personally. I 
fondly remember greeting Mr. Steven, 
who still had the special look I had now 
memorized from his photograph. All the 
help were given envelopes with money 
in them. Mine contained ten dollars, 
which I still have. We were all wished 
a “Merry Christmas and thanks from 
Mr. and Mrs. Nelson A. Rockefeller,” 


in Mrs. Rockefeller’s own handwritilfjy 

In the spring I was told that the |} 
tire New York City staff, except for Mijn 
Rockefeller’s secretary, Mrs. Bay, waj}: 
accompany the family to its Pocant}fi 


Hills Estate in Tarrytown, N.Y. | pec 
“‘Big House’’ ; 


Our daily routine here was similay} 
that in the city. On our afterné}| 
breaks, however, we were allowed}: 
walk anywhere on the estate as lip) 
as we didn’t interfere with the sadn 
privacy of any of the other Rockefel}! 
homes, the largest of which was Ky] ' 
—called the “Big House.” | 

The most surprising discovery \fp 
that Mr. Nelson Rockefeller had his a}y 
private house. It was 500 yards aye 
from the house he shared with | 
family. It had a round living ro 
three bedrooms, and an outdoor swihj 
ming pool. He went there every ni 0 
and as far as I knew he never slepl 
the main house. Bl 

Years later Mr. Rockefeller had hi 
hideaway built for himself, located ¢fy 
side the inner sanctum but ‘still on esti 
grounds. It was a whole enclave, cite 
plete with a unique modern house 
babbling brook, a lake stocked 
bass, a nesting ground for fowl, anih| 
sanctuary for wild life. It also incl | 
a few log cabins to remind him of Ak ih 
ham Lincoln and the good old days 
America. This area was fenced in, 4 
Mr. Rockefeller and Mr. Moore, the ca§, 
taker, had the only keys. My Rockelf; 
ler stocked his retreat with wall-to-vh) 
art, inside and out, even on the lif, 
island in the middle of the pond. } 

As soon as the children arrived ho 
from school we began preparation. 
our sojourn at Seal Harbor, Maine. — 

The young Rockefellers were the, 
and being in the same house with thh, 
every day was exciting for me. The cif, 
mentioned that she knew Mr. Ste} 
and Mr. Michael were especially fqj, 
of their dogs, but she found it straifj, 
that Steven all of a sudden found it 1 | 
essary to come into-the kitchen so off, 
to feed and check on the dogs, and§, 
make small talk with the help. | 

We hadn't been there very long wl§, 
Mrs. Rockefeller presented us all w VB 
free tickets to the’ big local event: 
annual Fireman’s Ball. This affair \§y 
for the local people and the help fifj 
different homes. I only hoped Ma i 
wasn't “watching” me as I tried so Gf; 
perately to dance. In the midst of |}, 
noise I was aware of a strange mom 
tary silence and a surprised look || 
some of the faces of the Rockefelf}, 
staff. I looked toward the entrance}; 
the hall. There was Steven Rockefellf{; 

In a very short time, while I was ify 
ing difficulty dancing with an uty 
tractive Swedish man, Steven polit}; 
cut in. Later, to my surprise, he aslfhy 
to drive me home. But on _ sectf 


: 
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pught it didn’t sound too preposterous 
» me—after all, we were going to the 
‘ne place. I did think it was at least 
§ slight gamble, however, because I 
Wnt have enough for a one-way fare 
ck to Manhattan if Mrs. Rockefeller 
‘zgested such a journey. After all, she 
ight not be delighted if she found out 
nt her son had driven me home from 
jlocal dance. As if reading my mind, 
‘sven assured me that he would see 
| it that there were no embarrassing 
ynsequences for me. 

§The car we drove home in was a 
Wher beat-up old Ford convertible. 
it it had a good radio. Steven told me 
ne of his favorite songs were “Pennies 
bm Heaven,” “The Best Things in Life 
ve Free,” and “Making Whoopee.” We 
bk the long way back, but never had 
fexperienced such gentlemanly beha- 
bor from my escorts at that hour in the 
prning. Steven talked very seriously 
fnost the whole time! Mamma used to 
jl me how a good boy should treat me 
how he should respect me. Now here 
vas with this warm, quiet, soft-spoken 
in, who approached me as if I were 
> perfect jewel. 





Precious and hidden 


)I soon learned that I was indeed like 
recious jewel—one that for obvious 
nsons has to be kept hidden away. I 
derstood perfectly well that in front 
» Steven’s parents and the servants I 
as to keep my respectful distance, but 
ing so was often confusing and pain- 
i. After many casual, accidental, and 
Fentional glances back and forth, and 
ner nonverbal contacts, Steven asked 
} see me again alone. 

‘This time we planned to use his 
iHer’s sailboat, Nirvana, as our hiding 
lice. He smiled as he helped me on 
yard and told me I reminded him of 
jother blond-haired, blue-eyed girl he 
hew, who seemed outgoing and relaxed 
id yet blushed almost as much as I was 
ushing at the prospect of a kiss. I was 
st receiving that first tender yet strong 
brace from Steven when we heard 
meone approaching. It was Mr. Rocke- 
jler’s captain, Marvin Bryant, coming 
) check on the boat. Steven, who gave 
m some short and simple explanation, 
emed to handle the loyal captain 
th politeness and even a little humor. 
‘ter the captain left, the evening 
pped by rapidly, and we didn’t leave 
ry shore until sunrise. I had to be back 
' the good old kitchen by 7 a.m. to 
‘Ip the cook. 

Before we left each other we made 
ans to meet again the following eve- 
ng. So began the confusing pattern: 
tchen maid by day, and by night, se- 
etly, romantic girl in love. Eventually 
w long hours of talking, driving, pet- 
ig, and hiding tired me out mentally 
id emotionally. 

One night, when Mr. 


(continued) 
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Heres 
How 
You Can 
Sponsor 


A Child 


Here’s What You Do 


e Fill out your name and address 
on the coupon. 

e Indicate your preference of boy 
or girl, and country. 

Or... 

e@ Check the box marked “‘Choose 
Any child who needs my help,” 
allowing us to assign you a 
child from our emergency list. 

@ Enclose your first monthly 
check. The cost is only $15 each 
month to help a child who 
needs you. 





Here’s What You Will Receive 


e In about two weeks you'll receive a 
Personal Sponsor Folder with photo- 
graph and information on the child you 
sponsor and a description of the project 
where the child receives help. 

e Later on... a “‘welcome letter”’ from 
the overseas field office. 

e@ Progress reports on the child when you 
request them. 

e A Christmas greeting from the child. 

e@ The opportunity to write directly to the 


child. You will be given the mailing 
address and detailed instructions on 
mail to your child’s country. 


e Letters from the child answering your 


correspondence. You receive the child’s 
original letter and an English transla- 
tion from an overseas office. (Staff 
workers help children unable to write.) 


e And the satisfaction that comes from 


helping a deserving child. 


Heres What Your Sponsored Child Receives 


e In children’s homes: supplementary 


food, clothing, medical care, and dedi- 
cated housemothers. 

e In Family Helper Projects: school sup- 
plies and clothing, medical assistance, 
emergency food and shelter, and family 

guidance from a trained child care 

worker. 


Write today: Verent J. Mills 


e Special aid depending on the country 


and the type of project. 


e Psychological support because the child 


knows you care. 


Sponsors are urgently needed for children 
in: Brazil, India, Guatemala and Indo- 
nesia. 





CHRISTIAN CHILDREN’S FUND, Inc. Box 26511, Richmond, Va. 23261 


I wish to sponsor aD) boy 0 girl in 


(Country) See eee 
© Choose any child who needs my help. 
I will pay $15 a month. I enclose first pay- 
ment of $ . Send me child’s name, story, 
address and picture. 

I cannot sponsor a child but want to give 





O Please send me more information. 








Gifts are tax deductible, 
Yonge, Toronto, 7. 


Name 

Address 

City 

State Sa ZA 


Write 1407 
LH1910 


Canadians: 
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and Mrs. Rockefeller were going sailing 
for the whole evening, Steven surprised 
me by inviting me to see slides of parts 
of the world that he and his family had 
visited. The screen was set up in the 
recreation room. Later we both felt 
thirsty, and Steven automatically rang 
for the butler. When Charles entered he 
seemed shocked to find me sitting with 
Steven in the family’s quarters. I could 
feel his animosity and disdain. When he 
handed me my glass of ginger ale and it 
was only about half full, Steven asked 
him if he would be kind enough to fill it 
up. I pictured Charles going back with 
a full report about me and “Mr. Steven” 
to the rest of the staff, and I knew then 
I was in for a tense breakfast with all 
of them next morning. 

Suddenly we heard Mrs. Rockefeller’s 
voice say, “Steven, how kind of you to 
show Anne-Marie our slides. Goodnight, 
Steven. Goodnight, Anne-Marie.” 

{ could have passed out. But it was 
typical of Mrs. Rockefeller to have 
ended our evening together with such 
finesse. 

Soon it was time to close the house 
and travel back to Pocantico Hills, 
where we managed to continue our un- 
dercover romance. Steven could still 
come and throw pebbles at my window; 
and his bedroom was on the first floor, 
which made climbing in and out easy 
for me. 

One day we were sitting in Steven’s 
bedroom. There was a knock on the 
door and Michael’s voice called, 
“Chief.” (They had called each other 
and their father “Chief” or “Chiefy” 
ever since an African trip.) Steven told 
me to go into the closet, where I spent 
some nervous moments, which seemed 
like hours, among his smelly boots. 

Finally Michael left. I was relieved 
to come out of the stuffy closet, and I 
told Steven that I couldn't bear the 
“suspension” much longer. 


Maybe someday 


He loved my many Norwegian-En- 
glish mistakes. He told me more than 
once how my so-called naturalness and 
my heavy accent made me unique and 
different. He was always very honest in 
telling me that he did not love me, al- 
though maybe someday he could learn 
to. I didn’t press him for a commitment, 
for fear of losing him. 

One evening I noticed that he was 
getting ready to go out. I had a feeling 
he was going to see his girl friend from 
Vassar whom he'd dated for two years 
before this summer. My imagination 
went wild. 

Much later I heard my name being 
called underneath my window, but I 
just ignored his calls, feeling rejected 
and sorry for myself. Next morning 
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while I was supposed to be cleaning his 
room, he left the breakfast table tem- 
porarily and came in to speak to me. I 


told him I could accept his going out 


with someone else but I thought he had 
added insult to injury by wanting me to 
see him afterward! He looked quite 
dear as he quietly and calmly told me 
he actually had seen the girl from Vas- 
sar—in order to tell her personally about 
his new relationship with me, which 
meant the end of their dating. He 
seemed to care enough about her to be 
honest. It was a surprise to hear him 
admit how close he and I had grown. 
All kinds of emotions began to well up 
inside me. It was an awkward time and 
place for such a disclosure. But Steven 
gave me a big hug and left, while I 
finished cleaning his room. 

Then we returned to the apartment 
in the city, and Steven left for his senior 
year at Princeton. It was difficult being 
a maid in his home when he was there, 
but in his absence it became unbear- 
able. I decided that I couldn't go on 
having any kind of relationship with 
Steven unless I left my job with his par- 
ents. I approached Mrs. Rockefeller 
and told her of my decision. She ap- 
peared to be more understanding than 
I had expected. I felt she was genuinely 
sad to see me leave. And she gave me 
a beautiful recommendation ending, 
“Everyone here loves Anne-Marie, espe- 
cially the children.” 

With this glowing tribute I set out 






Ci 


“Let's play house. You be the husband that goes to the office 
and I'll be the wife that goes into politics.” 


in the fall of 1957 to keep from becor 
ing homeless and jobless. First I four 
a room at 173rd and Broadway. The 
I went to Bloomingdale’s and got a ja 
as a sales clerk. I was placed in th 
lingerie department. 

In late fall Steven asked if Id lil 
to come to Princeton for a weekend, 
couldn't believe that I was about 
have my public debut as Steven’s dat 
I excitedly called Uncle Andres a 
Aunt Margit. I thought I could dress 
their home and have Steven pick me 
there so they could meet him, but thé 
refused. Uncle Andres was sure Steven} 
intentions would not be honorable. 
decided to meet Steven downtown. 

When I got back to New York, I h 
so much to think about. I decided 
continue studying English at Hunteé 
College. Shortly thereafter, while tal 
ing to Steven one evening in a pa 
phone booth near my building, I looke 
across the street just in time to see somé 
one shot dead. It was definitely time t 
move! I remembered-a_ nice _ elderl 
woman friend I had met—Mrs. Mattsot1 
I called her and asked if she could po 
sibly take in a boarder. She seeme 
agreeable, so I moved to her home i 
the Bronx. 

Bloomingdale’s became more hectig 
and more lonely, too, as Christmas ap 
proached. Then Steven came home fo 
the holidays and called to invite me t 
dinner with his parents. I accepte 
eagerly. We had a nice (continued 
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Only one Burger for dogs 


has what you think 


U.S. Government 
Inspection. 
Ken-L Ration Burger 

' is the only one 
that has it. 
Look at the labels. 


U.S. Government Inspection 
of food is something many of 
us take for granted. But that’s 
a mistake when it comes to dog 
foods. Because there’s no law 
that says dog foods have to be 
government inspected—not 
even soft, moist foods—like 
Burger. 

As a matter of fact, fora 
Burger to get government in- 
spection, the people who make 
it have to ask for it. And if 

‘they do, they’re also asking for 
a lot of extra time, effort, and 
expense. 

But that’s exactly what 
Ken-L Ration Burger does. 
And maybe that’s why only 
Ken-L Ration Burger does it. 


How government 
inspection works. 


An inspector from the U.S. 
Department of Agriculture is 
on the floor of our plant every 
‘single day. He checks the 


every one has. _ 


wholesomeness of the ingredi- 
ents that go into Ken-L Ration 
Burger. He inspects the sani- 
tation of every piece of equip- 
ment that touches these ingre- 
dients. 

Only with his approval does 
Ken-L Ration Burger get to 
carry the U.S. Department of 
Agriculture seal for whole- 
someness. Obviously, the gov- 
ernment seal says a lot about 
Ken-L Ration Burger. The 
fact is, without U.S. Govern- 
ment Inspection it’s impossible 





Packed Under 
Continuous 
Inspection of 
U.S. 
Dept. of Agr. 











to know exactly how any dog 
food is made. 


Our Burger is 
better for your dog 


than hamburger. 


It actually has more protein 
than fresh ground hamburger. 
More balanced nourishment 
than hamburger. And a lot less 
fat than hamburger. 

Ken-L Ration Burger is 
100% nutritious. You could 
feed it to your dog every day, 
and it’s all he’d ever need. 


Shouldn't this be 
the Burger 
your dog eats? 

We think the whole idea of 
Burger for dogs makes sense. 
It’s easy to store, never needs 
refrigeration, and it’s fresh 
every time you serve it. 

And dogs love the moist, 
meaty taste of it. 

And since Burger for dogs 
is such a good idea, isn’t the 
only Burger that’s government 
inspected an even better idea? 
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evening, and although his parents were 
formal they were also cordial. My only 
problem was that I was starved, and 
when I saw what small portions Mrs. 
Rockefeller took I decided to do the 
same, trying my best to be a lady. I left 
the table only slightly less hungry than 
when I'd arrived. Steven drove me home 
afterward and seemed pleased that the 
evening had gone so smoothly. When 
we reached Mrs. Mattson’s, he gave me 
a huge package. I invited him in, and 
gave him the Norwegian sweater I had 
knitted for him for Christmas. Wishfully 
thinking that a ring would come in a 
small box, I was not terribly excited 
about my own big present, though I had 
never seen such a large and cumbersome 
package. And when I opened it, I was 
literally speechless: inside was a life- 
sized stuffed penguin! I had never 
heard of a grownup giving a toy to an- 
other grownup, and I couldn’t under- 
stand why Steven had chosen such a 
strange gift, or if it was meant as some 
kind of secret message. 

As usual, I spent the Christmas holi- 
days with Aunt Margit and Uncle 
Andres. I went home feeling miserable 
and fell asleep with my penguin and 
Steven's Christmas card. 

Steven was drafted into the Army, 
and after the holidays went to Fort Dix, 
N.]J., for basic training. 


Motherly advice 


One day Mrs. Rockefeller telephoned 
me to have a quiet, personal talk, as 
she would with her own daughters. She 
seemed concerned about the fact that 
Steven and I might be dating each other 
too exclusively. She thought it would 
be wise for both of us to date others for 
a while, and just enjoy ourselves, with- 
out all the complications that beset a 
serious relationship. She meant to be 
kind, but didn’t realize how advice to 
someone like me might be taken. I 
immediately wondered if she wanted 
me to break up with Steven and if this 
was how it was to end, or if she was 
showing genuine concern for me as a 
daughter. She wanted me to think about 
the serious and necessary social adjust- 
ments I was making, and would have to 
continue to make, in order to fit into 
Steven's world and his life. She had 
another piece of motherly advice: the 
sweater I had worn when I was last in 
her company was too tight. I shouldn't 
wear such clothes if I didn’t want to give 
people wrong ideas about what kind of 
girl I was. A thought flashed through 
my mind that she had no cause to worry 
about Steven’s behavior, whether or not 
I wore a tight sweater. 

One night Steven took me to see Song 
of Norway, and on our way home he 
managed to get lost. In some ways I did 
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not mind, because Mrs. Mattson was 
away and I was returning to an empty 
apartment. It was only when we had 


nearly reached Mrs. Mattson’s that he 


surprised me by announcing that he had 
a toothbrush in his pocket and if I want- 
ed him to spend the night he could; but 
he quickly added that he would be 
proper and not do anything that would 
embarrass me or upset Mrs. Mattson. 

This Rockefeller tradition of pro- 
priety was beginning to get me down! 
We didn’t-sleep much that night; in- 
stead, we had many hours of probing 
conversation. | became stubborn, be- 
cause in no way could I get Steven to 
speak of his love for me or anyone else. 
He just kept repeating, “Perhaps I will 
learn to love you!” Maybe he was only 
being honest, but honesty in such a 
large dose is sometimes hard to swallow. 
What he said and what I felt with him 
were two different things. I began to get 
an urge to return to Norway and forget 
about my life in America and Steven 
Rockefeller. 

Mr. Rockefeller was elected governor 
of New York in November of 1958. 
Steven regarded his father’s honor with 
solemnity and such a strong sense of 
responsibility that he questioned the 
meaning, purpose and direction of his 
own life over and over again. His search 
for some new but previously hidden 
meaning seemed painful, exciting and 
necessary. 

Off and on I began to feel ill, and I 
was pleasantly surprised by an invita- 
tion to go to Florida with an elderly 
childless couple who had always been 
kind to me while I lived with Mrs. 
Mattson. Steven called and wrote to me 
often. He seemed to be missing me, and 
he looked forward to my return. 

We met at the airport and drove to 
the Rockefellers’ home, where we went 
to Steven’s quarters until dinner. I was 
tired and nervous, and really not paying 
too much attention to what he was say- 
ing, when I was astonished to hear him 
ask me how I would like to be his wife. 
At first I laughed. And then I hugged 
him, which was the only answer I could 
give at the moment. Whatever Mr. and 
Mrs. Rockefeller thought or knew about 
us at that moment, they kept their 
opinions to themselves. However, Gov- 
ernor Rockefeller took me by complete 
surprise as I was about to leave after 
dinner. Without letting anyone else be- 
come aware of the fact, he pressed 
something into my hand. Inside a beau- 
tiful box was an exquisite gold and jade 
necklace. 

Not long after, Mrs. Rockefeller tele- 
phoned to report that Steven was in 
the Army hospital with an undiagnosed 
illness. Immediately I wired him two 
dozen roses. I wanted to go to see him, 
but he wrote that I should wait until he 
was feeling better. By now they had 
discovered that he had pneumonia. 


On the bus ride home from the he 
pital, I realized the extent to which| 
cared for him, and wondered if I 
going to keep my balance—if it would 
be better to go back home to Norwaffj 
and find someone who would “learn 
love” me faster. My father had retire¢ 
and he and my mother moved to th 
mainland, to a little place called Lohnf 

The day I left New York City in ; 
spring of 1959 was especially poignanf 
for me. Steven wouldn't come to t 
pier to say good-bye because my aul 
and uncle, who still didn’t trust hin 
would be there. He tentatively pronf 
ised to land in Norway someday, anf 
maybe then, maybe there, we woulff 
have no more painful good-byes. \p 


l 
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First and only | 


When I reached my parents’ homéft 
there were a surprising number 
anxious letters from Steven. His lagi 
day in the Army was to be July 9, a 
then he planned to leave for Norwaj 
He told me of the hours he had spel 
thinking about our relationship. He tol 
me quite honestly that I was the fal 
and only girl for whom he had caret 
The realization was coming to him haf 
much he loved and missed me. The le 
ters became more and more tender an 
romantic, and on June 2, I received |f} 
letter that said, “P.S. Let’s get marrieé 
on August 15. XOX.” 

We made plans to meet at the Ost 
airport, and Steven cautioned me the 
if he was a bit reserved when he greetelff 
me it would be to avoid a public di 
play of emotion that could lead any r¢ 
porters that might. be on hand to dra\ 
their own premature conclusions. 

In Oslo, he told me he had _ beejf 
thinking how much‘fun it would be t 
travel to my home by motorcycle. If 
seems he had always. had a desire 
drive one, but hadn't been able t 
imagine a Rockefeller in a black leathe 
jacket and motorcycle boots roaring} 
around New York City. Before I kney 
what was happening, he had bought ; | 
small, inexpensive motorcycle. 

After we got under way, I just held 
on tightly to his waist, alternately wishif 
ing we would never reach my parents 
home and praying we would get the 
in one piece. When ,we did eventuallh 
arrive, my parents just stared at myp 
quiet, soft gentleman from America. Hip 
did not look anything like a playboy. — 

Soon Steven was fully accepted a 
part of our small household. Hi 
thoughtful though halting Norwegiat 
made Papa feel at ease. His silent gract 
before meals and the gusto with whic 
he ate endeared him to Mamma, wh(f 
asked him to call her by her first name 
Lovise. Torhild and I were relieved thaif 
Steven actually found it rather delight} 
ful to wait his turn for our only bath 
room. 

Everything about the trip seemed td} 
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going so smoothly that I wondered 
y Steven had said nothing about our 
agement and marriage since the last 
er I'd received from him. One day 
st confronted him with the subject. 
ven confessed then that he had been 
trying the ring everywhere with him 
ce leaving home. At one point, he 
d, he’d been tempted to ask Papa to 
e him out in his boat so he could 
ow the ring into the North Sea: he 
a premonition that if he did that he 
uld spare us both a lot of future sad- 
s. But later, he told me, he decided 
could not go back to New York 
thout me, or turn away from the pros- 
ct of a simple, natural life in a cozy 
me with meals planned, prepared 
d served by me. He then presented 
> with the lovely ring. It was under- 
ted and plain, with a small diamond, 
t to me this long-awaited gift was the 
ost “precious and significant I had ever 
ceived, 
































No servants 


Steven had many requests to make 
out our life together, but only one of 
m was easy: we would not have any 
-vants, at least in the beginning, be- 
se he wanted us to start off like any 
er couple—doing our own planning 
d painting and fixing, and getting to 
ow each other in the process, just the 
o of us, on our own. That sounded 
e paradise. 

We didn’t have much time for all the 
cisions and preparations that go into 
edding. 

When Mrs. Rockefeller arrived, she 
yed at the Ernst Hotel but came out 
the house to meet my relatives and 
end some time with us. The next ar- 
vals at the airport were Steven’s two 
others, Michael and Rodman, and 
dman’s wife, Barbara. 

Steven and I, crowds of reporters, 
d many Norwegians waited at the air- 
rt for the plane carrying the Gover- 
r and his two daughters, Mary Rocke- 
ller and Ann Pierson: When the 
overnor stepped off the plane, waved 
the crowd and shouted “Hiya, kids!” 
received a thunderous welcome of 
ockefeller, Rockefeller!” 

The hour for the wedding finally ar- 
ved. When the pastor turned to Steven 
id asked if he would take me as his 
ife, Steven said, “I do.” 

As if to compensate for this gentle 
iswver, I almost shouted a strong, firm 
a’ when asked if I would take Steven 
; my husband. 

After the reception, the driver of the 
wu took us home via a carefully dis- 
uised route. Nobody really expected 
; to spend our first night as Mr. and 
Irs. Rockefeller in my room at home 
1 a house where my family was also 
resent. 

Neither of us felt very much at ease, 
nowing my parents and (continued) 
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MATURE SKIN WAIT 


MUCH LONGER FOR THIS NIGHT CREAM? 


Eventually there comes a moment in 
your life you can no longer postpone. 
You finally realize that your mature skin 
is undeniably ready for a very special 
kind of night cream. No friend will need 
to mention that the fateful moment has 
come. You'll know. Your mirror will tell 
you, very honestly, that it’s time for you 
to discover enriched Olay Vitalizing 
Night Cream. 

Now share the secret benefits of this 
singular cream, benefits sought after and 
appreciated by a fortunate group of 
women in many parts of the world who 
continue to achieve their youngest pos- 
sible appearance. Olay Vitalizing Night 
Cream is particularly beneficial for the 
special dryness problems of older skin. 
A wealth of ingredients makes wrinkles 
less noticeable by softening and sooth- 
ing away aging dryness. And as those 
aging little wrinkles and other unwel- 
come lines become less noticeable, you 
almost inevitably look your youngest. 

A single touch tells you that Olay Vi- 
talizing Night Cream is meant for you. 
This night cream is thick, rich, concen- 
trated. No frivolous, fluffy, lightweight 
to apply so casually you’d hardly know 
it was there. Moisturizing ingredients, 
emollients and soothing unguents, espe- 
cially appropriate for the very real dry- 
complexion problems of your mature 
skin, combine to smooth and cherish 
your complexion, to ease away dryness. 


Your complexion grows smoother and 
softer, beginning with the very first 
nights of use. 

Olay Vitalizing Night Cream was cre- 
ated to be massaged on faithfully, thor- 
oughly, carefully every single night of 
your life. Use firm but gentle upward 
strokes of your fingertips, beginning at 
the very base of your throat and work- 
ing upward to your forehead. Pay partic- 
ular attention to the skin around your 
mouth and eyes, areas where little signs 
of age can show themselves far too soon. 

Be sure, too, to leave a light film of 
Olay Vitalizing Night Cream on your 
skin. This acts as a protective barrier 
that helps keep your skin’s own vital 
moisture from escaping into the night. 
These silent hours of sleep are a most 
propitious time for skin enrichment. 

Look in your mirror carefully tonight 
and answer honestly. Can you afford to 
wait much longer for this very special 
night cream? 


Beauty Hint 


If you always want your husband to 
see you at your very best, so that he 
thinks your youthful good looks “just 
happen,” then you may want to use 
Olay® Vitalizing Night Cream in total 
privacy. Massage on before your bath 
and let the cream work its beautiful 
magic while you soak luxuriously in a 
warm tub, 
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sister were coming home at any min- 

c . _ > 
ute. As I started to fall asleep in Steven's 
I could hear him whispering 


arms, 
“Mrs. Steven Rockefeller,” as though 
he, too, doubted that he had finally 


married me. He quickly added that he 
was happy and proud that I had chosen 
to become his wife. 

The next morning, when I thought of 
all the new people I would have to meet 
and all the curious Americans who 
would be judging me, I looked at Ste- 
ven and said, “Promise to stay close 
to me.” 

As we stood at the airport saying our 
good-bye to my family, on August 23, 
1959, I recalled that it was exactly three 
years to the day that I had left for 
America the first time. 

Before he boarded the plane, Gover- 
nor Rockefeller looked at the people 
gathered there and said, “Thank you 
for Anne-Marie.” 

On the plane, we had a first-class 
compartment, with berths that were 
too close for comfort. I felt terribly shy 
about climbing into the berth with 
Steven, because I felt that everyone was 
looking at us. Steven fell-asleep quickly 
as I rested in his arms, but even though 
I was as tired as a sick worm, I lay 
awake for hours. 


Diamonds and sapphires 


Early in the morning I opened my 
eyes to a large jewelry box that my new 
father-in-law must have pushed through 
the curtain. Inside was a necklace of 
diamonds, pearls and sapphires. It sure- 
ly didn’t seem to fit me or anything 
I had to wear. But Steven explained it 
was the kind of jewelry that I would 
keep in a safe-deposit box at Chase 
Manhattan Bank, as his mother always 
had done, and might take out just now 
and then for a dress ball or other grand 
occasion. I knew Steven didn’t like this 
type of fancy jewelry. 

Shyly, he told me I would receive my 
wedding present from him in Wyoming, 
where we would be spending our 
honeymoon. 

The usual maximum security of Po- 
cantico afforded Steven and me a pri- 
vate evening, which we spent in his 
bedroom. It was nice not to have to 
climb through the windows. In the 
morning, we flew in the family plane to 
Jackson Hole. 

The next morning Steven gave me an 
antique Navaho necklace he'd pur- 
chased some years ago and saved for 
the girl he would someday marry. It 
obviously meant a great deal to him 
(and still does to me). 

Not long after we had settled in, 
Steven’s cousin Laura, one of Lau- 
rance Rockefeller’s daughters, came to 
speak to me in private. She wanted to 
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know if I needed any information about 
birth control. Of course she was only 
trying to be kind and helpful, but I was 


- horrified. The subject hadn’t even come 


up between Steven and me, so how could 
I possibly discuss it with Laura, who 
couldn’t have too much knowledge to 
pass along because she had been mar- 
ried only a short time herself? Later, 
when I-told Steven about his cousin’s 
delicate diplomatic visit, I said I wasn’t 
up to worrying about such things and 
just didn’t want to discuss them with 
him or anyone else. 

When our honeymoon was over we 
traveled back to New York, alternately 
staying in New York and at Pocantico 
until we found our own apartment. 

One evening Steven told me he had 
found a suitable apartment and we 
would be moving as soon as it was 
cleaned and painted. He asked me how 
much money I would need a month for 
my own personal use. He said he would 
set up a personal checking account and 
give me a monthly allowance. He tried 
to explain about our household ex- 
penses and what a budget meant, but 
I didn’t want to listen. 

Since I couldn’t come up with an 
amount, Steven suggested, to start with, 
$250 monthly for my personal use. He 
also volunteered to go with me to buy 
a couple of cocktail dresses at Berg- 
dorf’s. (One was gold brocade, with 
satin trim, and the other purple, a 
fine French crepe.) However, he told 
me this would be the last time he could 
shop with me; I had to learn to do this 
on my own, and develop my own per- 
sonal taste. (I’ve had those two dresses 
remade many times according to the 
latest fashion, and I'll probably go on 
doing so until I’m a grandmother or the 
material wears out. ) 


The fairy-tale promise 


Another profundity was decorum. I 
loved hugging-and kissing Steven at all 
times and in all places. At first he was 
very patient and tried to make me _ un- 
derstand that among well-bred people 
there was a right time and place for 
affection. His sensitive but careful and 
controlled way of behaving made me 
feel like a lovesick girl, in need of con- 
stant physical attention. Even when it 
was forthcoming it didn’t seem enough 
—just like my portions of food at the 
Rockefeller dinners! 

When Steven started to work full 
time for the president of Rockefeller 
Center as a junior executive, I had a 
rude awakening. I now see that on some 
level I had really expected that his full- 
time occupation would be to love and 
care for me. I had really believed the 
fairy-tale promise that we would live 
“happily ever after.” End 


Next month: 
Cinderella 


Rasmussen's 
turns to ashes. 


Anne-Marie 
marriage 
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help. My own mastectomy was in O 
ber of 1971, and like Betty Ford 
Happy Rockefeller, my surgery ha 
great deal of publicity. Birch was c 
paigning for the Democratic Presid 
tial nomination, and when he withdr 
from the race, people had to know w 
He wanted to spend more time at ho 
with me during my period of follow 
treatments and recovery. It was the a 
beautiful gift he could have given 
At the time, I wished I could hi 
slipped into the hospital and had 
surgery without the whole world kn 
ing about it. But, like Mrs. Ford 
Mrs. Rockefeller, I saw the news 
nounced on national television. Ouidl 
I became the beneficiary of the gr 
love and caring that one human be 
has for another. Not only did my o 
wonderful friends rally around with sy 
port, but I received an outpouring 
mail from throughout the land. Pray: 
were said for me by people of all fait 
It has been more than three ye 
since my experience, but I remem 
well what it was like during those 
few weeks and months—the shock, 
thoughts, the worries, the dreads, 
questions that go through your mir 
usually in the middle of the night wh 
others are sleeping. 





If we only knew 


Cancer! One of the ugliest words 
the English language. Learning to li 
with the fact that you are one of its v 
tims takes some*time. I wondereé 
“Why?” What had I done to cause th 
My doctor said, “Oh, if we only kn¢ 
the answer to that-question.’ 

I was pleasantly surprised to find tl 
I did not suffer much pain. I had kno 
worse. But this experience is ditferd 
because it is an amputation, and y 
must learn to live with the sight of ye 
own body. I remember with what dre 
I finally looked at myself in the mirr 
It wasn’t that bad. And I came to re 
ize how lucky I was. If I had to be t 
one out of every four Americans w. 
will get cancer, then this was the be 
kind to have. Losing a breast is so mu 
better than losing an eye or an arm) 
a leg. (continue 
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FASHION: SUSAN FORD—DRESSING FOR Al 
ACTIVE LIFE 

PAGE 72: SWIRL WITH MAXIME patchwork skir| 
available at Henri Bendel, New York; Jacobson’s 
Michigan and Toledo, Ohio; Neiman Marcus, Al 
Stores; I. Magnin, All Stores. JANE IRWILI] 
turtleneck sweater available at Bloomingdale’s 
New York; Woodward & Lothrop, Washington 
D.C.; Jordan Marsh, Miami; Gimbel’s, Midwest 
The Emporium. San Francisco. 

PAGE 73: NUMBER ONE SUN BY HEAD s 
parka and jumpsuit available at South Shore S 
and Sport. Cedar Hurst, Long Island; Ski Barn 
Little Falls, New Jersey; Alpine Haus, Weathers 
field, Conn.; Earl AlJlen Ski & Tennis, Georgetown) 
Washington, D.C.; The Ski Haus, Colorado Springs) 
Head First. Vail; Stanley Andrews Sports Out) 
fitters. San Diego; Roos/Atkins, San Francisca 
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In our society, women’s breasts have 
been thought of as a symbol of feminin- 
ity and sexual adequacy. Actually, they 
have nothing to do with either. You are 
the same person that you were before 
this surgery—with the same desires and 
the same ability to fulfill them. In many 
ways, you may be more of a woman 
than you were before because all of life 
will seem more precious and beautiful, 
and you will see love in the world 
around you. You have not become 
maimed or crippled, and the experience 
should not make you emotionally dis- 
abled. You can do anything that you did 
before. 

Greater and deeper love 

One of a woman’s greatest fears is 
how her husband will react to her new 
situation. In doing so we terribly under- 
estimate the men of this country. 
Through my work for the American 
Cancer Society, I have talked to and 
heard from many men who have shared 
this mastectomy experience with their 
loved one. In every instance, when the 
marriage was a good one to begin with, 
it has made their love for each other 
greater and deeper. When two people 
walk through the valley of the shadow 
of death together, it makes their rela- 
tionship more precious. 

I receive a great deal of mail from 
women who have had this surgery. A 
woman from Binghamton, N.Y., wrote, 
“As for my husband—what would I do 
without him? I truly think it doesn’t 
bother him at all. He cared only that I 
had to endure it all. The other night 
when he told me how lovely my body is, 
I said I wished it were the way it used 
to be. He said, “What difference does it 
make?’ That is the whole secret of suc- 
cess with this mastectomy business—if 
he feels it doesn’t make any difference, 
then I feel it doesn’t make any differ- 
ence, either. I’m alive and well, and we 
have each other and our children, and 
God willing, many happy years ahead 
together.” This is a typical letter. 

I realize that a single woman has spe- 
cial concerns. I hear from them, too. A 
young woman from Houston wrote, “At 
the time I found out I had breast cancer, 
I was single, but have since married the 
guy I was in love with. He stood by me 
all the way.” 

It has been my observation that if 
true love is there, this surgery makes 
absolutely no difference. 

I received another beautiful letter 
from West Nanticoke, Pa., which says: 
“IT had a mastectomy 21 years ago and 
find everything still going well. Forty- 


two years ago, a cancerous growth had 
to be removed from my face. That, 
too, is hardly noticeable. As we survive 
to greet the sunshine of better days, we 
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can look back in due time upon the pain 
and worry of yesterday as just another 
passing storm. By the way, I’m in my 
seventy-fifth year and hope I still have 
a long way to travel.” 

In the last few years, a great deal of 
progress has been made in diagnosing, 
treating and educating people about 
breast cancer. We've come a long way 
since the days when, as one young wom- 
an wrote me, it was referred to as 
“Mom’s shame” and the news of it kept 
even from her own children. 

Much of the credit for this new atti- 
tude can be given to Terese Lasser, who 
founded the Reach to Recovery program 
22 years ago in New York City. Reach 
to Recovery is now sponsored by the 
American Cancer Society and can be 
found in every state. It is made up of 
volunteers who have all successfully 
had mastectomies, and is a rehabilitation 
program designed to assist the doctor in 
meeting the emotional, physical and cos- 
metic needs of the new patient. The 
volunteer can only make the visit if the 
doctor requests it, and I urge all doctors 
to make use of this marvelous service. 

In my own case, on the fifth day 
after surgery this marvelous-looking 
woman came walking into my room 
wearing a jersey blouse, a midi skirt and 
boots. By this time, my hair had long 
since lost its set and I was feeling very 
dowdy and unattractive. I could hardly 
believe her when she told me she had 
undergone the same surgery a few years 
earlier. 

She was so full of life and energy 
that just looking at her gave my spirits a 
terrific lift. But she did more than that. 
She brought me a gift kit containing 
booklets that answered most of my ques- 
tions about clothes, types of prosthesis 
and where to be fitted. There was also a 
pamphlet with advice for my husband. 
She gave me a rope and a ball and 
showed me how to use them in doing 
exercises to regain the complete use of 
my arm. And there was a soft temporary 
prosthesis to pin in my bra which made 
it possible for me to wear the same dress 
home from the hospital that I had worn 
when I entered before the surgery. She 
left her phone number so that I could 
call on her in the future, if needed. What 
a great psychological lift she gave me! 

While I was in the hospital, every- 
thing centered around me, but now it 
was time to go home and enter the real 
world again. I was eager, but a little 
apprehensive about how others would 
react to me; I felt they would be look- 
ing closely to see “which twin had the 
Toni.” How wrong I was! People were 
absolutely marvelous; they treated me 
just as before. Oh, of course, they asked 
with concern how I was feeling; I would 
have been disappointed if they hadn't. 
Sut there was no conveying of pity or 
awkwardness. 

After my radiation treatments were 
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over, my strength returned rapidl|lf 


friend of mine remarked, after he 
my schedule, that she stayed in 
longer with a bad cold than I had| 
this surgery. In less than two ma 
Birch and I went out for an evenil 
dancing, and six months to the day: 
my mastectomy, I was attending a 
ference in Africa with him. 

As political wives, Mrs. Ford, 
Rockefeller and I are in a unique 
tion to help influence others to do 
in the war against cancer. Since m 
gery, Birch has a better understar 
of the need for additional funds fo 
National Cancer Institute. There a 
many exciting new leads to follo 


yet last year, one half of the appnf, 


research projects went unfunded. 


haps the causes and cures for 1f 


types of cancer can be found in so 
those unfunded projects. Cancer 

epidemic today, as it strikes one o 
every four Americans. 

We are all interested in fighting 
tion, and cancer puts an inflatic 
pressure on our country in the fo 
hospital and doctor bills, lab 
charges and nurses’ fees. Cancer 
us, as a nation, six billion dollars an 
ly—yet we are spending less than 
million to fight it. This is the figure 
the Cancer Institute says it despe 
needs to forcefully pursue its 
Money spent on medical research 
turned to this country many times 
I have testified and spoken out on 
itol Hill for better cancer funding, 
I hope Mrs. Ford and Mrs. Rocke 
will join me in this effort. 

* 


Sunsets are rosier 


The only way my life has chal 
since my surgery is that I enjoy it 
now. The sunsets are rosier, the 
leaves are more radiant, and I 
time to watch the squirrels play 
though I would not have chosen to 
this experience, I can honestly say 
it has changed my life for the bi 

So Mrs. Ford and Mrs. Rocke 
have joined our exclusive club. The 
are high, and they have paid them 
have tens of thousands of members 
we jokingly call ourselves “bosom | 
dies.” You will see us as mode 
dancers, playing,tennis and swim 
Few of us advertise the fact tha 





t 


are members of the club, but iff 


find out, you will discover there) 
special bond among us. 









FREE BOOKLET 


A “how to” folder on breast self 
amination, called A Breast Chech 
available from your local Ameri 
Cancer Society unit, or by writin; 


tion, New York, N.Y. 10017. 






Box 4444LHJ, Grand Central ‘ff 


. . | 
the American Cancer Society, Ef 


| 


Now, a blunt promise by an eminent dermatologist: 


fou can make your face look as though 
time was running backwards! 


Revealed by an eminent dermatologist (see his word-by-word statement below): 


w, with the proper-scientific instruction, you can literally look ten to twenty years 
inger than your real age . . . erase wrinkles, blemishes and coarseness . . . and 


it all using nothing more than such simple ingredients as water, soap, and (espe- 


lly) salt! 


iis is, quite frankly, a vital message about what 
erhaps the most revolutionary home-medical- 
e ever published on facial care... facial beauty 
enewed facial youth. Its results are so spectac- 
, its documentation is so overwhelming, and its 
nods are so vital to your future life that we 
‘ repeat, in full, two more quotes from its pages: 
We have only recently acquired the ability to 
ly do something about the more _ serious 
izes IN appearance that accompany aging... 
[In the past, the average person stood very little 
ice of being able to look younger. Without 
Ith or the right genes, there was very little 
>. The advent of modern skin care has changed 
his. Now it is no longer necessary to pamper 
‘self or be born with good skin. The idle rich 
onger have any advantage . . . the genes you 
rit are no longer a limiting factor, because we 
now compensate for even delicate, age-prone 
. . Thanks to modern research, we now 
w what causes many of the unattractive prob- 
; that appear with age. With this kind of 
wledge, we have been able to develop methods 
are effective in combatting or solving these 
ylems. 
[he practical application of these methods can 
luce spectacular results. A person can easily 
_ ten to twenty years younger than his or her 
al age, and this can be achieved with a mini- 
n of effort. My own interest in this subject was 
stimulated by an eminent dermatologist who 
one of my first teachers. He was not only an 
y advocate of these new methods, but he prac- 
i them himself. The results were truly impres- 
_ At almost eighty years of age, he appeared 
e in his early fifties.”’ 


This, Then, Is The Startling New Promise 
That Lies Right At Your Fingertips! And 
Here Are The Discoveries That Are 
Going To Give It To You! 


or example— 

ge is no longer a barrier to a flawless com- 
ion, because the outer layer of your skin never 
Ss growing! And, if you learn the right way to 
ze that growth, you may actually reverse the 
ae aging process, and grow younger-looking, 
older. 

he ultimate moisturizer! How it can eliminate 
sture loss instantly, and actually repair the 
ges caused by years of facial dryness. 

he three insidious structural changes that cre- 
‘‘old’”’ skin, and how to stop each at its source. 
Or example, master this simple technique of 
ecting the all-important ‘‘inner layer’’ of skin 
n damage, and you will never need the services 
| plastic surgeon. 

ow your kitchen stove can make you look old, 


— — MAIL NO RISK COUPON TODAY! — — 4 


APROVEMENT BOOKS CO., Dept. 7617 i 
3490 N.W. 45th Ave., Opa Locka, Fla. 33059 | 
Gentlemen: Please rush me a copy of THE | 
RT OF LOOKING YOUNGER, #80101, 

‘ Bedford Shelmire, Jr., M.D.! I understand | 
e book is mine for only $6.98 complete. I | 
ay‘examine it a full 30 days at your risk or 

oney back. | 


nclosed is check or M.O. for $———_____ | 


YOU MAY CHARGE MY: 
MASTER CHARGE(]BANKAMERICARD | 


cc’t # | 
(Find above | 


iter Bank #—______________ your name) 
xpiration date of my card___________ | 
AME | 
Please print | 
DDRESS 
ITY 
TATE ZIP | 
1.Y. & Fla. res. please add appropriate sales tax Py 


© I. B. Co., 1974 


PLUS THESE THREE THRILLING 
BONUS SECTIONS! 


Break through all that misinformation and 
hocus-pocus surrounding the use of such ri- 
diculously high-priced cosmetic additives as: 
royal jelly, placenta, hormones, cucumber, 
proteins, seaweed and all those countless 
other ‘‘miracle ingredients’’ that are simply 


Causing you to squander your hard-earned 
dollars! 

Correct structural changes that cause vis- 
ible skin problems, prevent cellular build-up, 
dry, scaly patches, blackheads and blocked 
pores—forever—all without resorting to the 
services of a professional! 

Learn the hidden dangers of sunlamps, 
crash-dieting, hot combs and curlers, bleach 
creams, silicone injections! 





old, old—unless you learn how to use it—like this. 

How certain household aids (that you use every 
day) actually poison your skin. Get rid of them— 
now, 

How to keep the sun from turning your face 
into a wrinkled prune. 

How to protect your skin against air pollution. 
(Otherwise, if you live in a big city, be prepared to 
have people guess you’re ten years older than you 
really are.) 

How to banish blocked pores and blackheads— 
for good. 

The Number One Rule for protecting your face 
against all the hazards of the environment. Follow 
it faithfully (see page 36), and when your friends 
look as old as Methuselah, you'll hardly have 
changed at all. 


Indisputable Proof That It Would Take A 
Century For Your Face To Look Old, If 
You Didn’t Abuse It Like This... 


How to ‘“‘quick-clean’”’ your face, so thoroughly, 
and so fast, that you take years off it, rather than 
put them on. 

Invisible sources of skin inflammations and al- 
lergies, that may be ruining your complexion right 
now. In other words, how to practice modern acne 
therapy, right in your own home. 

Why you may never have to spend a cent on 
commercial face-care products again. For two 
reasons: Because most of them are actually harm- 
ful to your skin (see list on page 67). And because 
none of them could ever do as much for that skin 
as the almost-costless preparations given to you on 
page 71. 

For example, the best daytime base in the world 
(and you should wear it every minute of every day, 
to keep the youth-force sealed in your skin) costs 
only 84¢ for a six-month supply. And the best 
night cream you can buy costs slightly more— 
about 91¢ for a six-month supply. 

And the best face mask in the world costs 9¢ a 
treatment. And the best skin freshener probably 
costs a penny a day. 

And not one of them contains a single ingredi- 
ent that will unknowingly age your face, or dry out 
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your face, or irritate your face. All they do is pull 
filth out of that face, at the same time they seal 
in youth, 


But What About The Old Skin That’s 
Marring Your Face Right Now? What Do 
You Do About It? THIS— 


Here, on page 72, is (in our opinion at least) the 
really startling breakthrough in facial care in this 
generation. It is called, ‘Skin Thinning’’. It takes 
about two minutes of your time a week, and it 
costs about 3¢ a treatment. Its basic ingredient is 
salt. Plain ordinary table salt. But used in such a 
way that it almost instantly cuts down wrinkles. 
Opens clogged pores. Helps prevent age spots and 
whiteheads. May actually have your husband 
cooing with delight the very first day you use it. 

And there’s still more—much more—like this: 

How the wrong vitamins can poison your skin. 
And the right vitamin therapy cause spectacular 
changes overnight. (See page 108.) 

How dry, scaly skin can often be eliminated by 
a simple change in your diet. (See page 107.) 

The “Young-Face Style of Life’. Or how to 
erase ten years from the look of your skin, simply 
by adjusting the way you work, play and sleep. 
(See page 112.) 

How your skin can warn you of the insidious 
development of diseases of the heart, circulatory 
system, lungs, blood, thyroid, pancreas, sex 
glands, liver, kidneys and much more, all by 
simply knowing how to read the danger signals it 
sends out. (See page 105.) 

Two easy solutions to hand and nail problems. 
(See page 140.) 

How to save your hair. Why you must not over- 
brush it. The one overlooked cause of 99 per cent 
of all severe hair damage. A simple immediate test 
that tells you for sure, the rate of hair loss. Why 
the wrong use of vitamins may be causing that 
loss. Medical methods (your husband will bless 
you when you show them to him) of really com- 
pensating for that ugly loss. 


At Last All You Need To Never Look 
Your Age Again! AND WE PROVE IT 
WITHOUT YOUR RISKING A PENNY! 


Remember! Nothing else gives you such a high 
return for such a small investment! But, YOU 
MUST BEGIN NOW! The effects of long neglect 
can NEVER BE COMPLETELY REVERSED! 
You owe it to yourself—and.to that special man in 
your life—to return the No-Risk Coupon—TODAY! 


IMPROVEMENT BOOKS CO., Dept. 7617, 13490 N.W. 45th Ave., Opa Locka, Florida 33059 




















































How to get smart-looking “bargains” whenever 
you want them, in spite of today’s high prices... 


; wi It’s no secret that you can save money b 
ve a ti me O u SeCW making your own clothes and home ac 
Ewe © cessories. But, today, the amount yo 
ad can save is truly astonishing. For exam\#} 
S&S ple, a recent article in a leading news\#f 
3 or ou rse paper reported the costs involved for 
dress that retails at over $100: cost of 
: 0 2k the materials, less than $15. The rest 
' CO a8 #4 cea a? save U to 85 // ] more than $85, goes for manufacturer’s 
Us wy 3 a 0; and retailer’s expenses and profits. 


a, 


Now, for everyone who wants to save by sewing, TIME-LIFE BOOKS 
has created a remarkably helpful library covering every phase of 
sewing and needlecraft. 


lM Jews 


Try the introductory volume 
for 10 days free examination 
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For beginners, this 
“how-to” series is 
indispensable. It vir- 
tually takes you by the hand 
and guides you from start to 





































From finish. For experienced sewers, 

$10.50 the books are eye-openers ... full of 

yore marvelous ideas for clothes, gifts, home 

fabric a $75 accessories and hobby needlecrafts ... 

dress*! The plus all the tricks and shortcuts leading 

Feu CIOrY professionals use to get wonderful results. sede vel ie 
yen ow t0 “How-to” drawings and photographs guide you . 6 ite 
upholstery Whether you want to make a whole new ward- inches 
pari. one robe or simply alter some clothes... knit © 176 to 208 page 
secrets of a sweater or a whole suit ... crochet an Psion aaa 
making a afghan or make a needlepoint pillow...sswa plus numerous 
pace ike patchwork quilt or tailor a slipcover... Tull-cojor'phag) 


eilickly : i fae Se, p44 you'll find all the help you need in 
and : “a 4 THE ART OF SEWING. It covers every type 
eeslly. of needlecraft — makes every project easy 
as A,B,C, with clear, step-by-step 
illustrated directions. | 

Of course, no one book can show you 
the scope of this whole magnificent series. 
However, the introductory volume, 
Shortcuts to Elegance, will give youa 
good idea of the clear instructions, lavish 
illustrations and sheer beauty of the li- 
brary. Send now, and the volume is yours 
for a 10-day free trial. You'll find details 
of this offer on the reply card. Just fill it 
out and mail it, today. If card is missing, 
write to TIME-LIFE Books, Dept. C3A1R9, 
Time & Life Bldg., 
Chicago, III. 60611. 


tographs 

® included are 
special instruc: 
tions for left- 

handed sewers 





r. Among Other 
® Volumes In The 
Art Of Sewing | 


Use Your Knitting 
needles to turn $18 
worth of yarn into 

a $150 suit*! The intro- 
ductory volumes gives 
you complete directions 
tor making this smart 
costume. 
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Erica Wilson, 

the famous embroidery 
designer, created this new 
crewel design for The Art 
of Sewing. You'll find com- 
plete directions for it in 
one volume of the series 


Fabric for these 

drapes cost $32.50 

per window; 

price custom-made, 
approximately $150 

per window. And The Art 


of Sewing shows you how to 

“custom-make’’ them, yourself! 
* ’ ‘ Thousands of how-to-do-it illustratio 
Compared to regular retail prices for similar items, ready-made. make everything easy! 


















AN FORD 
wed from page 73 


iterests. But she may change, like 
of her predecessors who have 
life in the White House to be a 
e educational process. 

es just a nice, normal girl— 
nt, unassuming, well-liked,” says 
merican history teacher at Holton 
, a girls’ school in Maryland. 

he’s a typical teen-ager,” says 
e Abbruzzese, the Alexandria, Va., 
bor for whom Susan still baby-sits. 
worries about school, is always on 
o and is always looking forward 
next date.” 


Plain and ordinary 


ce Christmas of 1973, those dates 
been spent almost exclusively with 
oung man—Gardner Britt, 18, a 
an at Virginia Polytechnic Insti- 
in Blacksburg, Va.—who says of 
, She’s more plain than fancy. 
a very ordinary girl.” 

an, the Fords’ fourth child, was 
on July 6, 1957, and grew up with 
rothers, Mike, John and Steve, on 
n View Drive in Alexandria. 

1 childhood was relatively unevent- 
he attended the local public schools 
slayed after school with the neigh- 
yod children. She rode her bike, 
-d with dolls, attended Girl Scout 
ings, and went shopping downtown 
iturdays or to slumber parties with 
ds. More often than not, the girls 
swimming in Susan’s pool—and 
joften than not someone got thrown 


a Congressman, Gerald Ford was 
é road frequently. “It was very 
being without a father,” says Susan, 
g in the sun-flooded solarium on 
third floor of the White House. 
ecially when he would come home 
want to spend time with us to make 
xr what he missed. We never knew 
1 he was coming home .and we'd 
ly have other plans. It got to the 
~where Mother would have to give 
schedule and say: ‘Daddy will be 
> this day, this day and this day. 
ome! And cancel everything else!’ ” 
) whom did she turn for guidance? 
as mainly Mother. She’s a very re- 
ing person. You can be all the way 
1 in the dumps, but she can make 
feel ten times higher. She has tre- 
lous spiritual strength. Every morn- 
efore she gets out of bed, she reads 
k of daily messages called Forward 
metimes we read it together when 
ave breakfast.” 

it then Mrs. Ford succumbed to the 
hological pressure of coping alone 
the growing pains and problems of 
scents, not to mention the usual 
ehold demands. Susan was sent to 
ding school. Her weekends at home 
spent tending to her mother, who 


had developed a painful pinched nerve 
in her neck, helping around the house 
and doing the cooking. 

Susan’s brother Mike became her 
counselor. “The hardest thing I ever had 
to endure was the day he went away to 
college,” says Susan. “I cried for two 
days. I would craw] into my parents’ bed 
at night and sleep in between them.” 

Last September 26, Susan was getting 
cold tablets from the nurse’s office when 
White House physician Dr. William Lu- 
kash told her that a lump had been dis- 
covered in her mother’s breast. If it were 
malignant, he said, Mrs. Ford would 
undergo a radical mastectomy in the 
next day or two. “It shocked me so,” 
Susan recalls. “I went right upstairs to 
see Mother. She was happy as a lark. She 
didn’t seem upset at all, so I said noth- 
ing. Daddy brought it up at dinner that 
night and we all discussed it, but no 
one seemed unduly worried.” 

Friday morning she went to school as 
usual, but returned in time to accom- 
pany her mother to Bethesda Naval 
Hospital. “We just weren’t worried at 
all,” Susan says. Fortunately, they had 
somebody else to think about at Bethes- 
da—their former neighbor, Louise Ab- 
bruzzese. “I got a message after school 
to come right over and baby-sit because 
Louise had gone into labor,” Susan says. 
“Louise had her baby just as Mother and 
I were arriving at the hospital, at 5:55. 
She named the baby Katherine Eliza- 
beth, after Mother.” 

At 9:30 a.m., the news came that 
Mrs. Ford’s tumor was malignant and 
that she had undergone major surgery. 
“IT was stunned,” says Susan. “But when 
I saw Mother in the recovery room, her 
coloring was fabulous; she really looked 
well. I spent that afternoon visiting 
Louise and feeding her baby until Moth- 
er was brought to her room, then I 
stayed with her. I kept worrying how 
this would affect her, whether there 
would be psychological repercussions.” 

The detailed publicity about the sur- 
gery did not disturb Susan. “I thought 
it was the greatest educational thing in 
the world. It made a lot of women real- 
ize how important it is to be examined, 
or examine themselves, regularly.” 

According to Susan, her mother’s il!- 
ness was “hardest of all” on her father. 
“Being without my mother for ten days 
was very rough on him. He'd been out 
of town himself thousands of times, but 
Mother had always been home. He 
never realized what it was like to be 
alone himself.” 

Susan helped the President by filling 
in for her mother as hostess at a white- 
tie dinner for President Leone of Italy 
on October 5. She “fixed up” Leone’s 
three sons with blind dates. But her 
mother has admonished her: “Studies 
come first. You can’t spend your life at 
official dinners.” 

(continued on page 116) 
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TURNS ANY ROOM INTO 
A FLOWER OR PLANT GARDEN 


Ornate Black Cast-Iron 





We've taken the kerosene lamp-bracket 
found in. every Victorian household and 
converted it into an inspiration for flowers, 
ivy, ferns, retaining all its detail and 
beauty. Decorative arm extends outward 
9%”, bowl is 4” across. Crafted of mag- 
nificent black cast-iron. 


rm MAIL 10-DAY MONEY-BACK GUARANTEE COUPON = 


| GREENLAND STUDIOS | 
7583 Greenland Bidg., Miami, Fla. 33059 


| Please rush_____Victorian Wall Bracket(s) #12606 | 
| @ $2.99 plus 55¢ post. & handl. each. Enclosed | 
! isccheckioriM:O:sfor $= eS | 
| 
| 


NAME 
ADDRESS 
| city 


STATE = ee a7 P 
N.Y. & Fla. residents add appropriate sales tax 


CORRECTION 
On page 162C in the December, 1974 edition of The Ladies’ 
Home Journal, Vol. XCl — No. 12, an advertisement for 
“New and Exciting /For Ladies’ Home Journal Readers/ 
Real Everlasting Diamonds”, placed by The Everlasting 
Diamond Collection, Dept. LHJ12, 111 Tenth Street, Des 





Ue cea a 





Moines, lowa 50304, reference to a % Carat ‘‘Everlasting 
Diamond” — Order #1-H, “Only $259.” was a typograp- 
hical error, and should have read 1/6th Carat “Everlasting 
Diamond” — Order #1-H, ‘Only $259.” 


MARKET 


=for ad-rates write Classified, 100 E. Ohio, tee 


‘ BARGAINS—CATALOGS 
* ORIENTAL SILKS, COTTONS, BATIKS, GIFTS—Cat- 
alog 20c. Thai Silks, 391 Main, Los Altos, CA 94022. 
STAMPS 
“AFRICA” 25 beauties, 15c. Approvals. Gorliz, Box 
28934-LHJ, Atlanta, Georgia 30328. 
FREE!! FIRST DAY COVER. Send 10c Handling. Garner- 
ville Stamps, Garnerville, New York 10923. 
CONTESTS 
or POETRY AWARDS MONTHLY. ace Forms. Clover, 
Box 4989, Washington, D.C. 2000 
OF INTEREST TO WOmEH 


$25.00 HUNDRED STUFFING ENVELOPES. Send 

Stamped Addressed Envelope. Taylor Enterprises, Box 

8425LA1, Stockton, Calif. 95208. 

* $200 WEEKLY ‘’‘COPY”’ TYPING. $100 Addressing- 
Stuffing Envelopes. Send stamp. Publishers, Box 

75010-A, Oklahoma City 73107. 

HOMEWORKERS! TO $125.00 WEEKLY addressing for 


firms. Begin immediately! Information-stamped addressed 























Springs, Mo. 64024. 
_SPARE TIME—MONEY MAKING OPPORTUNITIES 
vr HOW TO MAKE MONEY Writing Short Paragraphs. 
Information Free. Barrett, Dept. C-443-X, 6216 N. 
Clark. Chicago, Illinois 60660. 
$300.00 WEEKLY POSSIBLE—stuffing envelopes. Start 
immediately! Details $1 (refundable). Royal-J8, Box 36643, 
Los Angeles 90036. : 
* F HOW TO MAKE MONEY ADDRESSING, Mailing 
Envelopes. Offer Details 10c. Lindbloom Agency, 3636 
Peterson, Chicago 60659. 
CASH FROM BOXTOPS, LABELS. sons ation 10c. Con- 
tinental, B1i616, Philadelphia, Pa. 191 
ok STUFF-MAIL ENVELOPES. $250 a per thousand 
profit possible!! Offer Details: stamped envelope. 
Kings, B-37K-LJ1, Jamaica 11422. 
PERSONAL—MISCELLANEOUS 
* PSORIASIS SUFFERERS: DISCOURAGED? Write for 
Free Important information that is helping thousands! 
Pixacol, Box 29277-FS, Parma, Ohio 44129 
CLASSIFIED’S GUARANTEE 


CLASSIFIED, INC. guarantees refund of any initial money 
sent in direct response to the above advertisements. LH-1 
































Now—for the 








e Beautiful People 


f Both Cellulite And 
Ordinary Fat-Without Dieting! 


Yes, the Beautiful People cannot afford to be fat! 


Those stunning, sleekly-slim couples who grace the pages of the fashion magazines 
and society columns .. . who spend each new Season in New York and Cannes and 
Saint Moritz and Saint Tropez... who live surrounded by a horde of admirers and 


photographers must remain youthful and slim right up to 50...60...70! 


And yet they eat lavishly, feasting on exotic cuisines as they travel the globe, but 
always retaining their fantastic figures. 

And, if you were to ask them what they do to maintain their Beautiful People 
Bodies, the answer would always be the same: “I don’t do ANYTHING; I don’t diet!”’ 


That’s right! The Beautiful People Don’t 
Diet! They enjoy the finest food in the world 
and yet the needle on the scale barely moves! 
How do they do it? 

For the first time, Luciana Avedon (former 
Princess Pignatelli and now the wife of the Euro- 
pean cosmetics executive, Burt S. Avedon) reveals 
the “BEAUTIFUL PEOPLE MIRACLE FOR- 
MULA” responsible for all those lusciously svelte 
figures on the society pages. How they NEVER go 
on fad diets); NEVER take dangerous ampheta- 
mines, diuretics or diet pills, and NEVER give up 
their favorite foods either! How they simply go 
right on eating the foods they like—but in a special 
way that keeps them always fashionably slim, 
without their having to jump on and off the diet 
merry-go-round. To give just a few examples: 

One California socialite says: ‘I always keep 
my weight fluctuation within two pounds. It’s bad 
for the face when you go up and down.” Another 
stunning fashion leader says: ‘“‘I weighed more at 
age 25 than I do now.” (She’s now 37!) Another 
says: “Sitting down to nothing but clear soup or 
health food depresses me; it makes me feel like an 
invalid.” 

And another Italian Beauty confesses: ‘“Take 
away pasta and I would die!”’ 

But yet they know how to splurge like this with- 
out incurring disaster on the scales! They get their 
food kicks—constantly—but their figures never 
show it! 

They eat the finest food in the world (even the 
delicacies and ‘“‘tempters’’ you’d be horrified to 
touch), but they do it in a way that never lets 
them put on more weight than they can simply 
“Deel off’’ in a few days any time they decide to! 

(in fact, these Beautiful People secrets of deli- 
cious figure-maintenance are so powerful that, 
when one young, overweight model was intro- 
duced to just one of them, she lost 22 pounds in 
one month and stayed at that weight from then on! 
And another young girl, when shown how, lost 20 
“impossible’’ pounds in two short months, even 
though not a single meal demanded special prep- 
aration!) 


So, From Now On, Forget About Debilitating 
Diets! The Beautiful People Don’t 
Use Them—Why Should You? 


Once again, let us emphasize that the Beautiful 
People think dieting is a “bore.’”? They eat well— 
very well—and they are not fat! They wouldn’t 
think of doing without their favorite foods and the 
needle on the scale barely changes! 

Why then shouldn’t you follow their plan and 
lose weight—pounds and pounds and pounds of it! 
The process is the same, even if you start with a 


50 pound handicap. And you do it all by yourself 
(without “‘fat’’ doctors, or the group therapy ap- 
proach of diet clubs). And, yet, (to repeat once 
again) you do sacrifice’ the foods you love 
fora single minu 

Yes, you car snjoy parti restaurants, 
business lunches rs, and “‘super-relaxed”’ 


vacations. You can e foods you usually 


ABOUT THE AUTHOR | 


Roman-born Luciar Avedon, the for 











mer Princess Pignatelli lucated ir 
Switzerland. She has fashion de- 
signer and coordinato currently a} 
beauty consultant. Her book, The | 
Beautiful People’s Beauty 0k, was t 


best-selling title here and al d. 
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do, and still find the pounds and inches gradually, 
but permanently, melting off! 


Listen, As The Beautiful People Tell You How To: 


Condition yourself by developing your own 
built-in ‘““Fat Radar’ so the minute your weight 
starts to shoot up, you shoot it down! 

Take off fat while it’s still ‘‘soft’”’ ... before the 
body has had a chance to make it part of the 
muscle structure. Before it marbleizes, as in a fat 
steak, and becomes even harder to lose! 

Make the natural diuretic power of food even 
MORE effective, so that accumulated tissue water 
drains out of your body faster and you NEVER 
get that bloated look! 

Lose tons of weight—all in the right places—and 
NEVER get ‘“‘scrawny”’ looking in the face. Ac- 
tually melt unwanted pounds right off your body, 
and srill retain that “youthful” bloom in your face 
the Beautiful People way! 


PLUS... 


How to be thin as a model, and still have the 
energy and stamina of a truck driver! 

The Beautiful People’s special “‘Secret Elimina- 
tion Diet” that disintoxicates your system... 
drains out internal poisons . . . at exactly the same 
time that you are painlessly losing weight! 

The Beautiful People ‘“‘Easy-Diet Plan’’, a per- 
manent part of your life, so that you continue to 
lose weight for as long as you wish, and yet 
NEVER feel deprived! 

How to prevent your body from automatically 
‘adjusting’ to your first massive weight loss, so 
that it actually prevents you from taking off even 
more pounds. 

What to do if you are a “‘sandwich fiend’ and 
don’t want to cut them out of your diet. 

Why the Beautiful People make sure that they 
never lose more than 18 pounds at a time. 

How they painlessly “‘retrain their nervous sys- 
tem so that they don’t go on eating binges during 
an ‘‘anxiety attack.” 

The most carefully guarded Beautiful People 
secret: how to lose weight super-fast, purify your 
body, and heighten your senses to a new State of 
awareness at exactly the same time! 

The hypnotherapy approach to weight loss! 

How the Beautiful People lose weight while they 
are traveling. 

How the Beautiful People keep their children 
from developing unhealthy and fattening eating 
habits. 

What the European Beautiful People do at once 
when their skin looks bad, they have trouble 
sleeping, or just feel dreadful. 

Why the Beautiful People feel that American 
men are a “disaster” . . . And, what Beautiful 
People Males ‘“‘over 30,” do to retain their very 
special attractiveness. 

The Beautiful People ‘‘cure’”’ for sporadic over- 
indulgence. In other words, how to eat your cake, 
and have a knock-out figure too! 


Yes, The Beautiful People Have Been Looking 
Fabulous For Years THIS Way. Now You'll 
Learn How, WITHOUT RISKING A PENNY! 


You are just as capable of keeping younger, 
prettier, slimmer and more attractive as any of the 
Beautiful People you’ll read about in this book. 
And once you know their “‘secrets’’, you'll be well 
on your way to joining the ranks of all the Beauti- 
ful People all over the world, who realize that 
being beautiful also means being slender. 


Return the No-Risk Coupon today! 


© I. B. Co., 1974 





The exquisite authoress: Luciana Avedon, 
the former Princess Pignatelli 


SPECIAL ADDED BONUS — 


How The Beautiful People “Smooth Away” 
Ugly Cellulite, The EASY Way! 


Yes, while these Beautiful People are in-| 
credibly slim* and supple at all ages, they 
have also learned how to FREE themselves 
of ugly and distorting CELLULITE! (Cellu- 
lite, as you may know, is “‘orange peel fat”— | 
the hard lumps of hideous fat that stick to 
the back of the thighs, knees, arms, buttocks | 
and back.) | 

This is not ordinary fat, by any means. | 
And it can’t be gotten rid of by ordinary 
means. Instead, its bumpy, hard lumps be- 
come trapped in immovable pockets just 
beneath the skin. It’s found on almost 90% 
of the women in the world! But not the 
Beautiful People! Why? 


BECAUSE OF THESE TWO SIMPLE 
“CELLULITE CHASERS” THAT YOU CAN USE 
YOURSELF IN A FEW MINUTES A DAY! 


No, you don’t need fancy doctors, or ex- 
pensive health spas to bid farewell to these 
unsightly globules. You can achieve spec- 
tacular results simply by following these two 
simple steps beginning on page 26: 

First, attack the cellulite you’re carrying 
around right now through this special self- 
massage treatment designed to break it up 
and quickly ‘‘wash” this figure-distorting 
mess right out of your body! 

Second, follow the unique Anti-Cellulite- 
Food Program that will actually help your 
natural circulatory system to rid your body 
of annoying substances BEFORE they can 
build up and become IMMOVABLE 
CHUNKS OF FAT! 

Both these Cellulite Fighters are yours, as 
just one section of this great Beautiful People 
Over-All Body Beauty-~Plan .. . to try at 
our risk! 


IMPROVEMENT BOOKS CO., Dept. 7498 
13490 N.W. 45th Ave., Opa Locka, Fla. 3305) 


r — — MAIL NO RISK COUPON TODAY! — —: 


| IMPROVEMENT BOOKS CO., Dept. 7498 
13490 N.W. 45th Ave., Opa Locka, Fla. 33059 


| 
] Gentlemen: Please rush me a copy of THE 
BEAUTIFUL PEOPLE’S DIET BOOK, 
| #80108, by Luciana Avedon and Jeanne 
| Molli! I understand that the book is mine for 
I 
| 
I 








only $5.98 complete. I may examine it a full 
30 days at your risk or money back. 


Enclosed is check or M.O. for $ 


YOU MAY CHARGE MY: 
(MASTER CHARGE [| BANKAMERICARD 





Acc’t # 
Inter Bank # 
Expiration date of my card 


NAME 


(Find above 
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| Please print 
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your name) 








ADDRESS 
CITY 


STATE ZIP 
N.Y. & Fla. res. please add appropriate sales tax. 
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IT’S A CRYING SHAME. 


Why is this girl crying? Because the puppy she’s cuddling 
will be “put-to-sleep” in a few minutes. It’s not because he 
isn’t friendly. He’s a real tail-wagger. It’s not because he’s 
diseased. He’s so healthy he bounds from one end of his 
kennel to the other. 

Why then must he die? Because he’s surplus. Excess. 
He’s an animal without a home and not likely to find one— 
ever. 

Sad, but true. There are simply more pets than homes. 
Five out of every six kittens and puppies (like this one) are 
born, only to die in one tragic way or other. MILLIONS are 
destroyed in pounds, more MILLIONS are abandoned to 
starvation, disease and highway slaughter. And on top of 
the terrible price paid in animal life, you, the American 
taxpayer, foot the bill for this destruction—to the tune of 
$500 MILLION every year. (Does this enormous financial 
burden solve the problem? NO! It just keeps you from being 
overrun by unwanted cats and dogs.) 

WHAT’S THE ANSWER? Planned pethood. Animal birth 
control. Until veterinary science discovers a foolproof pet 
“pill,” the only sure way to keep pets from breeding un- 
necessary litters is a spaying operation which some people 
can't afford. There’s an urgent need now for low-cost com- 
munity spaying clinics—and greatly accelerated pet contra- 
ceptive research. 

You're right. Something must be done. The conse- 
quences of doing nothing are unthinkable: bigger-and- 
bigger pounds to kill more-and-more animals, and finally, 
restrictive laws exiling pets from cities. Can you contem- 
plate a future when pets are outlawed—when urban man 
has no other companion animal but himself? 


It’s enough to make you cry. 


WHAT THE ANIMAL PROTECTION INSTITUTE 
IS ALL ABOUT 


API, founded in 1968 by Belton P. Mouras, is non-profit; it’s 
supported by people who, like Dr. Albert Schweitzer, believe in 
reverence for all life. The Institute's programs are national and 
international in scope, including major efforts in the areas of 
cruelty to animals, pet birth control to curb over-population, wild- 
life habitat and environment, endangered species, the replace- 
ment of the steel-jaw, leghold trap and many others. 

This advertisement has been made possible by individual con- 
tributions from members all over the United States 





Please mail immediately to 
Belton P. Mouras, President 
ANIMAL PROTECTION INSTITUTE of America 


Dept. LHJ-7 
Box 22505, 5894 South Land Park Drive 
Sacramento, California 95822 


My tax deductible membership* of $_____—_is enclosed to help: 


W EXPOSE the pet population problem in newspapers, radio, 
television 


W PROMOTE public low-cost spay clinics 


# SUSTAIN the Institute’s feasibility study into mobile 
community spay units 


w SUPPORT pet birth-control research 
Name 
Address 
City ae 
State Zip 


“Your membership of $10 or more entitles you to a year’s sub- 
scription to Mainstream magazine. API is a national non-profit 
organization chartered by the State of California and listed with 
the Internal Revenue Service. Contributions are deductible. 
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LETS: ¥ 
sa kelp, Vit. B6, Lecithin & Cider Vinegar ~@) 


7 mG MAIL-ORDER Z 
FORMULA CERTIFICATE 
OTHERS CHARGE eco 


‘o” NUTRITION HEADQUARTERS 
’ 104 W. Jackson 
ere Carbondale, Illinois 62901 



















500 TABLETS FOR $9.85 
WE PAY POSTAGE 
OFFER GOOD NEXT 2 WEEKS ONLY 
() 100 for 2.98 
(_] 500 for 9.85 NAME 

(] 1000 for 16.49 ADDRESS 

























ZIP 
N-1071 CITY STATE a 
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YOUR CHOICE 16 eas SIZE 


$ bf) 3—5x7 ENLS. 
= or 


AUT a Mmetey Rol) ONE 8x10 ENL. 
or SUPER BARGAIN: 
12 WALLET SIZE with FREE 5x7 ENL. in COLOR 


A THRILL 
AWAITS YOU. We teach 
you how to make, repair, dress and 
restore dolls of all kinds—old and ff 
new. Start your own satisfying 
business part or full time. Or, 
enjoy an enchanting hobby. Free 




























Tasty needlework 2 f 
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a 5 . : Fi iit: ilk finish = f photo; hic pa- ‘ f 
booklet describes this unique home fi per. Send. any “color "hota (8. x Po. or smailer) color Crewel herbs ‘blossom” prettily as you 
study course. No salesmen. = Bea aT ee ete tee eee Coes stitch. Each kit includes herb design 
LIFETIME CAREER SCHOOLS ree _. Satisfaction guaranteed or money back stamped on oyster Belgian linen, wool 
Dept.D-602, 2251 Barry Ave., Los Angeles, CA. 90064 | Quality Values, 652-G, New Rochelle, N.Y. 10804 in true-to-nature colors, needle, and 


easy instructions. 8”x8”. Herb crewell | 
kits: chives, thyme, dill, or rosemary. 
$1.75 each kit. Wood frame in maple, 
red, or green. $1.25. Add 50¢ hdlg. 
Victoria Gifts, 12 L Water St., Bryn 
Mawr, PA 19010. 
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[mported from strangelands of the mysterious 
Far East — this valuable collection of 53 gen- 
uine postage stamps from Borneo, Burma, 
Hong Kong, Malaysia, Nepal, Siam,Sarawak, 
Singapore, Viet Nam, etc. Supernatural 
Demon-God (half-man, half bird), ferocious 
wild beasts, ceremonial dancers, weird orien- 
tal idols, many others. Guaranteed worth 
over $1.50 at standard catalog prices — all 
for 10g! Also, fine stamps from our approval 
service which you may return without pur- 
chases and cancel service at any time — plus 
big FREE Illustrated Cataiog. 


Jamestown Stamp Co., C15LJ, Jamestown, N.Y. 14701 


FREE Dent Removal Offer 
from America’s Largest Silverplater 
Limited time only. Have antiques, heir- 
looms or any items QUADRUPLE SIL- 
VERPLATED at sale price. Gold, copper, 
brass, pewter refinished too. Missing parts 
replaced. All work 100% guaranteed. 


Senti-Metal Co. 


Silverplating Division, Dept. LH1 
1919 Memory Lane, Columbus, Ohio 43209 
Write for FREE PRICE LIST Today! 

















Tiny tea sets 
Adorable for children 3 and over is this 
precious 9-piece set with lovely Kate 
Greenaway figures or Sun-Bonnet Babies 
(specify) in dainty pastels on pure white 
china. Includes two (134”) plates, two 
mugs, creamer, covered sugar, and a 
teapot. $1.95 each set; 2 for $3.60. Add 
25¢ hdig. Catalog, 25¢. Downs & Co., 
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ean Ape ee nnn naens eran a eC n OO LEE EEAEEADESEIUIEED, CUULELITSTELISIOTER aneey SRTEDREDPSELEREEES ELE EDEEDTIRPIRELID Dept. 5801, Evanston, IL 60204. 

























ECK AN KAR 
The Path of Total Awareness 


rerriaririine 


“You, yourself, are your own problem. You must understand 
and act to solve the mystery of the little self before you can 


: } 

solve the mystery of God. This is the law of the Self—the 
{ ] hs ( 1 . } 

law of God. Therefore, | tell you not to take up the seeking 8} 
of Gi intil the little self within thee is conquered and | 
solved 


Fireside finery } 
It's so comfy and cozy by the fire, but) 
it’s an excellent idea to spark-protect 
your carpet or floor with an Eagle jf 
Flameproof Rug. Of heavy flameproof 
cotton duck, rug is black with a bright| 
gold eagle. 22” x 44”. Nice for foyer en- 
trance, etc., as well. $5.98 plus 50¢ 
hdlg. From Holiday Gifts, Dept. 1701-D, 
Wheatridge, CO 80033. 


| 


from Stranger by the River 
by PAUL TWITCHELL 


é 
x Dept. J 
e B 325, Las Vegas, Nevada 89102 
3 


WAAL AAA LLL LALLA LALA LLLLL ALLA LALLA Ld DAA ALAA ANd 


AAALAL LALLA LALA AAA AA ALAA LALLA L LLL LALLA LALA 


PUVTTTATAT ATTA TTT TTTT ETAT TATTERED PT TEEPE PTRTTD 





rT} 


ee ee eee 


: 112 





LUAU LA 


= 





~ 


1interview with Anne Blake 
Los Angeles, California 


“Look at me 
I gained 5 full 
inches on my 
bustline 
with the Mark 





And I was so surprised—I had never 
en larger than 33 in my whole life— 
id suddenly, with this program I 
und myself filling out and gaining, 
ting and firming —2 full inches in 

e first 3 days—it was amazing!” 


y “Anne, was that a permanent 


in or merely a temporary increase?” 


Le “Not only was it permanent, but 
at 2 inch gain was just the beginning. 
‘ept on with the Mark Eden program 
bit longer and gained 3 more inches. 
hen I started, my bustline was 33— 
w it’s 38. A total gain of 5 inches. 

e most amazing thing about this bust 
veloper is—it really works !”’ 


ver two million Mark Eden 

>velopers have been sold to women 
10, like Anne, want fuller, shapelier 
istlines. For thousands Mark Eden 

s transformed flat bustlines into 

m, shapely fullness. For many others 
has reshaped the drooping look into 
auter, smarter, younger silhouette. 


). “You have a very attractive 
ure, Anne, do you ever go braless?” 


i‘ “Yes, 1 do but before I used Mark 
len I never went braless. Even though 
iad only a 33 inch bust, gravity had 
gun to take its course and I felt that 
ould sag a bit without a bra, 
fnow...” 


¢ “Now your bustline is 5 inches 
ger and you don’t appear to sag 
all. How do you account for that?” 


ke “Everytime I used the Mark Eden 
-veloper I could feel my bustline 

ting and growing firmer. By the time 
iad finished, my bust was not only 
-ger by far than it had ever been 

fore in my life, but was also high, 

m, full and shapely. I have become 
tally confident of my appearance and 
2l comfortable however I dress, with 


ova or braless!’ 


fark Eden 1974, 24970 Hesperian Boulevard, 
layward, California 94545 


Eden Developer” 





“A girl 
doesnt 
have to be 


flat- chested” 


The Mark Eden Developer is not an 
artificial stimulator or a cream. It is an 
exclusive exerciser that employs special 
techniques safely and effectively. Mark 
Eden is the world’s most successful 
bustline developer. Over two million 
Mark Eden Developers have been sold 
and every one covered by a complete 
Money Back Guarantee. 


QO. “Your results have certainly 
been spectacular, Anne, do you 
think Mark Eden will work as well 
for other women?” 


A. “oh yes! I've seen it happen— 
gains just as spectacular and just as 
rapid as mine have been. Before Mark 
Eden, there wasn’t much a woman with 
a small or unattractive bustline could 
do to change her shape or size—but 
now, with Mark Eden, she has the 


choice of trying something that can 
give her a brand new and beautiful 


figure.” 

For years Mark Eden has carefully 
documented and published the actual 
photographs of women who have 
achieved dramatic new bustline size 
and beauty and while we do not state 
that every woman will achieve results, 
thousands of women report that the 
Mark Eden Developer has given them 
the kind of bustline they’ve always 
dreamed of. 


QO. “And this remarkable program 
is guaranteed?” 


A. “Yes, any woman who is not 
pleased with her results can simply 
send the developer back to Mark Eden 
for a complete refund.” 


The Mark Eden Guarantee is your 
protection: If after using the Mark 
Eden Bustline Developer and Course 
for only two weeks, you do not see a 
significant difference in your bustline 
development, simply return the 
developer and course to Mark Eden and 
your money will be promptly refunded. 


The Mark Eden Developer costs only 
$9.95 complete—you receive the 
fabulous Mark Eden Developer... 
you receive a complete course of 
instructions, fully illustrated by 
photographs, which shows and tells 
you exactly how to use this remarkable 
developer for your maximum results 
...and you receive the MARK EDEN 
MONEY BACK GUARANTEE. 


So if you want your bustline to be 
larger, fuller, higher, firmer send for 
your Mark Eden today. 


Mark Eden 


P.O. Box 7843 Dept. LH-33 
San Francisco, CA 94120 


| 

I 

| 

| 

| 
Please RUSH me my Mark Eden | 
Developer and Bustline Contouring | 
Course. I understand that this course is 
complete and that there will be nothing 
else to buy, and that if I do.not see I 
satisfactory results in bustline develop- | 
ment within two weeks, I can return 
everything to Mark Eden and receive | 
my money back. | 
For the above complete course and 
Bustline Developer I enclose $9.95 | 
plus .50 for postage and handling. 
[_}Cash {_)Check {_]MoneyOrder | 
No COD’s accepted. | 
Shipped in plain wrapper. 
| 

| 

| 

| 

I 

| 

| 


Name 


Address 
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PERMA TWEEZ electrolysis—as seen in medical 
journals—safely and permanently removes all un- 
wanted hair from face, arms, legs and body. This 
is the only instrument with special U.S. patented 
safety feature that destroys the hair root without 
puncturing skin. Automatic, ‘tweezer-like’ action 
gives safe and permanent results. Clinically tested 
—recommended by dermatologists. Send check or 
money order. $16.95 ppd. 

14 DAY MONEY BACK GUARANTEE 


(] | enclose $4.00 deposit and will pay balance COD 
plus extra COD postage. 

{_] | enclose $16.95 in full payment. 

(] Americard/Master Chg. # 
Expiration date 


GENERAL MEDICAL CO., Dept. LJ-51 
5701 W. Adams Bivd., Los Angeles, CA 90016 






Now for the first time, overnight 
blessed temporary relief from the 
pain of arthritis, bursitis, rheuma- 
tism, soreness, stiffness. Just rub 
Icy Hot’s creamy balm over the 
affected joints or muscles, and you 
can actually feel the pain start 
lessening. Begin to sleep peacefully 
again. If you don’t have relief in 24 
hours we’ll refund your money. Not 
available in stores. Send $3 for 3% 
oz. jar or $5.00 for 7 oz. jar. J. W. 
Gibson Co., 2000 N. Illinois St., 
Indianapolis, Indiana 46202, Dept.11 
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... For Lack of Control 
BE SURE WITH “EVER-SAFE”’! 
“EVER-SAFE” is Cool, Undetectable, Comfortable 


& Effective. Weighs only 7 oz. Novel “fluid 
barriers” with heat-welded seams enclosing absor- 
bent launderable liners in soft vinyl, prevent 
escape of any moisture. Clothes, bedding stay dry. 
Use 2 sets of liners for full nights sleep without 
change. Moneyback guarantee. Sizes for all ages, 
adults & children. ORDER BY WAIST SIZE! 


Complete with liner, $6.95; extra liner, $3.95; 50 
disposable liners, $7.95. RALCO MFG., Dept. 300 
1534 E. Edinger, Santa Ana, Calif. 92705 
(Sold By Mail Since 1965) 








NEW DELUXE HI TIME CLOCK 


Imagine! Time “‘tip-toeing’’ across the ceiling over your 
bed. You won’t have to rouse yourself into wakefulness 
merely to check on the mighty hour . . . Just glance at 
the ceiling and there it is. Projected by an invisible 
beam in large clear numerals 3” in sizy. so you won’t 
need your glasses (when clock is placed $2” from ceil- 
ing). A warm Wainut wood and gleaming Brass finish. 
Electric with alarm 234” x 64” x 52”. | year factory 
warranty. Gift Catalog .50¢. 

$39.95 Ppd. Ill. Res. add 5% Tax. Charge cards accepted. 


HOUSE OF MINNEL 
Dept. 6I5E Batavia, IL 60510 


100 WORLDWIDE STAMPS s0<” 


GET this valuable collection of 100 different 
stamps from the world over. Scarce Kennedy 


Deerpath Road 











f 





Get this incredible collection of genuine post- 
age stamps from77 DIFF.COUNTRIES! Ex- 
otic lands from Afghanistan to Zambia, North 
Pole to South Pole, British, French, Portuguese 










sues, Airmails, Commemorates, Moon a 

Outer Space stamps, plus many more Cata 
log Price Over $5.00. Also, other exciting 
stamps to examine Free. Buy any or none, | 


return balance, cancel service anytime but 

this valuable collection (plus Wonderful IIlus- 

trated Catalog) are yours to keep. 
Send only 10¢ — TODAY! 


‘ 
H.E. Harris, Dept. H-45, Boston, Mass. 02 Li? | 





Colonies. Old 19th Century Stamps. New Is i 
i 
4 


{stamp shown plus Red China, Viet Nam, many 

‘}more colorful new, old issues—birds, beasts, 

commemoratives, topicals, pictorials. Also stamp 

jselections to examine. Buy any or none, return 

sl balance. Cancel service anytime. Rush 10c today. 
GARCELON STAMP CO., Dept. LJ1A, Calais, Maine 04619 











Stitch your sun sign! 

Sagittarius (shown), Aries, Virgo, etc., 
each zodiac design is a needlepoint 
dream. Kit: painted canvas in vibrant 
colors, Persian yarns for design and 
background, needle, instructions. 9x9”. 
State sign or birthdate. $7.95 plus 75¢ 
hdlg. Black, walnut, or antique white 
frame, $3.95. Brochure, 25¢. House of 
Stitchery, LHJ, Box 2088, Hollywood, 
FL 33020. 





Walk in warmth 
Thermawear for men and women is an 


excellent body-insulating underwear. 
Made with thermolacty] fiber, it keeps 
you warm without feeling damp. Ideal 
for sports. This fine company says it 
temporarily helps soothe minor pain 
from arthritis, etc. Styles, sizes include 
full length, etc. For free catalog: Damart 
Thermawear, Dept. LH1, 2450 Sibley 
Blvd., Posen, IL 60469. 


(IN THE JOURNAL STORE 
» |Put Your Products on the Shelf that Sells! | 
For a great buy in mailorder advertising | 
rates (and further information) write to| 


The Journal Store, 641 Lexington Avenue 
New York, New York 10022 
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A credit to behold 
Personalized credit card holder is ‘‘just 
right’ to keep all those cards together 
and easily accessible. Handsome case 
is in brass with three initials in beauti- 
ful script. Print 3 initials desired, please. 
314x214xl4". A useful and thoughtful 
gift, too. $4.50. Bruce Bolind, Dept. 
LH-1, Boulder, CO 80302. 





Bamboo orchid, a beauty 
Breathtaking, exotic white orchid with 
purple lips is flown direct to you from 
Hawaii to bloom all year in your home. 
Orchid plant sent will be 15-18” tall. 
$2 plus 50¢ hdlg. 2 plants, $4 plus 75¢; 
4 for $7 plus $1. Gary Evan—Hawaii 
Nursery, LHJ1, 175 Fifth Ave., New 
York, NY 10010. 
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Good-bye tarnish 
Gorham silverware drawer pads of Pa- 
cific Silvercloth keep your silverware 
neat, clean, and always ready for last- 
minute company. Standard size (14x12- 
x214") holds 108 pieces, $10.98. Jum- 
bo (1714x14x214"”) holds 120 pieces 
$11.98. Add 95¢ hidg. Holiday Gifts, 
Dept. 1701-B, Wheatridge, CO 80033. 


NS 
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You’re a puzzle! 

Your photo is turned into a huge jigsaw 
puzzle of easy-to-assemble pieces. It’s 
great party fun to ‘‘discover’’ who’s on 
the mystery puzzle. Send photo (re- 
turned). If negative or slide, add $1. 
Color: 8x10” $6.99; 11x14”, $7.99; 
12x18”, $8.99. Same sizes in b&w: 
$3.99; $4.99; $5.99. Photo Poster, 
Dept. X695, 210 E. 23rd St., New York, 
NY 10010. 














Casual elegance 


Tiffany-type wall lamp with natural wick- 
er shade (12” diam.) is suspended from 
rattan bracket with a 9’ rattan chain. 
Wired. On/off switch. $12.95 plus $1.50 
hdlg. Painted white, yellow, green, pink, 
orange, black, or blue, add $2. Catalog, 
25¢. Fran’s Basket House, Dept. LHI, 
Rt. 10, Succasunna, NJ 07876. 





Shower shelf 
Luxurious chrome caddy for the show- 
er easily snaps on shower head. Two 
suction cups on bottom hold firmly to 
wall. Large tray with gallery railing for 
bottles; soap dish for any size bar; and, 
2 large hooks for wash cloth, etc. 18x 
814x314". $5.98 plus $1.19 hdlg. Gift 
catalog, 50¢. House of Minnel, Dept. 
615E, Deerpath Rd., Batavia, IL 60510. 












Women’s Cavalier pant boot 

“Glove’’ your foot in a beauty boot of 
genuine glove leather. Gorgeous-going 
with new fall, foot-conscious pant suits. 
Terrific anytime. Smooth, no-seam 
vamp; strap adjusts. 1” heel. Ribbed 
sole. Red, navy, black, brown, white, 
‘bone. 5-10 M. $17 plus 90¢ hdlg. Old 
Pueblo Traders, 600-L1C-S. Country 
Club Rd., Tucson, AZ 85716. 





Bedtime story 
And so the king said, ‘‘Turn your twin 
eds into king-size quick as a wink.” 
>pan-a-Bed is an “‘instant’’ king bed 
“onverter that fits snugly between 2 
_win-size beds. Of comfortable polyure- 
Uhane, it needs no special bedding. 6’ 
‘ong, 14” wide. $5.98 plus 75¢ hdlg. 


doliday Gifts, Dept. 1701-C, Wheat- 
lidan (Ch\ QNN2]2 
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FOR SAMPLER LOVERS 

Three Irresistible samplers: ‘‘If All Else Fails Ask 
Grandpo‘‘, ‘‘If Mother Says No Ask Grandmother’’, 
and ‘‘Grandchildren are God’s Reward For Growing 
Old’’. Each comes in kit form complete with oyster 
Belgian linen stamped for cross-stitch, floss in bri 
colors, 81” x 16” wood frame in maple or mahog- 
any finish, and easy instructions. 








Grandpa Sampler Kit (shown) ............. $3.95 
Grandmother Sampler Kit ..... : - $3.35 
Grandchildren Sampler Kit ................ $3.35 


PLUS 50¢ POSTAGE & HANDLIN 
Pa. Res. Add 6% Sales Tax 


VICTORIA GIFTS 
12-L Water Street, Bryn Mawr, Pa. 19010 


Mrs “A. L. Monrve 
$78 Beach Avenue 
Buens, Cxlitornis 
94131 

% My, EM. . C, Cacter 

; Shadow Falls Manor 

: 2705 Univ: 

es M 


William D. Harris 

22 Ballard Road 

lec, Washingtor 
5 


Christine David 
233 Flower Terrace 
Midland, Wisconsin 
54201 


Bice Nis, Johar Austizr 
= 2345 Saguaro Sureet 
* Austin, Arkona 
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' ADDRESS LABELS with NICE DESIGNS 


Any Initial, American Flag, Pine, Guil, Palm, 
Roadrunner, Saguaro, Rose. [Also available are 
Texas Flag, Maple Tree, Treble Clef, or Palette]. 
Up to 20 letters per line, 4 lines. Printed in black 
on white or gold gummed labels 1'x'/2”. 500 
on white or 250 on gold for $2.50 ppd. Or on DE- 
LUXE SIZE, 13%” long, $3.50 with design or $2.50 
without, ppd. Specify Initial or Design desired. Via 
Air add 39¢ per order. Bruce Bolind, 31 Bolind 
Bidg., Boulder, Colo. 80302. (Since 1956, Thanks 
to Youl) 





CUSTOM PRINTED SHIRTS 
The latest craze—you think of the slogan and we'll print 
it! Any slogan, Seasons Greetings, your fayorite hobby, 
sport or club, etc. Up to 30 letters printed on these 
quality cotton sweatshirts or T-shirts. Machine washable. 
paint will not run or fade. Colors are navy blue or pow- 
der blue. Size S, M, L, XL. Specify size & color. Add 
$2.00 extra for printing on both sides. We ship in 48 
hours! 
SWeatenire 2.o cee ns ene wee ieee oes $6.95 ppd. 
Sean SoRRN RC Reireta alo ot ai eiel eta voll okcla)ia)="=)-icliein acotet bist s $4.95 ppd. 


HOLIDAY GIFTS 
DEPT.1701-A, WHEAT RIDGE, COLORADO 80033 
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“Summer Poinsettia” 


4-ft. tall plants look like flames, with fiery 
heads of pink, red and yellow. The most 
photographed plant in our Test Gardens. 
One per family, please. (U.S. Only) 





WINTER SPECIAL 


i Ps 

Limited time only! Baby’s pre- 

cious shoes gorgeously bronze- 
Metal plated in soLID METAL for only 

$3.99 a pair. Don’t confuse this 
only offer of genuine life-time 
BRONZE-PLATING with 
painted imitations. Satisfaction 
Guaranteed. Also Portrait 
Stands, ashtrays, bookends, TV 
Lamps at great savings. Perfect 
Gift for Dad or Grandparents. 
Send No Money! Rush the cou- 
pon with your name and address 
today for full details, money- 
saving certificate and handy mail- 
ing sack. Mail the coupon today! 
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AMERICAN BRONZING CO. 





! P.O. Box 6504-A6, Bexley, Ohio 43209 I 
FREE and without obligation —rush com- 

I plete details of your genuine bronzing of 

| baby shoes, money-saving certificate, and J 

| handy mailing sack. | 

IN GMERE etre coc eet nese ioe aes ce | 

ji ZACH SB gan so OCS C OC CURD DADOODODE Cun. ; 

fi) WGinys ee ae. SEALE arte rats icja%5s ZIPs. ots | 
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USE YOUR 


“ZIP” CODE 
FREE HANDY BOX 


Quick and easy way to put your name and re- 
turn address on letters, checks, books, records, 
etc. ANY name, address and zip code up to 4 
lines beautifully printed in black on crisp white 
gummed label paper. 1%4” long. Free decora- 
tive box for purse or desk. Set of 1000 labels, 
just $1 postpaid. Money back if not pleased. 
Don’t know your zip code? We'll look it up 
for you. Send for free catalog. 


3031 Drake Build! 
Walter Drake Colo. Springs, Colo. 80940 





(Amaranthus Illumination) 


5027 Elm St., Shenandoah, lowa 51603 


| enclose 10c for my Summer Poinsettia 
Seed and my free Catalog. 
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SUSAN FORD 


continued from page 109 


It’s not surprising that the role of 
White House “princess” appeals to 
Susan Ford, the only girl in a family 
with three strapping brothers. “After 
dinner,” she remembers, “it was always, 
‘C’mon, let’s get Susan!’ They'd kill me. 
They'd tie me down and tickle me—and 
I'm very, very ticklish. They used to 
practice their football and wrestling 
holds on me, and Mom and Dad would 


just sit there and laugh. Steve still grabs : 


my feet and makes me trip. 


The constant teasing and tumbling , 


took its toll, Susan admits. “It was all in 
fun, I know, but it really made me very 
defensive with young men. 

Not that it turned her against boys. 
Her friend Vicars Bryan says Susan 
has always been popular with them. 
When the dating game began about two 
years ago, Susan had “lots and lots and 
lots” of dates, says Vicars. “When we 
were younger, she was a little on the 
heavy side, but at fifteen she suddenly 
became very attractive. And boys liked 
her because she was just a great person 
who always made an evening fun.” 

Susan’s longest romance, with hand- 
some Gardner Britt, began on a blind 
date just after Christmas vacation in 
1973. Gardner, the son of (ironically) a 
Ford car dealer, was a high-school sen- 
ior at the time, and called his classmate, 
Bob Farmer, to ask if he would arrange 
a date for him. Bob called his steady, 
Vicars Bryan, who produced Susan, and 
the foursome went to the Holton Arms 
dance together. The matchmakers have 
split, but it’s been Susan and Gardner 
ever since. “We're not steadies,’ says 
Susan, “but were very faithful. And 
Gardner's very jealous. He got furious 
when someone else escorted me once, 
even though he was unavailable and I 
needed an escort.” 


Cool, strong, sensitive 


Susan says she looks for the same 
qualities in a young man that she finds 
in her father. She sees her father in 
Gardner Britt. “One day I was sitting 
back watching Gardner and my father, 
and I realized there are so many things 
about them that are alike. They don’t 
get upset easily, they both keep their 
cool, they have strong characters and 
strong wills, and they’re bot! 
tive people, althoug 


very sensi- 
h they don’t show it.” 


Gardner likes Susan Ford because 
she is “friendly, sincere and fun to b: 
around,” and also od with older peo 
ple. Maybe it’s becaus has olde: 
brothers or because en around 
her father during his politi ree 
filled in for her mother : ime 
she’s very mature. She 
impression on parents. 

Unfortunately, Gardner show 
of severe male chauvinism, and s« to 
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“assume that child-rearing will occupy 


Susan full-time for the rest of her life. 
I don’t think she'll be a professional 
woman or anything,” he says. “I don’t 
think she’ll do anything spectacular. 
She'll be the average mother on the 
block, always doing a lot for the neigh- 
borhood kids. She’s not like some of those 
Miss Teen-age Americas who always 
have some fancy career in mind like 
nursing. Anyway, Im against women's 
lib. A job is all right if they can do an 
equal job, but I don’t think they can.” 

Susan tolerates Britt’s sexist attitudes, 
and admits, “I give in to him too easily. 
Mother’s the same way. We tease each 
other about it twenty-four hours a day. 
We're like two little girls.” 

At present, Susan’s own lifetime as- 
pirations are quite conventional: mar- 
riage, “lots and lots and lots of children” 
(six), and “a house in the country with 
lots of dogs, cats and horses.” She firmly 
believes that a mother’s place is “in the 
home . . . because it’s nice to have a 
mother to come crying home to.” 

She’s been preparing for her maternal 
role ever since she was old enough to 
baby-sit. “I love to watch children. 
Theyre so interesting,” says Susan. 
“She’s very natural with children,” af- 
firms Louise Abbruzzese. “She’s been 
wonderful with my two. She reads to 
them, takes them swimming at her 
house, brings them stuffed animals. P've 
told her she should definitely do some- 
thing with children because she has a 
great deal of patience with them.” 

Susan agrees that a career in child- 
care most appeals to her—particularly 
teaching kindergarten or working with 
mentally retarded or handicapped chil- 
dren. She has ruled out following in her 
mother’s footsteps as a_ professional 
dancer. Politics? “I will have had enough 
when we get out of here,” she says. 

But Susan’s personal success does not 
extend to her schoolwork. Her average 
hovers around a C in all her subjects. 

I don’t have a best subject,” she woe- 
fully admits. Not that she doesn’t apply 
herself. “She's a conscientious student,” 
says a classmate. “She works and she’s 
very popular with her teachers, but she 
still has a hard time.” The problem ap- 
pears to be reading comprehension, and 
last summer Susan took a special course 
to improve her reading skills. Assigned 
to read for fifteen minutes a day, she’s 
been slowly perusing Cancer Ward, by 
Alexander Solzhenitsyn, some of John 
Steinbeck’s works and Robert Frost’s 


poems. But Susan still admits “I hate to 
ad. I just hate it!” 

She has no ambition to attend anv 
larg well-known college when 
she gradu from Holton Arms next 
spring. She'll be lucky, she thinks, “just 
to get out of high school. That’s why 
Mother and Dad put me up here on the 
third floor of the White House and took 
away the phone—so Ill con 


entrate on 


my studies.” She hopes she'll be a 
cepted at Mt. Vernon Junior College 
Washington, D.C. “That’s where Motl 
er wants me to go. She wants me 
stay around because I’m still her baby 
Susan’s natural interests run to wor! 
ing with her hands, participating in o 
door sports and being with people. S SI} 
likes tending to her plants, which ai 
lined up on every available ledge in tk 
White House solarium, needlepointir 
pillows for her mother and taking cai 
of Shan, the family’s Siamese cat. SI 
deeply aoe the work of a “pal wh 
took superb nature pictures” and play 
to take her own with a new Nikorm: 
camera.*She enjoys tennis, horsebac 
riding, swimming and waterskiing a 
is considered an “excellent” skier. B 
she is not a competitor. “I don’t like 
compete. I prefer sports for relaxation 
Perhaps the winning spirit was erad 
cated by her brothers. “They’ve alway 
been able to get me down. They can bez 
me in anything.” 
When they were growing up, Susan 
brothers often prodded or provoked he 
father at lively dinner-table discussion 
“He'd always want to know how we fe 
about certain things, or drop certai 
topics in,” Susan says. “I stay out of i 
I'm not issue-oriented, I'd rather talk t 
Daddy about what Im doing or wher 
he’s going. Anyway, Im still rathe 
young and not voting yet.” Although he 
teachers claim she actively participate 
in discussions about American goverr 
ment, Gardner Britt says, “I've nev 
heard her take a firm stand on anything, 
They were together the day Mr. For 
pardoned former President Nixon, bu 
“Susan didn’t say anything. We don 
talk politics. What do we talk about 
Regular old stuff.” 
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Bare feet and blue jeans 


As for life in the White House, Susa 
says summarily, “It’s not that much dif 
ferent.” She still pads around in bar 
feet and blue jeans, still hangs her bath 
robe over the closet door, still piles he 
chair high with unanswered letters, sti 
eats breakfast with her mother, sti 
pours soft drinks for her friends. Ye 
friends say her new ‘life is very differ 
ent. “She doesn’t like-the change in en 
vironments,” says Gardner Britt. “Sh 
was in a close, homey place before 
where she saw a lot of her parents. Th 
White House is a lot stiffer and bigge1 
She wants to keep the same old friends 
And the thing that worries her the mos 
is that she'll change.” 

“You know,” Susan muses, “my broth 
er Steve and I have talked a lot sinc 
Dad became President. I guess what wt 
want when this is over is to lead a pril 
vate-citizen life. To get away from it all 
Our whole life has been politics and trav 
el and Id like to retire to a quiet private 
ness. But more than anything, I jus 
want to stay plain old Susan Ford.” En 





With Jane Goodall in Africa- 
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Let the ® 
sunshine in! 
Armstrong Solarian. 


The sunny floor that b 
shines without waxing. fig 


ee oy iy 


gfe 
- i 
What's the secret? Solarian’s special Mirabond® : 
wear surface that keeps its high gloss, without waxing, Te 
far longer than an ordinary vinyl floor. And the cleaner Sag 
you keep it, the brighter it shines: just sponge-mop with oh) 
a detergent and rinse thoroughly. Black heel marks 
come up easier, too. er 
Where foot traffic is heaviest, you may eventually < 
see a reduction in gloss. So, if you need it, your Arm- AG 
strong retailer can supply a special Solarian Floor Fin- =! 
ish, which can be applied occasionally to maintain the ae 
shine the way you like it. > 
You'll find your nearest Arm- A) 
strong retailer in the Yellow Pages oe a 
under ‘Floor Materials.’’ Many are ar 
authorized ‘‘Floor Fashion Center®”’ x 
retailers, offering a complete is 
selection of Armstrong floors, color- | a 





coordination assistance, and pro- x 
fessional installation. Look for this sign. : 

Shown here are just three of the many Armstrong 
patterns with our ‘“‘shines-without-waxing’’ Mirabond 
wear surface. See them all at your retailer's store. Or 
we'll send you free color brochures. Write Armstrong 
7502 King St., Lancaster, Pa. 1/7604 
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Armstrong 


CREATORS OF a THE INDOOR WORLD* 


Most everything you dc 
dries your skin. 
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Everything we do 
moisturizes it. 


“Moon Drops Demi Makeup 


It'sa dry,dry world.That's why it takes this exclusive 
‘moisture action’ makeup to keep you beautiful in it. 


Demi Makeup is the creme 
that flows from a bottle. Gives you the 
time to blend it perfectly. But for all its 
moisturizing qualities, it feels light—never 

| greasy. Your face comes alive witha fresh, 
| vervy look that’s completely natural. 


For a special look of warm, 


-glowy color, Radiant Demi Makeup. REVLO™ , 


_ With the same ‘Moon Drops moisture 
action? And radiantly beautiful results. 
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February file 


It is the month of Valentines, and of the 
birthdays of George Washington, Abra- 
ham Lincoln and Ms. Susan B. Anthony. 
It is a time of sneezes and pinched 
budgets and shadowy, nagging doubts 
about personal and national futures. But 
here at the JOURNAL, we are proceeding 
with our usual enthusiasm. Our 91-year- 
old magazine has seen many rough peri- 
ods come and pass, always fulfilling what 
we define as our special role—to meet 
the needs of readers as life’s pressures, 
and pleasures, go through the process of 
change. Our contents vary, but the chal- 
lenge remains constant .. . to help, to 
inform, to entertain, to guide and to give 
heart. 

We editors at the JouRNAL are not 
that unusual. We, too, are wrestling to 
make ends meet, coning with problems 
large and small. But in our closeness to 
you, our readers, and in our desire to 
serve you well, we are reminded of some- 
thing that the great journalist Walter 
Lippmann wrote back in the 1930's, at 
the time of another widespread econom- 
ic crisis. 

Said Mr. Lippmann: “The fate of the 
nation hangs upon the power of the peo- 
ple to remain united for purposes which 
they respect, upon their capacity to have 
faith in themselves and their objec- 
tives... .” 

Our objective: to unite, to increase 
capacities for self-belief and to sharpen 
our readers’ sense of purposeful goals. 
A big order for any one magazine, but 
it can be done. And if any one magazine 
can do it, it’s the JouRNAL. Stay with us 
in 1975 and watch it happen. 


LBJ Memorial 


That picture up top is of myself, with 
Lady Bird Johnson and Lynda Johnson 
tobb. That white object we’re holding 
is the design for the LB] commemorative 
medal, which the Hamilton Mint is now 
preparing to help raise funds for the 
Lyndon B. Johnson Memorial Grove just 
across the Potomac from Washington, 
D. C. You'll be hearing more about this 
in future issues. 


Oo. 2 © 1975 
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Caudyjand the apes 


How did we happen to get that delight. 
ful picture of Candice Bergen and thef 
appealing chimpanzee on the cover? 
Candy herself had the idea to do the 
Jane Goodall story in her own words) 
and pictures. Passing through New York 
on her way to trea: she consented tof 
do a studio pose for us, and we decided} 
to do a tryout with a chimp. Enter Kelly,§ 
a 14-year-old primate who took to Candy 
like a baby. The empathy was mutual, 
and the picture-taking session was all 
gurgles, cooings and enthusiasm. I 
chimps could cry, that was what Kelly } 
was doing when they finally led himf 
away to a consolation prize of bananas, 
The story’s charming, too. Don’t miss it, 
on page 32. | 


Women of the Year, 1975 


Once more, the JouRNAL offers its readl 
ers the opportunity to select the year’s 
women of achievement, in eight catego- 
ries. On page 119, you have a chance ta 
select your favorites (or to submit name 
of your own). The JouRNAL’s Wome 
of the Year program has become a 
American institution. This year, we are 5 
proud to add an Inter national Women’s 
category, to tie in with Intermationa 
Women’s Year. Do fill in the ballot . . 
and mail soon!—-LH 


Kelly and Candy: it didr’t take the chimp 
and the star long to become friends) 


lust two Pond’s Cream 
you prettier skin... 5.” 






COLD CREAM 
DEEP CLEANSES 
NET WT 6.1 OZS 






ORY SKIN CREAM 
EXTRA RICH FORMLAA 
NET WT_ 6.5 O28. 


CREDIT CARO 


















urse full of money-saving Coupons. 


tst give yourself a simple, twice-daily treatment of Pond’s Cold Cream (regular, lemon or peach) for a thorough cleansing; then 
»ply one of Pond’s special care creams— Dry Skin Cream for deep moisturizing, or Light Moisturizer as an under makeup base, 
» Vanishing Cream for excessively oily skins. In just days you'll see a new glow of freshness in your skin. Then send the code 
simbers from the bottom of two jars, $3.00 plus 50¢ for handling and mailing, with the order form below. You'll find this new 
IMBASSADOR Purse full of valuable coupons in your mailbox in 4-6 weeks. 

t 


8 (Code numbers from Pond’s Cold Cream 
9° Value for only Fe ee Feed ee aun 
\ beautiful $6.98 purse from —. plus $3.00 worth of 
oupons on these fine products. 
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Please send my AMBASSADOR Caprice Purse Organizer (#10363) and money- 

saving coupons! I’m sending $3.50 (includes handling) plus the code numbers 

from the bottom of a jar of Pond’s Cold Cream (_____________) and other Pond’s 
write code # here 

________) with this coupon 


specialty cream (_—_ 
ite code # here 





My check or money order is payable to: 














i Ambassador 
P.O. Box 7744 
Tempe, Arizona 85282 
Allow 4-6 weeks for delivery.Void where restricted, prohibited, or taxed. Offer expires December 
31, 1975. Good only in the U.S.A 
(please print clearly to insure prompt delivery) 
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WHAT'S 
HAPPENING} 


BY 
GENE 





The movie screen scene 

The Journau cheers The Orient Ex- 
press, one of the year’s most elegantly 
entertaining movies. The cast reads like 
a Hollywood directory: Lauren Bacall, 
Ingrid Bergman, Michael York, Sean 
Connery, Richard Widmark, Anthony 
Perkins, Vanessa Redgrave, John Giel- 
gud, Rachel Roberts and Albert Finney. 
Finney is fine as Hercule Poirot, Agatha 
Christie’s fastidious detective, and the 
film is indeed based on one of Miss 
Christie’s most famous stories. A mar- 
velous movie—mysterious and chic— 
proving how good movies can be when 
they get back on the track. The Orient 
Express is another victory for trains over 
airplanes, especially planes caught in 
dopey disasters as they are in Airport 
1975. This picture may set a trend: it 
may start buses and trains showing 
movies. You can bet this one will never 
be shown on a plane. Airport 1975 is 
about a jumbo jet that is smacked in 
the fog by Dana Andrews’ private plane, 
ripping it open and turning the jumbo 
cockpit into a convertible. The crew is 
wiped out, which leaves it up to Karen 
Black, a stewardess, to pilot the plane 
to safety. Charlton Heston helps by 
leaping into the jet in mid-air from a 
helicopter. Meanwhile the passengers 
are in various stages of panic. All except 
Jerry Stiller, the only person in the 
movie who is funny on purpose. He is 
also the smartest, because he sleeps 
through the whole movie. Maybe he 
thought he was supposed to be playing 
a member of the audience. 


Too many faults 


As soon as Charlton Heston rescues 
Miss Black (well, of course you knew 
he would), he sets out to save half of 
the population of Los Angeles in Earth- 
quake. The city has been invaded by 
special effects men who destroy build- 
ings, burst dams, and hurl various locals 
to their demises. When the earthquake 
strikes, the audience is enveloped in the 
noisiest movie on record (or maybe it’s 
on tape). This will make a lot of money, 
but it’s not a good movie. 
Earthquake has too many faults. 


because 


A most vivid film 

Isn't Cas- 
\mer- 
cas important and original film direc- 


John 


rec ognized as one of 


ibout time that 


sevetes iS 
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Two major movies 
give big entertainment 
value this month. 
Then there are a 
couple of others 

to avoid. And 

for Valentine’s 

Day, some 

very special 
suggestions. 





tors? Cassevetes made Husbands, a film 
I can't forget, and he made Faces, a 
stark revelation of common lives. John 
Cassevetes is an under-appreciated di- 
rector, and his wife, Gena Rowlands, is 
an actress of astonishing gifts who, per- 
haps because she takes difficult, unglam- 
orous roles, is not the celebrity-star that 
she ought to be. Now she stars in Cas- 
sevetes new film, A Woman Under the 
Influence, giving a masterful portrayal 
of a woman on the edge of benign mad- 
ness. Her day-laborer husband (Peter 
Falk, in a battering, sensitive perfor- 
mance), assumes she’s crazy and is em- 
barrassed in front of his friends. But he 
is so crazy about her that he tries to help. 
He just doesn’t know how. Eventually 
he has her committed for six months. 
This film is the story of their relation- 
ship—working-class husband who likes 
to bring home 10 guys without warning 
for spaghetti dinner . . . wife who loves 
opera music, loves her three kids, but 
teeters in a world of uncertainty .. . and 
all their friends and relatives, who 
haven't the intelligence or feeling to 
handle any of it. 

It is the most vivid film about a 
woman I have seen in years, and surely 
the most important. If you want to see 
what one woman’s harrowing life is 
really like, I suggest that you see A 
Woman Under the Influence. 


Occasionally Lenny 


Lenny is a distorted view of the comic 
Lenny Bruce, whose appearances in 
court became more famous than _ his 
nightclub appearances. Even to his clos- 
est friends Lenny was a trial. Lenny 
launders Lenny into a kind of Mr. Nice 
Guy who said a few naughty words and 
was crushed by a repressive society. If 
you re willing to dismiss what the record 
(and the records) show to be the truer 
sruce, it’s not a bad movie. Dustin Hoff- 
man works hard in the title role and 
Valerie Perrine is effectively cheap as 
his stripper wife. 

Oddly enough, while the audience on 
screen is laughing at Lenny’s routines, 
the audience in the theater laughs only 
occasionally, because Hoffman’s Bruce 
is not really funny and his private life is 
neither touching nor sleazy. If you want 
to know about this character, read Al- 
bert Goldman’s brilliant Ladies and 
Gentlemen, Lenny Bruce. As for this 
movie it has turned Lenny into Leonard. 


Happy Valentine 

Most people associate February with 
Valentine’s Day and the birthdays’ of 
Lincoln and Washington, which used to 
be Feb. 12 and 22. Now the federal 
government, for head-scratching rea- 
sons, has merged them into a “Pres- 
ident’s Holiday Weekend,” Feb. 17. 
Happy birthdays, Abe and George! 
February is also the birthday of Galileo, 
Sonny Bono, Helen Gurley Brown, Buf- 
falo Bill, Clark Gable, Felix Mendels- 
sohn, Zsa Zsa Gabor, Burt Reynolds, and 
Elizabeth Taylor. I don’t see the gov- 
ernment merging them. 

You can keep your date with Valen- 
tine’s Day—your heart won’t miss a beat: 
Feb. 14 is still the day to show your love 
to the man in your life. If your husband/ 
boyfriend’s budget is tight (whose isn’t?), 
don’t expect: too much from him. The 
cost of saying “I love you” has always 
been high, but now the price is up, too. 
Thank goodness the best things in life 
are free, which is more than you can say 





for candy: Would you believe a three- | 


pound heart filled with chocolates for 


$23.50? That’s right. If you get choc-— 
olates this year, you'll know he loves | 


you. 


The small screen scene 


Cher gets her chance to show what 


she can do on her own when she returns | 
to CBS TV Sunday, Feb. 9, in a show | 
called (surprise) Cher. This 3600-sec- | 
ond special kicks off Cher’s comedy- | 


music-variety series, which begins the 
following week, and she hopes she won’t 


have a weak following. . . . The second | 


annual pop/rock /soul/ country music 
awards (these given by popular vote, 
not by critics and editors) comes to ABC 


tM ots 


on Feb. 18, with co-hosts Helen Reddy, | 
Roy Clark, and S]y Stone. ... And don’t | 


miss the television premiere of that super 


movie musical Oliver, starring Oliver | 
Reed, Ron Moody, Jack Wild, and Mark | 
(continued on page 18) | 


TELL YOUR 
HUSBAND IT’S 
YOUR TURN TO 
HOG THE TV SET 

ON SUNDAY 
AFTERNOON! 


Don’t forget to tune in at 2 P.M. 
EST on Sunday, Feb. 2, when 


LADIES’ HOME JOURNAL, in as- 
sociation with ABC-TV Sports, 
presents ‘“‘The Superstars for 


Women.” Itll be an _ exciting 
first, as 22 outstanding sports- 
women compete for big prize 
money—and to determine who is 
the world’s greatest female ath- 
lete. 





Does she... 
or doesn't she2 
Ha! 


ir Color so natural only her hairdresser knows for sure 


Does she... 
or 





Above: Grace Pelham in 1967. Below: Grace Pelham today. 
Her hair in beautiful condition, the color soft, young. 


She still does! 


with new improved Natural Wear Creme Formula. 


And now to the beauty of Miss 
Clairol® color, we've added extra 
wearability and conditioning. With 
all the haircoloring that’s come and 
gone since we started it all, nothing 
has yet been invented to give you 
softer, more natural color than Miss 
Clairol. It’s still the “haircolor so 
natural, only her hairdresser knows 
for sure:”* 

And now, it wears that way too. 
The new formula keeps your hair 
shining with the fresh young color 
you love, week after week. Covers 
gray —completely! Leaves hair even 
more manageable with a lovelier, 
livelier touch. 

Try it to see why most hairdressers 
and more women use Miss Clairol 
than any other haircoloring. Try it, 
for haircolor the best it can be... 
at any price! 
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New: 





umatee Miss Clairol® 
Creme Formula 


To know you’re the best you can be!” 
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__ FOR YEARS PEOPLE HAVE 
SEEN PUTTING OUR CEREAL IN 
EVERYTHING BUT A BOWL. 


When we began suggesting 
e places you could put our 
schmer Wheat Germ (in bread 
muffins, or meatloaf and 
ds) we didn't mean you should 
et to put it where it really be- 
S 
iKretschmer, as you seem to 
t forgotten, isthe world’s most 
(tious natural cereal. 
usta quarter of a cup of Reg- 
ysretschmer Wheat Germ pro- 
p 15% of your Recommended 
Allowance of protein. (More 
any of the new “natural” ce- 
.) And more B Vitamins, iron, 
}Vitamin E than any of the 
rals” provide. 
t also contains only 110 cal- 
. And fewer carbohydrates 
the cereal you're probably 
ig now (only 13 grams). 


A taste of honey, 
and other things. 


aturally, if you’ve only been 
y Kretschmer as an additive, 
Nave no idea how good it 
Sasa cereal. 
Regular Kretschmer has a 





slightly nutty taste. Something 
like a cross between bran and 
toasted walnuts. 

Kretschmer Cinnamon Raisin 
is our idea of what to have for 
breakfast instead of Danish pastry. 

Kretschmer Caramel Apple is 
so good alot of people eat it by the 
handful. Right out of the jar. 

And Kretschmer Sugar & 
Honey is so sweet to begin with 
that all you add is milk. 





The cereal in a jar. 


For those of you who've 
never tried Kretschmer Wheat 

















Germ, even in a muffin, when you 
go to buy it you may be in for a 
surprise. 

Kretschmer comes in a jar, 
not a box. 

This is to keep it fresh, and to 
preserve its nutrients. (Haven't 
you noticed? Vitamins always 
come in a jar, too.) 

Even though it’s in a jar, how- 
ever, you'll still find it in the cereal 
section of your store. Right next 
to the cereal boxes. 





It’s easier to start anew 
habit than to change an 
old one. 





Of course, if you've been add- 
ing Kretschmer Wheat Germ to 
other foods for years, we're not 
about to tell you to stop. 

Kretschmer does make any- 
thing you make more nutritious. 

But if you realize that it does, 
why wouldnt you give it to your 
family straight. 

Where it can do the most 
good. Inside a cereal bowl. 


(m) INTERNATIONAL MULTIFOODS 


7 ETSCHMER WHEAT GERM.THE WORLD'S MOST NUTRITIOUS NATURAL CEREAL. 





marcas. 
number one 
rice tri'Xx= 
stili gives 
you more 


ounces for 
jour money. 





id oy ne) ie Pee Lint 


com Vern 


RICE 


Rice -A-Roni Chicke (| Beef 
flavors, for example. in 
from one to two ounces 

per package than other natio: 
brands. Compare Rice-A-Roni 
with a// other rice mixes—flavor 
by flavor. You will see why we 
are No. 1. 
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JUST THINK Ogg 





WITH ALITTLE 





OUR SHEER ENERGY PANTYHOSE HAVE ALL-DAY eee 


Here's how our pantyhose can 
make it all happen. Sheer Energy have 
an all-day massage-like action. And 
this helps keep your legs in action. 
When you add our Sheer Energy to 
yours, you'll be surprised where your 
legs will carry you. 

Here's our all-day massage at work. 


2 








Itworkslike this. We make Sheer } = = 
Energy with our Springknit™ Yarn (its & be 
specially made to feel really springy 3 | 
on your legs). Then we knit it ina ss 
special way. Starting at your ankles, our yarn hugs your eee closely, aradualyy 
widening as it goes up to hug the shape of your legs perfectly. It's this 
springy, hugging action of Sheer Energy together with the movement of your 
legs that causes our all-day massage-like action. 

That's how it works. And they look like the name says, sheer— in the 
latest leggy shades like Coffee, Nude, Suntan, Taupe, Black. They're 
soft and natural, and yet strong 
enoush to stand an active life. 

Now for these energetic panty- 
hose were asking a very easy going 
price. Just $2.99* at the Leggs® 
Boutique. Size A fits most women 
5'0” to 5'4:' Size B fits most / 
women 5'5" to 5'9” Just look (#8 
at the height-weight charton == 
the bottom of the package to 
find your size. Every woman 
can usé alittle eee! EEe'SY: 


“Fair trade price in those states allo 





GENERAL FOODS: 
KITCHENS. 
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D pear halves, reserving syrup. Add water to 2. Fold cupthickened gelatin into whipped topping. 
syrup to make 1 cup. Dissolve gelatin in boiling water; If necessary, chill again until mixture will mound. 
add measured liquid. Chill until thickened—about 

1% hours. Dice pears; set aside. 









2 eg : 


3. Carefully line serving bowl with gelatin ‘and 4. Add pears to remaining gelatin; carefully spoon 
whipped topping mixture, mounding high at edges to into bowl. Chill until set—about 2 hours. Makes 5% 
form a shell. cups or 8 to 10 servings. 


Ingredients STORE COUPON 


1can (16 oz.) pear halves eee 
= Q® . 15¢ OFF WHEN YOU BUY FOUR 
ee ae 3.02. PACKAGES OR TWO 6.02. 
cherry flavor PACKAGES OF JELL-O® BRAND - 
1 cup boiling water GELATIN. MR. GROCER: General Foods te 
1 container (4 0z.) Birds Eye® Cool Corporation will redeem this coupon for 15¢ plus e 
3¢ for handling if you receive it on the sale of es 





Whip® Non-Dairy Whipped Topping, 
thawed (or 2 cups prepared Dream 
Whip® Whipped Topping) 


Start with Jell-0; 





Jell-O® Gelatin and if, upon request, you submit 
evidence thereof satisfactory to General Foods 
Corporation. Coupon may not be assigned or 
transferred. Customer must pay any sales tax. 
Void where prohibited, taxed or restricted by law. 


Good only in U.S.A. Cash value 1/20¢. Coupon 
will not be honored if presented through outside 
agencies, brokers or others who are not retail 
distributors of our merchandise or specifically 


authorized by us to present coupons for redemp- - 
tion. For redemption of properly received and 

handled coupon, mail to: GENERAL FOODS 5 
CORPORATION, COUPON REDEMPTION 


OFFICE, P.O. BOX 103, Kankakee, Illinois 60901. gelatin Gessert 
OFFER LIMITED TO ONLY ONE COUPON 

PER PURCHASE. EXPIRES MARCH 1, 1976. 

Good only upon presentation to grocer on purchase 

of Jell-O® Gelatin. Any other use constitutes fraud. 


GENERAL FOODS CORPORATION 


2110-5 
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This recipe is part of a series. Tear it out and soon youll have a great recipe collection. 





CAN THIS 

MARRIAGE 

BE SAVED? 
SCRAPPING OVER THE 


CHILDRENOF DIVORCE (i 





Kate had a son by her 
first marriage. Mike 
had two daughters by 
his. The boy lived 
with them; the girls 
didn’t. But Kate was 
fiercely jealous—sure 
that her husband 

was favoring “‘his’’ 
kids over ‘‘hers.’” 





By Dorothy Cameron Disney 





Divorce is always hard on children, 
but it is especially difficult for those 
youngsters left behind by the parent 
they like best. Here is the story of how 
Kate and Mike dealt with the jealousies 
that erupted when they married—each 
for the second time.—The counselor in 
this case was Samuel McDill. 

Paul Popenoe, Sc.D., 
Founder and Chairman of the 
Board of Trustees, 

The American Institute 

of Family Relations 


Kate talks first 


“Mike takes no interest in my six-year- 
old boy, but he. idolizes his own two 
girls,” said Kate, 25, a blue-eyed blonde 
whose second marriage was just ap- 
proaching its first anniversary. Kate’s 
husband is a fireman, and she works at 
the department as a desk clerk. “Pm 
quite sure Mike cares more for his chil- 
dren than he cares for me. He denies it, 
but his partiality is ruining our happi- 
ness. Whenever Jane, who’s ten, and 
Jennie—she’s six—come to stay with us— 
on alternate weekends and holidays—I 
become bitchy, and I can’t help myself. 

“They don’t always show up—thank 
goodness. I couldn't stand the strain. The 
minute Jane and Jennie appear on the 
scene, Mike’s whole attitude changes 
and he forgets that my son Carl and I 
exist. Until theyre gone, Carl creeps 
around like a little orphaned mouse and 
I seethe at the injustice until invariably 
I explode and scare the pants off all the 
children—Carl included. 

“I married Mike because I was mad 
about him, but also I thought Carl need- 
ed a father—a strong, loving man like 
my Dad. My first husband was self-cen- 
tered and irresponsible—at age eighteen 
I wasn't too smart myself. I think I got 
married partly to keep my parents from 
finding out that I was flunking out of col- 
lege. 'd been babied at home and was 
eager to show the world I was an adult— 
if not a student—by proving myself an 
A-one wife and mother. 

“When I became pregnant with Carl, 
I was overjoyed—but my nineteen-year- 
old husband was outraged. We split 
when Carl was three. 


“My divorce was final when I met 
Mike and his divorce was in the hopper. 
Mike’s marital problems were notorious 
throughout the department. His first wife 
was circus-lady fat, and a hypochon- 
driac who circulated her woes by tele- 
phone to his superiors until Mike finally 
walked out. I had already noticed what a 
dazzler Mike was in his uniform. 

“One night he gave me a ride home 
from work, and before I got out of the 
car, we sat talking a little. He showed 
me the snapshots in his wallet—pictures 
of Jane and Jennie of course—and I 
showed him my photos of Carl. 

“At the time, Mike was bucking to 
make sergeant, and I offered to drill him 
for his oral exam. We went over hun- 
dreds of questions until both of us were 
satisfied he would pass—and in the mean- 
time we got engaged. 

“One week before our wedding, his 
wife Heidi suddenly took sick with one 
of her: mysterious illnesses, and Mike 
went back home to look after Jane and 
Jennie. His divorce action went out the 
window, along with all our marriage 
plans. In the eyes of the law, they were 
reconciled—and that was that. 

“Mike tried to explain what had hap- 
pened and why, but nothing he said 
made sense to me. He said he loved me, 
but that as a parent he felt morally obli- 
gated to stand by his kids until he 
worked out a foolproof plan to insure 
their future welfare. He asked me to be 
patient and wait for him. I walked away. 

“My heart was broken. I tried to forget 
Mike, but it was impossible. Through the 
department grapevine, I followed his 
activities. I learned he had received his 
promotion to sergeant, wrote him a note 
of congratulation, then tore it up. I heard 
he had nearly been killed in a fire and 
wrote him another note, which I also 
tore up. But when I heard that he and 
Heidi had refiled for a divorce and that 
he was living alone I didn’t write. 

“Eleven months ago, Mike walked into 
my office and dropped a copy of his di- 
vorce decree on my desk. He looked ter- 
rible. He had lost twenty pounds, his 
eyes were sunken, his face pasty. When 
he asked if I would forgive and forget 
and marry him, I said yes—like a shot. 

“The next day we were married. From 
the beginning I was determined that the 


‘ 


three of us should live as a family—a 
father, a mother, a son. Indeed, I hoped 
Mike would suggest adopting Carl so he 
could take our name. Mike never men- 
tioned adoption and we never did be- 
come a family. Jane and Jennie aren't 
bad children, but they spoiled all my 
hopes and dreams. When they came for 
Thanksgiving they tore up the decora- 
tions fighting to sit beside Mike at the 
table. All through the meal Jane stroked 
Mike’s cheek and Jennie nuzzled his 
shoulder. Jennie finally jumped on his 
lap, upset a glass of milk on my best ta- 
blecloth and said Carl had pushed her | 
arm. Jane backed her up. When Carl 
burst into tears of outrage, Mike said he 
was a crybaby, but he didn’t scold his 
girls. We quarreled all night. 

“Then came Christmas. Jane and Jen- | 
nie came to visit on Christmas afternoon. | 
My parents gave them nice gifts, I gave | 
them nice gifts, Carl gave them nice 
gifts, Mike gave them wonderful gifts. 
They didn’t bring Carl a thing, and he 
was hurt by the oversight. 

“Mike’s ex-wife gets very generous ali- 
mony and child support, but on every 
visit his children hit Mike up for party | 
shoes, leotards and other high-priced | 
treats that wreck our budget. 

“Last weekend was one of the worst. 
The girls hadn’t been with us for quite a 
while. I was in a good mood and fixed a | 
fancy tuna-fish casserole for supper. 
Mike had bought expensive movie tick- 
ets. Jane lost her sweater in the theater 
so Mike bought her another. Jennie cried | 
and also got a sweater from him. Carl 
cried and got a bawling out. 

“During the ride home, Jane said tuna 
fish made Jennie sick so we stopped at a | 
drive-in, the most expensive in the neigh- 
borhood, and Jane ordered a tuna-fish | 
sandwich! So did Jennie. 

“On the children’s visits, they sleep in 
our bed, Mike sleeps on the sofa and I | 
bunk with Carl. It makes me furious, and | 
I banged and slammed around the other | 
night as I moved my things. | 

“Mike’s ex-wife called for the third 
time that day—collect, as usual—to tell 
him once more what to tell me about 
feeding the children. She hangs up if I 
answer and then dials again. 

“Listening in on the extension, I heard 
Heidi tell Mike to tell me to be sure to 
change the children’s sheets so they 
wouldn't catch something from us. I got 
so mad I broke in and told her that she 
was the dirtiest housekeeper in the com- 
munity. Mike ran into the kitchen and 
tried to grab the phone, but I wouldn't 
turn it loose. In the scuffle, the phone fell 
to the floor just as all three children 
rushed in, 'm sure Jane and Jennie re- 
ported every nasty detail to their mother. 

“In the middle of the night I woke up 
and began to cry. I went to (continued) 


This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educational counseling and 
research organization with a staff of 70 counselors. It is the oldest and largest marriage-counseling center in the world. The true stories reported 
here are drawn from counselors’ reports of interviews. Names, geographic locations and other minor details have been altered to conceal identities. 
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Vega wagon is a nice 
choice for economy car 
shoppers who aren’t sure 
a small sedan will do. 

At $3079, * the Vega 
wagon is priced lower than 
any competitive American- 
made wagon. At $3307, * 
the Vega Estate is priced 
lower than any competitive 
U.S. wagon with wood- 
grain vinyl side panels. 
And they offer good 
mileage and low mainte- 
nance costs for people who 
» need economy plus room. 
*Manufacturer’s Suggested 
Retail Prices, including 
available 140-2 engine at 
$50.00 and dealer new 
vehicle preparation charge. 
Destination charges, state 
and local taxes are 
additional. 

Gas mileage. 

Published EPA 
figures for a Vega wagon 
with available four- 
cylinder, 140-cubic-inch 





U.S.WAGONS. 


2-barrel engine are 21 mpg 
in city driving, and 29 


Based on 
EPA figures, 
no U.S.wagon 
gets better 
mileage. 
mpg on the highway. No 


American wagon tested 
got better mileage. 


About performance. 


High Energy Ignition 
gives you surer starts in 
any weather compared to 
conventional systems. And 
better engine firing after 
warm-up. 

What you can save 
in maintenance. 

Comparing the 1975 
Vega wagon and the ’74 
model projected over four 
years of average driving 
(50,000 miles) points out 
some operating economies. 

While parts and labor 


costs will vary throughout 
the country, we’ve used 
current list prices for parts 
and a figure of $11 an 
hour for labor and found 
that a’75 Vega wagon 
using unleaded fuel could 
save about $243 in parts, 
lubricants and labor over 
the ’74 model with leaded 
fuel (if you follow the 


Maintenance 
Savings up to 
$2435. 


Owner’s Manual for 
recommended service). 

There’s plenty of 
choice in Vega. 

It’s definitely no 
take-it-or-leave-it wagon. 
To the basic Vega wagon 
you can add an available 
GT package with sport 
suspension, and sporty 
accessories. The Vega 
Estate, our “‘Little 





Woody,” has simulated 
wood paneling down the 
sides and on the tailgate. 
The GT and Estate 

can also be combined. 


Economy you 
can grow with. 


Each version has 
seats for four plus room 
for cargo in back. 

All give you 3-speed 
transmission standard, 
with 4-speed or automatic 
available. But what else 
would youexpect? After all, 
Vega is part of the full line 
of wagons from Chevrolet, 
America’s Family Station 
Wagon Builder. 


CHEVROLET 
MAKES SENSE 
FOR AMERICA 


THIS MARRIAGE 


continued 


the living room and crawled on the sofa 


with Mike. We made love cautiously— 
our first time with the children there— 
and it was wonderful. But then I whis- 
pered that I wanted a baby. Mike grew 
tense. Then he whispered that maybe 
we should think through the effect it 
might have on the children. In other 
words, his kids would determine whether 
Mike and I had a baby! 

“T went back to Carl’s room. I don’t 
believe Mike and I can ever have a good 
marriage as long as these children have 
such a vise-like grip on my husband.” 


Mike’s turn to talk 


“Te given Kate a hard time, I know, but 
I wish she could appreciate the bind ’m 
in,” said 31-year-old Mike, a tanned six- 
footer with neat red hair and a somber, 
freckled face. “Kate used to be sweet 
and generous. But recently she has been 
driving me out of my skull with com- 
plaints about me and my kids, com- 
plaints I can’t do a damn thing about. 

“T love Kate. When we re alone, every- 
thing is fine. But as soon as my kids ar- 
rive the chill starts. I'll admit Kate 
doesn’t hassle Jane and Jennie—but she 
embarrasses me in front of them. 

“Kate says I have let her down with 
her son. It’s true Carl and J are still a lit- 
tle awkward with each other. It’s mostly 
my fault. When my girls are around, 
they watch me like hawks—ready to 
pounce at the least sign of favoritism. 
After all, Carl lives with their Daddy 
and they don’t. When he helped me 
carve the Thanksgiving turkey they felt 
excluded and as a result they misbe- 
haved. When I gave them the wishbone 
to pull, Carl got mad. I told him to shape 
up. Kate glared and called me down. I 
would like to be a father to Carl, but 
I'm being torn in two. I must be a father 
to my two girls, too. When I first pro- 
posed to Kate, I asked if she would let 
me take custody of Jane and Jennie—and 
she said yes. At that time, Heidi had 
agreed to divorce and she wanted me to 
take full charge of the children so she 
could go back to Kentucky and live with 
her folks. 

“I met Heidi in Kentucky. She was the 
only girl in high school without a date to 
the graduation dance, and seemed such 
a pitiful little thing—in those days she 
was thin—and I felt compelled to in- 
vite her. | married Heidi partly because 
her helplessness made me feel mascu- 
line, but the major reason was I got her 
pregnant. 

“She gained a tremendous amount of 
weight during both pregnancies and long 
ago outweighed me by a_ hundred 
pounds. Then she stayed in bed, wheez- 
ing and groaning with the ailments of 
obesity and other illnesses she dreamed 
up, while I waited on her, took care of 
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the-children, ran the house and paid the 
bills. For several years I worked nights 
so I could be with the kids in the day- 
time; a neighbor would watch the girls 
when I wasn’t available.” 

Mike sighed. “Heidi doesn’t give a 
damn for me-or the children. Yet when 
she heard that I intended to remarry, she 
welched on our divorce agreement. She 
telephoned me-at work, completely out 
of her head or pretending to be, threat- 
ening to kill herself and the kids. 

“Tt wasn’t the first time she had made 
such threats. I rushed home to protect 
Jane and Jennie. As I walked in, Heidi 
swallowed a handful of aspirin and 
claimed it was poison. I drove her to 
the hospital to have her stomach pumped 
out. I couldn’t bring myself to leave 
Jane and Jennie until Heidi was in better 
control of herself, but I wasn’t about to 
quit my job. 

“In a roundabout, peculiar way, my 
job led to the solution of my bad home 
life. One night at a five-alarm fire, I had 
my closest brush with death, and at that 
moment my whole philosophy of life 
turned around. I was past thirty and mis- 
erably unhappy. I wasn’t living with the 
woman I loved and I was married to a 
woman I despised. I realized in a flash 
that it didn’t need to be that way. Jane 
and Jenny’s constant exposure to the 
hatred of their parents was very destruc- 
tive. They needed to be exposed to love 
—man-woman love. 

“T persuaded Heidi to get the divorce 
by signing over to her half my income 
and our home. I hired the neighbor to 
tend to the girls. I thought Heidi would 
soon tire of Jane and Jenny and that 
I would see a lot of them, but I was 
wrong. The way Kate talks you'd think 
my girls are always under foot. In the 
past eleven months they’ve spent part of 
two holidays with us and five or six week- 
ends—if that. 

“Heidi's house is forty miles from our 
apartment, through heavy traffic. Kate 
and Carl drive out with me, and the ten- 
sion is tremendous. But it doubles when 
Heidi stalls and sometimes cancels the 
visit while Kate and the boy wait in the 
car. Once the girls are in the car there 
is always a fight over who will sit in the 
front seat with me. 

“Tm satisfied that Jane and Jenny are 
better off since the divorce. But I’m dis- 
appointed that they have never experi- 
enced the glow and warmth of the happy 
marriage that Kate and I so often share 
when we're alone. Some day I want us 
to have a child, a boy if possible, but 
I really think Kate and I ought to wait 
until we get squared away and can wel- 
come the little guy with peace and 
harmony.” 


The counselor’s turn 


“Despite the problems, this marriage 
had a great deal going for it,” the coun- 
selor said. “Mike and Kate had similar 
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backgrounds and interests, cared deeply ~ 
for each other and enjoyed a good sexual 
relationship. With mutual goodwill and 
hard work, they worked out many of 
their problems fairly quickly. 

“An only child, Kate grew up expect- 
ing to get her own way. She was jealous 
and possessive. When Mike gave love to 
his daughters, she felt that he was steal- 
ing it from her and Carl. 

“Where Kate was overly sensitive and 
impulsive, Mike preferred to weigh a sit- 
uation thoroughly, sometimes too thor- 
oughly, before taking action. Although 
he was fond of Kate’s son and hoped 
eventually to adopt the boy, he hesi- 
tated, fearing that disciplinary questions 
were likely to arise and cause still more 
argument. He would want to ‘make a 
man’ of the boy while Kate would want 
to keep her baby. 

“In a single interview, I guided the 
couple into a frank exchange of senti- 
ments previously unexpressed and this 
matter was settled. Adoption papers 
were applied for and the whole situation 
improved. Kate’s jealousy of Mike’s 
daughters lessened as soon as she be- 
lieved that Mike truly loved her son. 

“Kate was blissfully unaware of how 
she distorted the facts to fit her feelings. 
When she noted the actual dates on a 
calendar, she was embarrassed to discov- 
er how seldom Jane and Jenny actually 
had visited their father. I asked her to 
describe in writing every episode of 
Mike’s partiality that she could recall. 
Again she sheepishly admitted that she 
couldn’t recall that many real grievances. 
After she perceived how she had exag- 
gerated trifles out of all proportion, Kate 
acknowledged her pettiness and made 
amends, ; 

“Common sense settled a host of diffi- 
culties. To the delight of his daughters, 
Mike bought them sleeping bags so he 
and Kate wouldn't have to give up their 
bedroom. When he gave up providing 
special, expensive entertainment on 
weekends, everyone benefited. In a nor- 
mal, everyday atmosphere the girls be- 
came better friends with Carl, and Kate 
was able to establish a much more nor- 
mal relationship with Jane and Jennie. 

“Kate and Mike imposed on them- 
selves a number of helpful rules. Kate 
stopped making the forty-mile drive with 
Mike and a needless source of friction 
disappeared. She stopped picking up the 
extension phone and Heidi’s calls dwin- 
dled. She and Mike pledged themselves 
never to criticize each other or to quarrel 
in the presence of the children. 

“Kate did have a baby—a little girl— 
but neither her son nor Mike’s daughters 
reacted badly. On the contrary, Carl 
boasted about his new baby and Jenny 
and Jane were equally proud of their 
new sister. And when Mike reported the 
news to me on the telephone he declared 
that their little girl had been born into 
a home of peace and harmony.” End 
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WHAT’S HAPPENING and Flowers, by Sara Jane Freym 


ee (Crown), is just right for the 28 men i 
comtimle difompEgd ©. your life: a Fel collection of 
Lester as Oliver himself on ABC, Sun-  turn-of-the-century romantic Americ 
day, Feb. 16. post cards that you can pop out of t 
Two new stories written especially book and into the mail. 

for television by two favorite authors Love Songs of the New Kingdo 
of children’s books will arrive Feb. 19 (Scribner’s), translated from the ancie 
on CBS. First, Dr. Seuss’s Hooper-Bloop | Egyptian by John L. Foster: some of t 
Highway, a road that leads “from no- most romantic and sensuous poet 
where to here.” Then Rosie’s Movie: you've ever read, proving that tho 
Starring the Nutshell Kids, by the in- | Egyptians were a pretty amorous bunc 
foramen acclaimed Maurice Sendak, Each poem is printed in English a 
with music composed and performed by (no kidding) in hieroglyphics, so thos 
Carole King. .. . For adults in the audi- of you who read hieroglyphics can che 
ence, In This House of Brede, Rumer to see whether they left out any of a 
Godden’s novel about a woman who sur- good parts. 
renders worldly pleasures for a nun’s 
life. Diana Rigg and Pamela Brown star 
on CBS Feb. 27. Some of the most luscious listenin 
ever is available this month for the 1¢ 

Books bound’ to he read mantically reclined. The Poetry ¢ 
(Especially heartfelt for Valentine’s Day): Byron Read by Tyrone Power and TI] 
It is well known that Emily Dickinson Love Poems of John Donne Read Il 
was one of the most mysterious and re- Richard Burton are from Caedmon ani 
clusive of American writers. But did you they speak volumes. | 
know that her brother was a gossip? His Capitol presents Nat “King” Cole 
name was Quentin, and his 13-year cor- album Love Is Here to Stay, in whic 
respondence with his next-door neigh- he spins romantic songs like The Ver 
bor, Mabel Todd, is the basis for The Thought of You, This Can't Be Lov 
Life of Emily Dickinson, by Richard The More I See You, and There Wi 
Sewall (Farrar, Straus and Giroux), a Never Be Another You. This release | 
massive two-volume biography just out. just the thing to give you release froi 
For $30 you can know it all.... Hearts ho-hum humdrum cares. E 
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Amarcord. Federico Fellini at his best. One Harry and Tonto. An endearing movi 
of the finest films in years. Don’t miss it. with Art Carney in a shining performance 
Animal Crackers. The Marx Brothers in Juggernaut. A high seas thriller in whi 
their 1930 classic in which Groucho is Richard Harris tries to defuse seven soph 
Captain Spaulding, the African explorer ticated bombs aboard a trans-Atlantic lin 
who wonders how that elephant got into before the 1200 passengers are blown in| 
his pajamas. the sea. A tingler for adults and for Sam) 
The Apprenticeship of Duddy Kravitz. day afternoon 12-year-olds. 
Richard Dreyfuss is admirably loathsome The Mad Adventures of “Rabbi” Jacob. 4 
in this densely detailed story of a Sammy explosively funny farce for every memb) 
Glick in Montreal. A heavy film about a of the family. Louis De Funes is an i 
rotten kid on the make. spired comic actor. Don’t miss it. 
Bring Me the Head of Alfredo Garcia. Few The Night Porter. Pretense and perver ay 
movies are as tedious. Bring me the head in post-Hitler Germany. Dirk Bogarde, 
of the studio that released this one. effective in this sado-masochistic gla 
California Split. Elliot Gould and George R-rated but deserves an X. 
Segal are two of a kind: bet-on-anything The Parallax View. Warren Beatty in) 
Californians who win big in Las Vegas. flawed but headlong thriller about a n| 
Occasional fun with an empty ending. tional conspiracy that assassinates poli 
Chinatown. Jack Nicholson, Faye Duna- cians on assignment.~ 
way and John Houston in an evocation of Scenes From a Marriage. Ingmar Bergm4 
1930s Los Angeles. Filled with mystery, unravels the lies and longings of a husbar 
murder and mood, Chinatown takes the and wife in three hours of Swedish inte: 
starch out of everyone who says they don’t sity starring the practically incomparal 
make ’em like they used to. Liv Ullman. 
Claudine. James Earl Jones and Diahann The Seduction of Mimi. Rich and ribel 
i Carroll are winning as a couple in this black social comedy, filled with fun and ting¢ 
K2r Spot-lifter lifts more spots movie about a boisterous garbage man and with sadness. Perfect for adults; imperfe| 
from non-washables than a suburban maid who try to make it de- for kiddies. 
other spot removers. Just spite her six kids and his abhorrence of The Tamarind Seed. Julie Andrews 
about any spot from just about welfare. Rated PG but the language and West and Omar Sharif is East and tl 
any non-washable fabric: incidents are rough. twain meet in Barbados. A romantic my 
clothing, carpets, drapes Escape to Nowhere. An action thriller in- tery to take off your shoes by. 
upholstery, you name it. And volving British-Russian espionage. Intelli- That’s Entertainment. Some of the be 
K2r lifts spots out. So you gent, topflight entertainment. production numbers from some of the be 
don't rub them in. Just spray For Pete’s Sake. Barbra Streisand misused MGM musicals. All singing, all dancin 
K2r on. Let it dry. And brush in a comedy that alternately doesn’t work all talking, all together now, let’s go! 
the spot away without a trace. or works too hard. The White Dawn. Timothy Bottom 
| The Gambler. This story of a college En- Warren Oates and Lou Gosset rescued | 
= | glish professor who’s a compulsive gambler Eskimos. Brilliant performances. Rated 
The spot lifter.. i" | is a mixture of Dostoyevsky and dice. because of occasional bare bosoms, b} 
ONE Terzetenemicale:Company y | James Caan’s performance is a winner, but that shouldn’t keep intelligent high schod 
Division of Morton-Norwich Products, Inc. | the movie is no big deal. ers from joining you. A superior film. 
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Ce 
THE STORYBOOK 
MARRIAGE 
wmAAL COULDNT 
BE SAVED 
How the love story of the maid 
and the millionaire ended in 
unhappiness, psychotherapy— 
and divorce. Last installment 
of a very personal new book. 


By Anne-Marie Rasmussen 


In 1956, an 18-year-old girl from a 
remote Norwegian island arrived in 
New York City. Anne-Marie Rasmus- 
sen quickly found a job as a maid in 
the household of Nelson A. Rockefel- 
ler. Before long, Anne-Marie also 
found herself swept up by a clandes- 
tine romance with the Rockefellers’ 
son Steven that culminated in their 
marriage on August 21, 1959. But 
when she began her new life as a 
member of America’s richest family, 
Anne-Marie discovered that living 
happily ever after would be harder 
than she had thought. 


Childishly and unrealistically, I felt 
rejected [when Steven’s work kept 
him away from me]. I began to alter- 
nate between tears, sobs, pouting and 
anger, and letters and notes filled 
with pleas for forgiveness. Steve 
would just say, “That’s all right, Mia, 
well do better next time,” or “You 
better do some thinking about your 
behavior.” Often, when I was upset, 
I liked to listen to music, and in the 
first five years of our marriage I com- 
pletely wore out two records of 
Tchaikovsky's Piano Concerto No. 1. 

Our apartment at 150 East 73rd 
Street in New York City was lovely. 
To be a housewife, at last, was ex- 
citing, and I forgot about my emo- 
tional doldrums, Steven and I worked 
hard cleaning and fixing, but we 
painted only a few kitchen cabinets 
—that was enough. Then Steven hired 
painters to finish the job. 

Christmas was coming, and I went 
to Bloomingdale’s to do some shop- 
ping. I purchased a few items, and to 
my had to ask the 
salesgirl for in writing out 
my first check, I hadn’t ritten very 
many checks before Steven received 
a phone call from the bank at Rocke- 
feller Center, requesting that I use a 
uniform signature so they could iden- 
tify and process my checks without 
inv doubts or confusions. 
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I had bee n 
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changing my handwriting depending 
on my mood. 

My days in the apartment were 
often long. I had to find something 
constructive to do, and with Steven’s 
encouragement I decided to take an- 
other course in English. 

To register, I stood in a long line 
waiting to pay the fee. I kept reading 
over the registration form, and finally 
I asked the girl in front of me if my 
husband’s name should go beside the 
word “guardian.” While we waited 
together for at least an hour, my new- 
ly found friend, Naomi Cohen, helped 
me go over the entire application. 
Finally it was Naomi’s turn to pay 
her tuition, and she was $25 short. 
I could see an advantage in having a 


DERELLA ROCKEFELLER 


checking account that day as I quick- 
ly wrote out the amount for her. 
After we were both through, she 
invited me downtown to meet her 
family and have lunch, and so she 
could return the borrowed money. 
The afternoon went so fast that I al- 
most forgot it was the day for me to 
have my physical to determine if I 
Was pregnant or not. Just as I was 
about to leave, I realized I didn’t 
have on a slip. Reluctantly, I told 
Naomi my problem, and without say- 
ing anything she quickly produced 
a pretty, lacy half-slip, fancier than 
anything I owned. 
I met Mrs. Rockefeller at her apart- 
ment; she was going to accompany 
(continued on page 57) 





1975 by Anne-Marie Rasmussen. From her book, ‘‘There Was Once a Time: Of Islands, Illusions and Rockefellers,’’ to be published by Harcourt Brace Jovanovich, Inc. 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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19 mg. “tar”, 1.4 mg. nicotine av. per cigarette, FIC Report Oct.'74. . 





AMY 
VANDERBILT: 
QUESTIONS | 
OF 
ETIQUETTE 
When my husband receives a present, 


such as a birthday gift, is it improper 
for me to write his thank-you note? 


GEIS 


I would certainly prefer your husband 
to write his own thank-you note—and I 
am sure the senders would prefer it that 
way, too. But certainly a note from you 
for him is better than nothing. 


Rude adults 

You have discussed how children should 
behave away from home, but what 
about adults? P've noticed that adults 
can be as pushy and rude to children 
as children are to them. 


Adults can be terrible! So many do not 
consider children people, which is 
wrong, of course. Hurry and tension 
make many people rude. Sometimes the 
people to whom they are rude can help 
by being especially polite in return— 
“turning the other cheek.” 


A valentine 

My husband and I entertained another 
couple (were all in our fifties) and, 
as a surprise, my husband took us to 
a very fine restaurant. As we were driv- 
ing home, our friends expressed their 
thanks, and I spontaneously said to my 
husband, “I love you!” The next day my 
friend told me that was not a suitable 
remark for a woman my age to make in 
the presence of others. Was I wrong? 


{ can’t think of a nicer way for you to 
have thanked your husband. Your friend 
is overly conservative. 


Floppy fun hats 

My neighbor wears fun hats all the time. 
At the moment she is wearing a floppy 
fur hat everywhere. Should she remove 
it when she enters the house? (She 
doesn't. ) 


Many women, especially young ones, 
enjoy wearing hats at all times of the 
year. If this fun fur hat is worn, as I 
assume it is, with pantsuits or possibly 
even with jeans, then it would be con- 
sidered part of the costume and need 
not be removed upon entering the house 
—unless the visit is to be a long one. 
When such a hat is worn for warmth, 
then it is removed upon entering along 
with coat and gloves. 
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The world’s most 
respected authority 
on manners and 
morals fields 

inquiries on rude 
adults, Valentines, 
joint engagement 
cards, golden wedding 
gifts, and signing 

a funeral register. 


Mother-daughter problem 

I am a 13-year-old girl and I am tired 
of my mother constantly putting me 
down. She tells me how ugly I am or 
tells my sister to “get that creep for din- 
ner.” What can I do? 


Your mother sounds as if she is under 
great tension. Have a quiet talk with 
her and say that you realize that there 
is really nothing personal about her ref- 
erences and that you know she doesn’t 
mean to hurt you, but that she really 
does. I'm sure that she will change if you 
bring it to her attention. Try to help her 
get some rest and relaxation. 


Reciprocation 

My husband and I included some new 
neighbors when we gave a small buffet 
supper. A week later the neighbor 
phoned me in the morning and asked 
me to stop in for coffee. I did so and we 
spent a pleasant half hour. That was 
months ago, and I now wonder if she 
felt that was reciprocation enough. Do 
vou think it was? 


No, because any invitation should have 
included your husband. If you like the 
couple, try again. If you feel you don’t 
want to further the friendship, let the 
whole matter drop. 


Bridal attendants 

My daughter, an only child, is marrying 
a boy with several brothers and sisters. 
Instead of bridesmaids, my daughter 
would like to have three little flower 
girls (cousins). Her fiancé’s brothers 
could be ushers, but would the sisters 
be hurt at being left out? Do you have 
any suggestions? 


The bride and groom may choose their 
attendants from their families and 
friends, and no one should feel hurt at 
being left out. Perhaps one of the sis- 
ters can be in charge of the guest book. 


Joint cards 

Is it proper for an engaged couple to 
send out greeting cards signed “Alice 
and John”? How do I respond, since 
Alice and John each have a different ad- 
dress and, until the wedding, different 
last names? 


There is nothing wrong with this, espe- 
cially as greeting cards do not require 


/ 


a reply. If for any reason you want 
reply, send your note to the girl at hef 
address and refer to her fiancé in yo 
thanks. 


Noisy diners 

When I am annoyed by _boistero 
guests in a restaurant, is it permissib 
to ask the waiter to request that t 
offending diners lower their voices? 


By all means ask the headwaiter 
speak to them. 


Golden wedding 

We are about to celebrate our golde 
wedding anniversary. Would it be co 
rect to select patterns in china, glas 
ware, and so forth to let friends kno 
what we'd like as gifts? 


You may do this, but the informatio} 
should be furnished to friends only 
they ask. 


Funeral register 
When the family of the deceased woul 
not recognize my married name, hoy 
should I sign the funeral register? | 








Sign the register in,this way: 
Mrs. John Cornell 
(Ruth Smith Cornell) — 


Wedding obligation 
When a young woman receives a wed 
ding invitation and the inside envelop} 
is addressed to her ‘and Guest,” is th 
guest expected to send a gift? 





The guest is not expected to present | 
gift. It is much more polite, howeve' 
for the senders of the invitation to dis 
cuss the matter with the girl, to ask th 
name of the guest she intends to brin 
then send that person an vitationt| 
possible. 


Wedding guest & 
I want to wear a long, white caftan-lik 
dress to a wedding. A friend told m 
that it would not be suitable becaus 
the bride should be the only one in 
long white gown. Is that right? 

' 


Such a dress could be worn by a wed 
ding guest so long as it does not loo 
like a wedding gown. You could wea 
colored beads, or a sash, to erase an 
doubt. En 


Miss Vanderbilt welcomes question 
from readers and answers them in thi 
column as space permits. 

Now ready for JouRNAL readers: Mis 
Vanderbilt's new booklet, “Large Pa 
ties” (open houses, anniversaries, hous 
warmings, showers). Also “Letter Writ 
ing,” “Engagement and Wedding Eti 
quette,” and “Table Manners.” Send $. 
for each booklet to Miss Amy Vander 
bilt, Box 1155, Weston, Conn. 06880. 


91973 Clairol Inc. 


Nice ’n Easy 

ircolor. It never looks "aa 

ssed over or phony. It a : 

ways gives me beautiful 

verage. Healthy-looking hair. 

id absolutely natural, honest- looking hair color. Now, 
iether you want to color or conceal, ch 1ange a little or 
ot, what more could you ask for? 

That’s why I never ask for anything else. 
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THE 
MERLE NORMAN 
_ EXPERIENCE 


“I'd had it with 
makeup that looked 
great on models and 


terrible on me!” 

“After years of costly makeup 
mistakes and drawers full of 
twice-used creams and lotions 
and gels, I learned about Merle 
Norman. Their beauty expert 
developed a complexion and 
makeup program just for me, 
and she didn’t pressure me to 
buy everything in sight. 


“Now my cosmetics are right 
for my complexion, my color- 
ing, my lifestyle, even the 
climate where I live! What’s 
more, I’ve learned that com- 
plexion cleanliness is basic to 
loveliness. 


“Before anything else, I follow 
Merle Norman’s ‘Three Steps to 
Beauty. First I use the cleans- 
ing cream. Then Miracol, the 
unique beautifier that gives 
me a glow. Then the protective 
foundation in ‘my’ color. 


“I think my face and my for- 
tune owe a lot to my Merle 
Norman Experience!” 


Mrs. P. McK. 
Portland, Oregon 


We'd love to hear about your “Merle 
Norman Experience.” Please mail to: 
Merle Norman Experience, 9130 Bel- 
lanca Ave., Los Angeles, Calif. 90045. 





A complimentary 
lesson in 
makeup artistry. 


Just clip this coupon and bring it to 
the participating Merle 
Studio near you. You'll receive a 
complete make up lesson 


Norman 


from 
cosmetics to colo complexion care 
.. personalized for you alone. Our 
gift to you with your purchase of 


Three Steps to Beaut 


We're in the White Pages 


MERLE NORMAN 
COSMETICS 
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Announcing our 


1975 LH 
CRAFT CONTEST 


ORIGINAL STITCHERY 
WALL HANGINGS 
WITH AN 
AMEMCANS eee 


iS And Lan an te Ae 
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In honor of the upcoming Bicentennial, the JOURNAL announces | 
a new craft competition for its readers. The category: stitchery 
wall hangings (banners, framed pictures, other wall decora- 
tions) to be done in needlepoint, cross-stitch, crewel, or ap- 
pliqué, or a combination of any of these techniques. Designs 
must be original (although they can be inspired by heirlooms | 
or historical motifs) and can reflect any theme related to 
American life now or in the past. Designs may portray still 
lifes, people, animals, landscapes or patriotic themes. NO DI- 
RECT COPIES OR KIT DESIGNS WILL BE CONSID- 
ERED, AND ALL WORK HAS TO HAVE BEEN DONE 
WITHIN THE PAST FIVE YEARS BY THE PERSON | 
SUBMITTING. (Material submitted in other competitions 
may be included, with note on previous awards. ) May be any 


size up to 3x5-foot maximum. 


PLEASE READ THESE INSTRUCTIONS CAREFULLY: 


ie mO@ ENTER, SUBMIT 
TRANSPARENCIES OR COLOR 
PRINTS ONLY. All photos be- 
come property of LADIES’ HOME 
JOURNAL and none will be returned 
or acknowledged. WARNING: DO 
NOT SUBMIT ACTUAL NEE- 
DLEWORK. It will not be con- 
sidered or returned. Finalists will 
be asked at the proper time to sub- 
mit their actual work. Rights to use 
the winning designs will be claimed 
by the JOURNAL. 

2. Each separate photo must be 


FIRST “PRIZE: 
SECOND PRIZE: 


identified with your name and full 
address. Note any previous awards. 
No more than 3 designs can be sub- 
mitted by any applicant. 

3. Residents of the United States 
over age 16 may enter, except em- 
ployees of Downe Publishing, Inc. 
4. Contest closes April 15; no en- 
tries postmarked later will be con- 
sidered. Winners will be notified 
and featured 1n a late summer issue 
of the JOURNAL. Winners will be se- 
lected by a distinguished panel of | 
needlework experts. 


$500 
$250 


THIRD PRIZE: $100 


In addition, winners may also be 
invited to attend exhibitions of 
their work throughout the country. 


ENTER NOW! THE CRAFTS 
FUTURE OF AMERICA IS IN 
YOUR HANDS! Send photos only: 


LHJ CRAFT CONTEST 
641 Lexington Avenue 


New York, 


N.Y. 10022 
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HARRY LORAYNE 
Ba arbor 


3004 $8.95 


4424. D. H. Lawrence: 
SONS AND LOVERS, WOMEN 
IN LOVE, LADY 
CHATTERLY’S LOVER 

3 vols. count as | choice 


5272. THE RHINEMANN 
EXCHANGE 

Robert Ludlum. 

(Pub. ed., $8.95) 


5439. THE BOTTOM LINE 
Fletcher Knebel. 
(Pub. ed., $7.95) 


6114. BED/TIME/STORY 
Jill Robinson. 
(Pub. ed., $7.95) 


If card is missing, write to The Literary Guild, 


5355 $7.95 


5538 $10.00 


6387 $8.95 


HARLEQUINS‘ 


HELLER 


5736 $7.95 
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2402 $16.35 


4 vols. count as | choice. 
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5124 $15.00 


5389 $12.50 3624 $12.95 1420 $15.95 


Any4 for*l 
when you join The Literary Guild Book Club. 
Buy4 more, at big discounts, anytime. 


5678. THE REAL 
AMERICA 

Ben J. Wattenberg. 
(Pub. ed., $10.00) 


5009. WIDOW 
Lynn Caine. 
(Pub. ed., $6.95) 


6254. MONSIEUR 
Lawrence Durrell. 
(Pub. ed., $8.95) 


6403. IN SEARCH OF 


ANCIENT GODS 
Erich von Daniken. 
(Pub. ed., $8.95) 


Dept. 52-G 158, Garden City, N.Y. 11530 


Here’s how The Literary Guild works 
After you get your initial four books for $1, you only have to buy four more books during your 
membership. Then, you can cancel anytime you want. 

So, choose four books (or sets) now, send in the coupon and pay $1—plus shipping and han- 
dling —when your application is accepted. 

If, after 10 days, you decide you don’t want the books, send them back and we'll cancel your 
membership. 

Fourteen times a year you'll get the Literary Guild magazine. You'll find dozens of best 
sellers in each issue. ..all at discounts of up to 40%. 

To order the Selection, do nothing: it’s shipped to you automatically. If you’d like an alter- 
nate, or no book, fill in your choice on the order form. There is a charge for shipping and 
handling. 

You have 10 days to retum the order form so that we get it no later than the date specified. 
If you receive an unwanted selection, retum it at our expense. 


The Guild offers its own complete, hardbound editions, sometimes altered in size to fit 
special presses and save members even more. 























PET aoe x 
J OURNAL: pi ee or is 
— DO Cae ay, about sani and'riaet 
R FoF the idea te 
Take a tip from LOOK LIKE nonsense, but another 


says he’s not so sure 


your manicurist. THEIR PETS? about that. Make 








up your own mind. 


Manicurists use and recommend 





Ceramic Glaze nail treatment by By Gini Kopecky 
Fabergé. Used as a basecoat, 2 — es 
Ceramic Glaze acts as a hardener, Do people look like their pets? Yes, in 
helping to protect your nails some cases, says Dr. Michael Fox, as- 
against everyday wear and tear. sociate professor of psychology at Wash- 
Used as a topcoat, it acts as a ington University of St. Louis, who is 
clear, resilient shield to help also a veterinarian. “The way in which 
prevent polish from chipping and we select and raise an animal is often a 
peeling. Used alone, it creates a conscious or unconscious fulfillment of 
tough, shimmering finish that our own expectations,” observes Dr. 
lasts and lasts. Fox. “Animals are really much more like 
Ceramic Glaze by Fabergé. people than we care to admit.” 
Recommended as the best way to Not so, retorts Dr. Boris Levinson, 
care for your nails. Hands down. Director of Child Psychiatry at Queens 
Clear or frosted, only 2.00. County, N.Y., Neuropsychiatric Insti- 





tute and author of Pets and Human De- 
velopment. “That’s nothing but an old 
wives’ tale,” he says. As for photographs 
that seem to support the theory, Dr. 
Levinson dismisses them as “selective 
perception.” He says, “If a photographer 
goes out searching for in- 
dividuals who look like 
their pets, that is exactly 
what the photographer will 
find. He or she won't even 


Colleges need help desperately 
- notice the countless people 
Give to the COLLEGE and pets sis bear no ac- 


: tual resemblance to each 
of your Choice. other at all.” 

It’s an interesting debate 
—one not likely to be re- 
solved any time soon. 
Which is just as well. For 
as long as it continues, we 


CERAMIC GLAZE" 







1. Beribboned Maltes@ 
and its pretty mistress. 
All it takes is one strong 
gust of avind. 
3. Dalmatian and owner 
both on. the spot. 

Afghan hounds (what 
else?) are her pet breed. 










































CANT SLEEP? | can all look forward to en- 
joying amusing photo- 
Try This Different graphs such as these. End 
Sleeping Method That 
Lets You Fall Asleep 
More Naturally. 


Does it work? Judge for yourself. Try 
the simple Compoz method. Take 
two Compoz tablets one hour before 
you get ready for bed. Then let 
Compoz help you unwind—quiet you 
down. By the time you climb into bed 
Compoz !s working at its peak to help 
you relax to sleep more naturally. 
Compoz is not a sleeping pill. Not a 
barbiturate. Not habit forming 


GENTLY THROWS ip SLEEP SWITCH 
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ebeefdup saa 
he flavor. P Tee essseer 


Mc. Grocer/Mr. Dealer: Ralston Purina Company 
will pay you the face value of this coupon plus 





or handling, if you have received it in 
idance with all the terms of this offer and 
pon request yo ubmit evidence thereof 





satisfactory to Ralst stina Company 

Invoices proving purchases of sufficient stock 
within the past 90 days and evidence of your 
normal retail price to cover coupons presented 
for redemption must be shown on request 

Any sales tax must be paid by customer. This 
coupon may not be assigned or transfered 

Offer void where prohibited, taxed or 

otherwise restricted. Cash redemption value 
1/20 of 16. To redeem this coupon, mail it to 
Ralston Purina Company, PO. Box 1107 
Checkerboard Square. St Louis, Missouri 63188 
Good only on the purchase of Chuck Wagon dog 
food any flavor). Any other use constitutes fraud 
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For your pet's health... 
See your veterinarian annually. 





@ © 1975, Ralston Purina Co 
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. HOW TO GET AT ONE OF 
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THE HARDEST-TO-FIRM 
PARTS OF YOUR BODY 


Q A few years ago I lost con- 
siderable weight during several 
weeks in the hospital. When I went 
back to my old weight, my arms nev- 
er firmed up. Is there anything I can 


possibly do to help this condition? 


—P.K., Richmond, Ind. 


A One of the hardest areas to keep sleek and trim is the 
inside of the upper arm; it’s almost impossible to get at 
with spect exercises. We’ve come up with a simple, result- 
getting exercise that tones the entire arm, with particular 
attention to the inside upper arm. For maximum effec- 
tiveness, you'll need an inexpensive (under $8) pair of 
two- or three-pound barbells. These are available at 
in department stores or from catalogs 
(Wards, J.C. Penney). 

Bend over at the waist, holding the barbells at shoul- 
ders. Raise barbells up and back as far as you can go, 
keeping arms straight. 

Hold for three seconds. 

Then bend elbows and pull the barbells back to your 
shoulders. Breathe normally as you do this exercise. 
Repeat ten times. 





BEAUTY BARGAINS NOW 


Small luxuries are the only ones any- 
body can afford these days—a pot of 
blue hyacinths, the latest paper-back 
Gothic romance, for example. We 
don’t know what’s on your list of in- 
dulgences, but three little luxuries 
we're thinking of this February: 

%2 Nostalgic Crepe de Chine toilet wa- 
ter by Millot is available this month 
in a twin set. (Keep one of the twins; 
give the other as a valentine to a 
favorite relative.) Two 114-ounce 
spray bottles cost $4.75, compared 
to the 3-ounce bottle at $5.50. 

8 Romantic Wind Song Creme Per- 
fume (from Prince Matchabelli) is a 
good value this month—and a good 
chance to experiment with the long- 
lasting qualities of cream perfume. 
One ounce is $2.50, regularly $3.50. 

‘2 Fresh as a bunch of red-and white- 
striped carnations, Revlon’s Intimate 
Perfumed Body Moisturizer is a bar- 
gain indeed. A 14-ounce $3.90 bottle is 
selling for $1.95—and it’s smoothness 
and scent all in one. We consider this 
such a good value that we recommend 
stocking up right now. 


THERE’S A NEW WAY TO BLUSH... o 


And it’s almost as good as bottling 
an outrageous compliment: a liquid 
blusher from Helena Rubinstein 
called Skin Life Deep Moisture Flow- 


ing Blush. What we like about it is the 
easy way it slips on. Unlike some of 
the gel and cream blushers, you don’t 
have to drag it across fragile skin. 


You'll probably need only one or two 
little dots blended up and out from 
the cheekbone to give you a glow. 
Available in four shades, $6. 





VALENTINE FOR 
AN OLDER BEAUTY 


We were intrigued by a recent study 
we just finished reading—a joint pro- 
ject of Mary Kay Cosmetics and the 
Dallas Geriatric Research Institute to 
determine the effect of regular facial 
and cosmetic care on elderly women. 
“It’s been such an uplift,” one 81- 
year-old woman said. What the study 
points up is the fact that an older 
woman who takes pains to look nice 
feels better about herself. The con- 
clusion is not all that surprising when 
you come to think of it, but in our 
youth-oriented culture, 
some 
tive. Thi 
nating 


older women 
ve up trying to be attrac- 
honor the fasci- 
oman—and whether 


times gi 
rl ynth NE 


older 





CHANGE FOR 
THE BETTER 


Q My husband and I are ex- 
pecting our first baby soon; and 
I’m concerned about my harr, 
since I won’t have the time to 
spend on it that I used to have. 
Also, one look at the enclosed 
photo and you will see the ob- 
vious—too much nose or too little 
tace. My hair is thick but baby-fine. 
and defies all permanents. Will I ever 
be able to find a style that’s easy to 
take care of and still looks like me? 

—B.A., York, Pa. 


A First off, we suggest you get a 
really good haircut to banish dry 





just ask your hair stylist to show you 
the technique. Or, if you prefer, a few 
fat rollers can give you the slightly 
turned-under shape. As to the nose— 
it looks perfectly proportioned to us, 
but if you insist on balancing it with 











you are one, want to Le one, or know | broken ends. We like a smooth line your hair-style, you can set one fat $ 
one, we suggest a gift of perfume, cos- | for your face, and we think you’d roller at the crown of the head for | = 
metics, a pretty lipstick, pale pink | look terrific in this simple, center- some extra height. And on those days 3 
blush-on cream or powder—and the | parted style curving under a little at | when you feel your hair isn’t pluper- - 
| encouragement to use it. Looking | the chin. fect, you can tuck the sides behind 4 
| good isn’t self-indulgence; it’s a vote These shorter haircuts are easily your ears without losing the line of s 
of self-confidence. | styled with a brush and hand-dryer— the style. £ 
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The Science of Beauty: 





Helena Rubinstein thinks you deserve a guaranteed skin improver. 
Skin Dew with visible action formula will deliver smoother, softer, 
better-looking skin in 20 days. Or your money back. 


Fashions by Stella Fagin 





© HELENA RUBINSTEIN, INC. 1975 


We have a scientific breakthrough: a 
way of suspending ‘ferments lactiques 
(the exclusive milk protein in all 

Skin Dew preparations) in a light, 
rapidly absorbed cream. So it’s 
concentrated and visible. Our newest 
Skin Dew will actually help 

improve the texture of your skin. 

Help protect you against moisture loss 
by setting-up a barrier against 
parching wind and weather. And it’s 
formulated to create a pH balanced 
environment for your skin. 

The result: in 20 days, you'll have a 
new look of smoothness and softness. 
A difference you can see and feel. 
We guarantee it. If you’re 

not satisfied, send unused portion to 
Helena Rubinstein, 300 Park Ave., 
N.Y, N.Y. 10022. 





Skin Dew 
Helena Rubinstein 
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Candy Bergen sits near one of Jane Goodall’s research subjects in Gombe: 


WITH 
JANE 


Actress /journalist 
Candice Bergen visits “a 
woman who seems to be 

doing something right.” And 
also meets, at last, those 





é: 


“At seven, Jane’s son ‘Grub’ is inde- famous chimpanzees Miff, Ethologist Dr. Jane Goodall: “I have 
pendent, self-assured and insatiably Fifi, Freud & Co. a strange sense of fate*that I was born 
curious—es pecially about nature.” Photographs by Candice Bergen to do this work. How lucky I am!” 








o enable me to keep them, I have made it a policy 
not to meet my heroes. Heroes, like radio, are better 
left to the imagination. In the flesh, they seem to 







falter. For some time, however, I have been fascinated by 






a woman who seemed to be doing something right. Aside 





from her professional achievements, she looked to be living 
her life much as I could like to live mine. She had become 
for me a hero who I was sure would stand up under scrutiny. 








My first glimpse of Dr. Jane Goodall was via a highly 

icclaimed book she had written—/n the Shadow of Man, 

| published in 1971. It is an account of chimpanzee behavior 
ind how she came to witness it firsthand 

| ( ine Goodall went to the Gombe Stream Re 

















serve on Lake Tanganyika to study and, hopefully, habit- 
uate chimpanzees (i.e., accustom them to human beings) . 
For the first five months, she was accompanied by her 
mother, and then, except for two African servants, she 
spent almost a year alone in the bush. For many months 
she could not get closer than 500 yards to the chimpanzees. 
However, her persistence ultimately yielded an unprece- 
dented close-at-hand observation of man’s nearest relatives 
and the extraordinary discovery that chimps, like us, make 
and use tools effectively. 

My next glimpse of Jane Goodall was in a series of IV 
specials. These were made by wildlife photographer Baron 
Hugo Van Lawick, who married Jane Goodall (continued) 















The Science of Beauty: 


Helena Rubinstein 

knows that dirt, impurities and 
dead surface skin can 

dull a complexion. So we 
created an effortless way 

to whisk them away: 
Brush-On Peel-Oft Mask. 
You'll feel like you have 
‘prand new’ skin. 


Brush-On Peel-Oft Mask cleans, tones 

and sluffs in one easy action. In no 

time at all. Here's all you do: once, 

or twice a week brush it all over your 

face. You'll feel cool, tiny tingles. 

Let it dry, then peel it off. And off comes dirt, 
impurities, and dead surface skin that 

can make your complexion lackluster, 
cause your makeup to drag, 

and prevent effective moisturizing. 

All at once your pores look smaller, 

the texture of your skin feels finer, your face 
looks brighter. Brush-On Peel-Off Mask. 
Researched and formulated to suit every 
skin type. Moisturizing for dry skin. 
Regular for normal and combination skins. 
Astringent for oily skin. Even medicated 
for problem skin. — 
You'll love it! 



















Dermatologist : 
tested andapproved. | 


Brush-On Peel-Off Mask. 
_/ Helena Rubinstein 








~ AGRENT DAY 
FOR THE GRENT 
OUTDGDRS 


You don’t waste a fresh snowfall 
and a sunny moming just because it’s 
one of “those days” You take off 
down the hill with no womes, thanks 
to Tampax tampons. 

They give you more than enough 
protection for your normal needs. 
And because they're worn internally, 
protect you naturally against odor. 

The pre-lubricated applicator 
makes Tampax tampons easy to insert 
and position properly. You can’t even 
feel you’re wearing them. 

And Tampax tampons are as easy 
and safe to remove as they are to 
insert. The withdrawal cord isn’t just 
looped on, it’s securely chain stitched 
the length of the tampon. 

So ski those beautiful snowy 
slopes. Have a great day. 


The internal protection more women trust 


TAMPAX 


lampons 
if. 


NLY BY TAMPAX INCOR ATED, PALM 
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JANE GOODALL 


continued 


in 1964 after spending nearly a_year 
photographing her work. In 1967, they 
had a son, Hugo, nicknamed “Grub.” 

I wanted to meet this extraordinary 
woman, to see the life she had made 
for herself with her family, with her 
work, with-her animals in the wild. 
Though visitors were few and far be- 
tween and the camp is not open to the 
public, it finally came to pass that I 
could go to Gombe. 


Directions to Gombe were: proceed 
to Dar es Salaam (capital of Tanzania), 
go from Dar to Kigoma. From Kigoma 
you catch a water taxi that lets you off 
on the beach at Gombe. From there you 
find the Research Center. 

I consciously packed extra-light—two 
shirts, two pairs of pants, camera and 
shoulder bag I was prepared to have to 
overcome a certain resistance; not only 
as an invading journalist, but as “an 
actress.” I’m sure Dr. Goodall expected 
me to arrive wearing a Halston ultra- 
suede safari suit. 

The water taxi for Gombe leaves from 
Kigoma. It is not unlike The African 
Queen. It is a 30-foot boat painted red, 
green and yellow and shaded by a cor- 
rugated tin roof. The day I took it, it was 
filled with bananas, barrels, goats, chick- 
ens and fish dangling from the rafters. 
It was also packed with Africans go- 
ing north along the lake. I sat squashed 
on.the ledge with the men. Later, I real- 
ized all the other women were sitting 
beneath us with the cargo. Maybe I 
should tell them about the Movement. I 
speak no Swahili, and for all I knew, I 
had the wrong water taxi and might end 
up across the lake in the Congo. Where 
is Humphrey Bogart when you need 
him? 

Three hours later, they called out: 
“Gombe.” I could see children swim- 
ming, a few mud huts and mountains 
that shot up sharply. From the boat, 
Gombe was less conspicuous than other 
tiny villages along the shore. This, I 
learned later, was deliberate. 

I wandered up a little path and found 
the camp. A student greeted me cheer- 
fully and led me to the main house, 
where everyone was finishing lunch. 
Jane Goodall was there, wary. I shook 
hands and sat down quietly, conscious 
of my impact as an intruder. 

The dining room, like all the houses at 
Gombe, is simple. The open windows 
are covered by thick wire caging to keep 
out baboons; double locks prevent them 
from entering through the doors. 

Suddenly I saw some young baboons 
who had climbed onto the window ledge 
to watch us, sticking their arms through 
the wire to fish for nearby pens, flash- 
lights and insect sprays. For a change, 
we humans were staring out through a 


cage while the monkeys peered in at u: 

A tanned, khakied student came to th 
window and asked about a baboon tha 
had been found dead that morning, ap. 
parently of a broken neck. He said he’ 
like to perform an autopsy and went off 

Students at Gombe are either “chim 
people” or “bab people’—as their area 0 
research dictates. Once there was a pri 
mate hierarchy, with the “chimp people’ 
the elite. Now, however, things are egal 
itarian, with each student intensely com 
mitted to his or her specialty. 

The Gombe Stream Research Cente 
developed gradually from 1964, whe 
the first research assistants joined Jan 
and Hugo Van Lawick in the field. To 
day there may be up to 15 students or 
a rotational term basis from various uni 
versities actively involved in chimpan 
zee and baboon behavior research. 


Fifi, Freud & Co. 


Soon I saw my first chimps. They 
are fed on an individual basis to provid 
regular close-hand data. First, Miff an 
her daughter, Moeza, came into th 
feeding station to get bananas. The 
Figan, whose infancy I had read about 
came into camp and sat on his favorit 
rock. Then came Fifi; Freud, Goblin an 
Gigi. It was an extraordinary feeling t 
be so close to these animals I knew s 
well from Jane’s book. The chimps lay 
back lethargically in heavy stillness an 
tremendous power, vastly different from 
the chaotic activity of baboons. 

Early evening was human bathin 
time at Gombe. Most of the staff bath 
in the lake while swimming, but ther 
was also a splendid, secluded waterfal 
about 45 minutes up the mountain, 
I showered there once and practically 
got pneumonia, so from then on I stuck 
to the warmer lake. Plunging in, Soay 
in hand, I found Lake Tanganyika <« 
a magnificent tub. 

Outside the dining room one morning 
I saw Jane Goodall’s son Grub swinging 
happily in a tree, rattling away in Swa- 
hili to his African companion and bab 
bling in English to us. He looks very 
much like Jane, with suggestions of Tom 
Sawyer. His freckles sparkle and his eyes 
snap wide with interest. He is eager, 
alert and insatiably curicus—especially 
about nature. At seven, he is easy and 
affectionate with people, independent, 
self-assured and unafraid. 

At lunch Grub hugged Jane happily. 
There seems to be such love between 
them. Jane wrote about him in her book: 

“T watched the chimpanzee mothers) 
coping with their infants with a new) 
perspective. From the start, Hugo and 
I had been impressed with many of their 
techniques, and we made a deliberate} 
resolve to apply some of these to the rais- 
ing of our own child. First, we deter- 
mined to give our baby a great deal of 
physical contact, affection and play. He 
was breast-fed more or (continued) 
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DOES HE THINK 





YOU'RE OLDER THAN YOU ARE? 


Oh, you can tell yourself that such a 
thought would never cross your mind. 
Or his. You're attracted to each other 
for important, basic reasons that have 
nothing to do with age. You like the 
same people. You laugh at the same 
jokes. You finish each other’s sentences. 
What possible difference could it make 
to either of you if he thought you were 
older than you really are? 

Probably scarcely any difference at 
all. But you’d hardly be human if you 
didn’t wonder whether looking your 
youngest might add a little extra to the 
relationship. Now you can find out, and 

a surprisingly quickly, 
eee too. Join the enlight- 
ened, younger-look- 
ing women from 
many parts of the 
world who have dis- 
covered the secret ben- 
efits of a remarkable 
beauty fluid. Share 
their secret of a radi- 
antly glowing, dewy-fresh complexion 
that comes of their devotion to this skin- 
loving liquid, known in the United 
States as Oil of Olay beauty lotion. 

Beauty researchers discovered Oil of 
Olay and its uncanny ability to soothe 
away dryness, the dryness that can easily 
make you look older by letting little 
lines and wrinkles appear too noticeable. 
Watch the way your skin virtually drinks 
in Oil of Olay as you soothe it on. The 
priceless lotion penetrates almost incred- 
ibly quickly and completely. And it 
never leaves your skin feeling greasy. 
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From the very first days you will seem 
to defy the calendar, as your skin begins 
to grow noticeably softer, smoother and 
more supple. 

Dedicated users begin each day with 
Oil of Olay. The abundance of pure mois- 
ture, with tropical oils and other emolli- 
ents, is a marvelous makeup base to let 
cosmetics remain fresh for hours. Ap- 
plied at bedtime, the beauty fluid con- 
tinues to work its wonders through 
hours of silent sleep. 

Morning and night, Oil of Olay (from 
your drugstore) works with nature itself 
to maintain your skin’s oil-moisture bal- 
ance, essential for you to look your very 
youngest. The complexion-cherishing 
liquid, compatible with the skin, pro- 
vides a barrier that helps retain your 
skin’s own natural moisture, a complex- 
ion bonus as the years slip by. 

Won't he be pleased when you begin 
to look your youngest? Your more youth- 
ful looks will be just one more pleasure 
for the two of you to share. 


Beauty Secrets 


Many complexions have particularly 
dry areas that could benefit from extra 
Oil of Olay. Because it penetrates so 
quickly, you can apply the beauty lotion, 
wait for a few moments and then apply 
again to special dry areas for maximum 
benefits. ge ene 

Some women like to give their skin a 
vacation from cosmetics one day a week. 
But, please, never a day without Oil of 
Olay® to help protect your skin with its 
own nroist environment, 






JANE GOODALL 


continued 








less on demand, for a year. Wherever we 
went we took him with us, so that 
though his environment was often 
changing, his relationship with his par- 
ents remained stable. When we pun- 
ished him we quickly gave him reassur- 
ance through physical contact and, | 
when he was small, we tried to distract. 
him rather than simply prevent him— 
from doing something naughty.” 

Over our goat-stew lunch, she elab- 
orated. “The good thing about raising a 
child here is that you can focus on 
what’s important instead of spilled food 
and other things which don’t matter.” 


7 


Lions and cows 


Having been raised largely in the wild 
in Africa, Grub seems at ease with and 
knowledgeable about the animal king- 
dom. But when he was very young, Jane 
and Hugo had to build a huge cage for 
him on Gombe’s beach to keep him away 
from animals till he learned to be cau- 
tious. The first sentence he learned to 
speak was, “Lion out there eat me.” 
“We had to teach him to be careful,” 
Jane explained, “but when we went to 
England no one could understand it 
when Grub saw a cow and was terrified. 
It was logical that he would be; his up- 
bringing has been so different.” 

I said that I found it sad that many 
women today seem to feel that their 
children inhibit and restrict their life- 
style, that I didn’t’ See many women 
enjoying their children. 

“Well, here’s one that does,” Jane said 
firmly. “So many of my students leave 
here and can’t wait to have children.” 

Talk turned to aninial research experi- 
ments—such as baby monkeys taken 
from their mothers, chimps put in tiny 
boxes and deprived of any stimulus for 
two years, chimps put in concrete cells 
with double padlocked_doors. 

Jane said, “I have nightmares about 
it; people are just beginning to wake up. 
I have ten letters I received after In the 
Shadow of Man was published—from 
research scientists who said they were 
stopping those experirhents. There were 
only ten, but it’s a beginning, and there 
must be others who didn’t write.” 

The next day we walked together. I 
watched her as she negotiated a steep 
path—light of foot, fair of hair, fastid- 
ious. The Deborah Kerr of the jungle, I 
thought, as I wheezed after her. | 

After Grub went to bed one night, 
Jane and I sat talking. I said that people 
were predicting society would collapse 
in 25 years. “Oh, I don’t believe that,” 
she said. “I have great faith in mankind. 
There have been so many great indi- 
viduals who've accomplished such in- 
credible things. Then people who be- 
lieve in disaster just sit back and do) 
nothing. (continued on page 70) 











Just spray it on. 





|" While you sleep it lifts off 


e baked-on grease and grime. 


Next morning, 
just wipe it clean. 








Introducing Mr. Muscle. 
The unique new overnight oven cleaner. 
It self-scours while you sleep. 


Mr. Muscle is a completely new and : 
different oven cleaner...specially ss 
formulated to work the easy, overnight 
way. It’s easy because Mr. Muscle does 
the dirty work for you while you sleep. 
(And it doesn’t have all the irritating 
caustic fumes you get with most other 
oven cleaners.) 
Before you go to bed, just spray 
Mr. Muscle into a cold oven. Its unique 
self-scouring foam works all night—not i 
only to penetrate through, but to actually mer! 








; 3 weelf-scours 
lift off and absorb the baked-on grease Mile you SI jee? 
and grime. 

So, inthe morning, you just wipe out ‘ Za 
the dirty foam for a sparkling clean oven. el 
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By Theodore I. Rubin, M.D. 


Rape and trauma 


[ have always heard that any well-inten- 
tioned woman could make rape almost 
impossible by fighting back. Is this true? 
Also, as a psychiatrist, dont you feel 
that the emotional trauma of rape has 
been exaggerated? 


Since you did not sign your letter, I 
cannot tell whether you are a man or a 
woman. I would judge that you are a 
man, and a rather naive one. Fear is a 
powerful emotion. When people (men 
and women) are terrified enough, they 
will not fight back. The fear of death, 
physical pain or ‘sexual violation can 
often bring on an attack cf paralysis 
and/or utter submission—whether the 
person is well-intentioned or not. (1 as- 
sume that what you mean by a “well- 
intentioned” woman is one who does not 
want to be raped. ) 

To answer your second question—no, 
the emotional trauma following rape has 
not been exaggerated. Such trauma is 
enormous. Few crimes can evoke the 
rage, demoralization, revulsion and emo- 
tional pain that rape does. In truth, few 
women are ever able to completely get 
over the experience. In a recent paper, 
psychiatrist Martin Symonds, who has 
studied psychological harm done to vic- 
tims of violent crimes, pointed out that 
in addition to personal traumas, these 
victims must also bear the reactions of 
neighbors and so-called friends. Their 
imtial sympathy often turns into avoid- 
ance OF ostracism—as if the victim has a 
contagious disease. As a result, the vic- 
tims of crimes—especially rape—who 
most need friendly support are further 
traumatized by the lonely vacuum in 
which they can find themselves living. 


Children and adult conversations 


My eight-year-old son’s desire to par- 
ticipate in adult conversations is encour- 
aged by my husband—but not by me. 
What do you think? 


If, by adult conversations, you refer to 
private conversations between you and 
your husband, then no, I do not think 
your son should participate. I also think 
he should: not partake in conversations 
where confusing information is forced 


upon him; conversations that are con- 
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Has the trauma 

of rape been 
exaggerated? 
Should children 
take part in adult 
conversations? 
These are some of 
your inquiries 

Dr. Rubin answers 
this month. 





verted into theatrical productions in 
which your son becomes a kind of midg- 
et performer; or conversations in which 
he is asked to render his young judgment 
to settle adult controversy. 

However, I do believe that a child 
should be heard as well as seen. After 
all, conversation is how we communi- 
cate. A child must not be confined to 
speaking only when spoken to, only 
when he has complaints and demands 
or only in defense of himself when he 
has broken some household rule. 

Sharing in appropriate conversations 
with adults is a wonderful and impor- 
tant practice for children. It gives them 
a chance to articulate feelings and 
thoughts and to have a sense of belong- 
ing—a sense of acceptance and self- 
esteem. Appropriate conversations teach 
a child to become both a speaker and a 
listener. Once a child is admitted to a 
conversation, however, he must not be 
tyrannized or patronized; he must be 
given his turn to talk, and when he talks, 
he must be listened to. When the people 
he loves listen to him with respect, then 
he will learn to respect himself, to value 
his ideas and thoughts. Such feelings of 
self-esteem will be of immeasurable val- 
ue throughout his lifetime. 


Taking criticism 


Why is it that I can take criticism 
from some people and not from others? 


There are people who are particu- 
larly abrasive, arrogant and patronizing, 
and no matter how valuable their words 
may be, it is difficult to be open and re- 
ceptive to what they have to say. Other 
people say what they have to say with 
charm, respect, sensitivity and obviously 
good intentions—so that listening to them 
is in no way equal to being put down. 

More important than words or man- 
ner, however, is the relationship that 
exists between you and your critic. Criti- 
cism is easier to take when it comes from 
someone with whom you have had a 
deep, constructive relationship. Psycho- 
analysts know this. They know that 
interpretations that are difficult for a 
patient to digest will be accepted much 
more easily after enough time has passed 
so that a good patient-doctor relation- 
ship has developed. Most people do not 
develop instant trust. We all need time 
and experience with each other before 
we are ready to hear things—important 


things about ourselves—without feeling 
threatened or hurt. 


Personality changes 


What makes a man who all his life has 
beena pillar of modest and quiet deport- 
ment suddenly break out and do embar- 
rassing things at an age when most other 
men are winding down? I’m talking 
about middle age or even older. 


There are at least three reasons for 
such a personality change. First, it could 
be the result of the male equivalent of 
menopause. Many men (and women) 
reach middle age and cannot face the 
fact that they are no longer young. In 
an effort to stop the aging process, they 
begin to act like children. Another pos- 
sible reason for personality change could 
be a physical or organic disorder, such 
as arteriosclerosis, a brain tumor, ete. 
Thirdly, the man’s actions could be 
caused by psychological disorders, or the 
beginning of a mental breakdown. In 
any case, sudden changes in lifelong per- 
sonality patterns would always warrant 
a complete physical and psychological 
examination. 


Vacation friends 


When I go on a cruise or any kind of 
vacation, I meet nice people, with whom 
I exchange addresses and phone num- 
bers. Then I never call or write them. 
I might add that these people dow't call 
or write me, either. Why? 


Sustained relationships are not initi- 
ated or established easily. Relationships 
require a good deal of work—as well as 
common interests and involvements 
(plus geographical proximity and avyail- 
ability). On vacations, especially within 
the confines of a cruise ship, we are often 
lonely or openly motivated to form “in- 
stant” friendships. But once the com- 
mon interest—the cruise er the vacation 
—is over, we return to our homes and our 
long-standing social milieu, and it is diffi- 
cult to invest the time and energy neces- 
sary to turn instant vacation friendships 
into sustained relationships. Occasion- 
ally, instant friends do bécome sustained 
friends. When this happens, it indicates 
that the parties involved had a-good deal 
more in common than the same cruise 
ship or*the same vacation spot. End 





As a regular feature, Dr. Rubin answers 
questions on your personal, marriage, 
family, and emotional problems. The 
doctor is a well-known psychoanalyst 
who practices in New York. He is also 
the author of Surinx! (Popular Li- 
brary). Tf you have questions for Dr. 
Rubin to answer in his column, please 
address them to him in care of Ladies’ 
Home Journal, 641 Lexington Ave., New 
York, N.Y. 10022. We regret that only 
letters selected for use in the column 
can be answered. 
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AN INTRODUCTION 
Changing More Than Diapers 
Don’t poets know it 
Better than others? 
God can't be always everywhere; 
And so invented Mothers. 

Sir Edwin Arnold, 1832-1904. 

This is an exciting time to be 
starting a new column for mothers. 
Finally the air has been cleared of 
the Victorian sentimentality that 
has engulfed motherhood for so 
long. The Edwin Arnolds of the 
world—men who clearly were more 
at home making rhymes than for- 
mulas—may have seen motherhood 
as next to sainthood. But real-life 
mothers know better. It’s almost 
impossible to change a diaper stand- 
ing on a pedestal. 

We can now admit that, as a con- 
dition, motherhood rates mixed re- 
views. . Watching a one-year-old 
- finger his or -her first flower is an 
extraordinary experience; chasing 
that same one-year-old around the 
kitchen while trying to cook dinner 


























IN THEORY 
Linus: He Has the Right Idea. __ It 
may be a security blanket to 
Linus, but in the medical trade it’s 
called a “transitional object.” What- 
ever the name, experts generally 
agree with Linus that it’s a good 
thing to have if youre trying to 
grow up in this world. Dr. T. Berry 
Brazelton, nationally known pedia- 
trician, says, “It’s a tough job grow- 
ing up in this country. A child has 
to do a lot by himself.” Brazelton 
thinks a transitional object can ease 
a young ¢ hild’s difficult move from 
total dependence on his parents to 


independence. Brazelton, who inci- 
dentally call: transitional objects 
“loveys,” think hing from a se- 
eurity blanket favorite teddy 


anything that satis th parent 
and child,” he says. hat 
should a child outer 

Brazelton hesitates to { 

for the final divorce. “It 
dividual. Perhaps around 
five, when the child 
ing on to other things.” 


| 
| 

bear or doil is fine. “A lovey can be 
age 


should 


ears) 
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MOTHERING 


The latest 
news, ideas and 
information 
every mother 

-needs to 

know about 

| child-rearing. 






Geraldine Carro, 


note: 
Journal staff writer and a former 
news reporter, is the mother of 15- ° 
month-old Catherine (above). Mar- 
ried to a playwright, Ms. Carro will 
be the magazine’s voice on issues 
that concern today’s parents.—L.H. 


Editor's 


is not. How- liberating that women 
can finally say so—without guilt. 
How liberating, too, to admit that 
as adults we prefer—not to say crave 
—the conversation of other adults 


SAFE BETS 


he Small Objects Watch. 

What touches the hand 

must go to the mouth, The 

syndrome is common to all 

normally curious infants and_tod- 

dlers. For parents, the difficult 

hand-to-mouth stage calls for a con- 

stant and crucial watch on small 
objects. 

Because the child’s swallowing 
skills are unpracticed, tiny objects— 
even harmless foods like small nuts 
—can go down the windpipe and 
cause choking or lung damage. 

Your safest bet is to think ahead. 
Check all toys for tiny eyes, buttons 
and other potentially detachable 
small parts. Do not let the child play 
with marbles or tiny plastic toys. 
Keep all safety pins closed. If swal- 
lowed they are less likely to cause 
punctures. Be sure to keep all but- 
tons, beads, pins, screws and pills 
out of reach. Do not feed a small 
baby nuts or tiny hard candies. 
Make sure that older children do 
not put small objects in a baby’s 
mouth, If your child has swallowed 
a foreign object, telephone the doc- 
tor immediately. 





Do you have ideas _. 
or news for other i ; : 
mothers? Write 
yur comments to 
| “Ky othe ” LH, « sf 
Lexington Ave, 
sae Y. 10022 
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after an afternoon of babytalk. Or 
that we may want careers and chil- 
dren,too. . 

But there is also a new danger— 
that instead of putting motherhood 
on a pedestal we simply put it down. 
We cannot allow the growing pres- 
sures to do “more” with our lives to 
prevent us from taking the time to 
enjoy and experience our children. 
We cannot let a new mythology 
tyrannize us out of being mothers. 

This column will focus on the 
complexities and pleasures of con- . 
temporary mothering. It will be a 
clearinghouse for the wide variety 
of news, issues, information and tips 
that are of vital interest to today’s 
mothers. (There are about 30 mil- 
lion of us with children under 18.) 
We will talk to prominent authori- 
ties on child-rearing and to ordinary 
mothers, who must after all be 
counted among the experts on chil- 
dren. We will offer, but not impose, 
opinions. For too long, we’ve been 
living by other people’s books. 










IN GOOD HEALTH 


owtoPick a Pediatrician. 

As medical consumers, 

parents pay about $660 

million a year to private 
pediatricians alone. As with any 
other product or service you buy 
—and especially one so related to 
your children’s well-being—it pays 
to buy with your eyes open. 

As a parent you may be shopping 
for a pediatrician because you are 
expecting a first child, because you 
are moving or because you are dis- 
satisfied with your current doctor. 

If your community offers a choice, 
we suggest you interview several 
doctors before settling on one. The 
best time to interview is before your 
child needs medical services. A 


diplomatic approach to requesting 


such a meeting: “I’m a mother-to- 
be/new in town/etc., and looking 
for a pediatrician for my child. I’d 
like to come get acquainted briefly 
before my child needs medical 
help.” (If the doctor is reluctant, 
you might say that you expect to 
use his or her services for many 
years and prefer meeting before 
making a long-term commitment. 
Turn the page for 14 key ques- 
tions to ask a prospective pediatri- 
cian. Many questions have no right 
answer per se. The responses, how- 
ever, can help you decide whether 
you and the doctor are compatible. 
You might ask the nurse some of the 
simpler questions. See 14 Questions 
You Should Ask Before Picking a 
Pediatrician on Page 42. 
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MOTHERING 


(continued) 






14 Ques s You Should Ask | 
Before Picking A Pediatrician | 
oH much does he* charge | 

; | 


2. Does he make house calls? (A | 






convenience, usually not a neces- 
\ Sit i 
(\f 3. Does he accept telephone con- | Se rN 3 
| ¥ sultations?P | 
| 4. What are his office hours? | FUN & GAMES 


| 5. What is his after-hour coverage? | 

| (Does he have an answering serv- 
ice: how fast can he be reached in | 
an emergency?) | 

le. Who covers for him when he is | 


Peanut Butter, Jelly and Paint. 
It’s the best thing that’s happened 
to rainy days since galoshes. It’s a 
paperback book for kids called Arts 
; : and Crafts You Can Eat (J.B. 
away! 
| 7. Is he certified by the Board of the | 
| American Academy of Pediatrics, or | 
| is he Board-eligible? (Board status | 
does not say whether a doctor is | 
good or bad. It tells you he’s done | 
special studies in his field. ) | 
| g. What hospitals is he affiliated | 
| with? (If your child needs hospitali- 
| zation, you want him sent to a good 
| hospital. ) 
| 9. How old is he? (An older pedia- 
| trician may retire before your child 
outgrows him. However, a younger 
doctor has less experience. ) 
10. Will he visit your newborn in | 
the hospital? (This allows him to | 
talk with hospital staff about child’s 
immediate post-delivery condition. ) | 
j 11. Can you call him frequently 
| 
| 
| 


Lippincott Co., N.Y., $1.95). The 
premise is that the kitchen is a great 
place for creative fun. Author Vicki 
Cobb has her readers expressing 
their artistic urges by making the 


likes of pasta mobiles, pretzel 
snakes and painted sandwiches. 

To make painted sandwiches (see 
photo above) you need slices of 
white bread, a new paint brush, and 
| four paper cups filled with a few 
tablespoons of milk each. Add a 
few drops of food coloring to each 
cup. Using the colored milk, paint 
any design you like on the bread. 
Toast lightly. Then make into your 
favorite kind of sandwich. What if 
the artist doesn’t like the results? 
Well, says author Cobb, he or she 


can at least eat the mistakes. 
| when the baby first comes home? 


(Easy access can calm new-mother 

jitters. ) 

12. How does he feel about bottle 
| feeding vs. nursing? (If you plan to 
| nurse, a supportive doctor can make 
| it much easier. ) 
| 13. What does he prescribe as an | 
| infant feeding schedule? Demand | 
| feeding (established by baby), a | 
| fixed routine, or some middle | 
ground? | 
How does he feel about pre- , 
‘ication? Does he pre- 
2 approach or does 
| dication at the early 
| signs of illness? | 
| Yo am may be male or female. We usé 7 
| ‘the’ * for simplicity only. 
er __ eee 


F ATHERING 


7 h Us Your View. 
“Fa have been 
left o1 n the cold, 
say the male auth of 
Father Power,* a x 

tells how men can—an 

play a more important ro 

ing children. We agree 





EDUCATION 


chool Records: Your Right 

to Know What They Say 

About Your Child. 

e A nine-year-old boy who 
once hugged a classmate had “ho- 
mosexual tendencies” written into 
his permanent school records. 
eA father who worked for the 
school his daughter attended had 
occasion to see her official folder. He 
found fwe pages of notes about his 
and his wife’s “political activities.” 
Once confined mainly to IQ 
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time for both fathers and mothers 
to reexamine attitudes toward fa- 
thering. Below is a questionnaire 
that asks some key questions about 
fathering in your family. Please an- 
swer and mail to us. Well talk 
about the results in a future column. 










The Fathering Questionnaire 
1. How much does your husband 
share in the child-rearing? Fifty- 
fifty / more/less/ rarely. 





















scores and grades, student folders 
have grown increasingly fat. They 
now bulge with such “soft data” 
as psychological profiles, person- 
ality ratings, disciplinary reports, 
and notes on family relations. 

“The typical student record is a 
grab bag,” says Carl Marburger, 
former New Jersey Education Com- 
missioner and a member of the Na- 
tional Committee for Citizens in 
Education. Partly because of the 
NCCE’s efforts, the government has 
enacted a new law that lifts the 
veil of secrecy from school records. 

The new 1974 Elementary and 
Secondary Education Act signed by 
President Ford gives parents the 
right to see their children’s school 
files. It also gives them the right to 
challenge and correct information 
they feel is wrong or misleading. - 

In the past, most school adminis- 
trators denied parents access to the 
files. Unfortunately they sometimes 
handed them “to anyone else who 
walked in the door including credit 
bureaus, insurance companies, wel- 
fare agencies,” says Marburger. 

Because of the newness of the 
law, the Committee expects that 
parents may still encounter resis- 
tance at the individual school level 
when they ask to see records. The 
Committee suggests parents be 
firm. It also recommends parents 
specify that they want to see the 
full records—grades, test scores and 
guidance department files. The 
Committee has established a_hot- 
line for parents who want more in- 
formation on the issue. (You can 
dial them free at 800-NETWORK). 





































































2. How does he help the most? 

3. Do you feel guilty asking him to 

assist with the children? 

4, Would you like him to partici- 

pate more? If so, in what ways? 
Please mail answers to “Mother- 

ing,’ LHJ, 641 Lexington Ave., 

N.Y., N.Y. 10022, indicating ages 

of family members; sex of chil- 

dren; if you hold a job. 



















*Father Power by Henry Biller and Dennis Mere- 
a David McKay Company, Inc. New York: 1975, 
$8.95. 
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They 


icas +1 male sex symbol and America’s 


seemed an odd combination: Amer- 


+1 consumer advocate. But they had plenty 
to talk about. Robert Redford (and his wife 
Lola) have long shared Ralph Nader's in- 
terest in consumerism and the environment. 
4nd Nader (who had seen The Sting) was 
interested in Redford because the actor is 
a public figure who is willing to fight for 
the causes in which he believes. 

When Nader arrived at Redfords Neu 
Y ork city office for the LH] dialogue, he 
was uncharacteristically early. Character- 
istically, he was hungry: he hadn't managed 
to find time to eat in 36 hours. He closeted 
himself in a small adjoining office to finish 
reading a recent magazine interview with 
Redford. His head bent in concentration, 
body 


chair, Nader might have been studiously 


his rangy scissored into an office 
examining The Congressional Record for 
evidence of wrongdoing. 

When Redford 
shook hands. They were a study in con- 
trasts: Nader in a rumpled, dark-blue suit 
—tall, dark, earnest-looking; Redford, cas- 
ual and yellow-haired, flashing the famous 


arrived, the two men 


grin and wearing a striped sweater atop 
well-fitting dungarees. As the photographer 
snapped away and the sound man hung 
microphones around thew necks, they began 
to talk—about the dangers of plutonium. 
the new house Redford is building in Sun- 
dance. Utah. the solar energy system he 
hopes to install there, and a nuclear-energy 
conference both had attended. 

{ JoURNAL editor was on hand. but for 
t part Nader and Redford conducted 
their own dialocue. I 
was finally hours 
later, it was clear that both men had en- 
joyed playing the fan as well as the celeb- 
I —Kathleen D. Fury 
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1 the tape recorder 
turned off almost four 


iy for a chance. 


7 
ADER: I’ve always wanted to ask an 


f actor: do you 


learn a lot about 


cling just by watching people? 
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REDFORD: It’s the best school in the 
world. 

NADER: How do you do it? Do you 
watch certain gestures? 

REDFORD: Gestures are more super- 
ficial; it’s attitudes you watch. When 
you're with people in public situations— 
Greyhound bus depots, Madison Square 
Garden during a Knicks game, whatever 
—where they’re being themselves, you 
notice that certain attitudes become pat- 
terns. To see what people do when 
they’re trying to keep, from laughing— 
that’s the most human emotion in the 
world. In church—at funerals, even— 
I’ve wanted to laugh. Of course, it’s get- 
ting harder and harder for me to observe 
people now that they recognize me on 
the street. What about you? Has fame in- 
terfered with your work? 

NADER: Before I wrote Unsafe at Any 
Speed I could go into any office, or meet 
with somebody in-a restaurant and no- 
body would know the difference. I miss 
that; in a way it was more fun. Now, if I 
walk into an agency, people get a little 
upset. Often I can’t sit with someone for 
a couple of hours and slowly break into 
that person’s inner information reservoir 
and get information, because he’s on 


guard. 
REDFORD: Oh, I don’t know. I don’t 
know anybody who isn’t somewhat flat- 
tered by recognition, at least in the be- 
ginning. But if your livelihood is partial- 
ly dependent, as mine is, on observing 
people, and suddenly that changes and 
they are all looking at you, and not be- 
having naturally, it feels as if you’re 
slowly going blind. 

I remember something my daughter 
said. We were on a horseback ride to- 
gether, way up in high country 25 miles 
from anything. She was exceptionally 
quiet the whole time, but finally she said, 
“Gee, I’ve seen things during this trip 
I’ve really never seen (continued ) 

Photographs by Stephen Green—Armytage 
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ri lauched when they set down the bowl 
of new, improved Gaines-burgers:’ 


Then they said, these are the 
moistest Gaines-burgers ever. And the 
meatiest Gaines- burgers ever. And 
the best-tasting Gaines- burgers ever. 

I said that was marvelous, but he 
wouldn't eat them. 

Well, he ate them. 

I mean, he demolished them. 

So now my dog demolishes them 
regularly The Beefy Gaines-burgers and 
the Cheese-flavored Gaines-burgers 
and the Gaines-burgers with Egg. He likes 
the variety and I found that I don’t really 
miss having those cans of half-eaten dog 
food all over my refrigerator. 

I'm not laughing anymore. 





e won't eat them, I said. 

I mean, all he ever eats is canned 
dog food. It’s got to be moist and meaty, 
or he just stares at you and walks away. 
So if it doesn’t come from a can, forget it. 

But these are new, improved 
Gaines -burgers; they said. 

I said that was very nice, but my dog ces 
wouldn't eat them. New moist and meaty Gaines- burgers. 





The canned dog food without the can‘ 


A nutritious combination of meat by-products and meat, vegetables, vitamins and minerals. 
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RALPH NADER & ROBERT REDFORD 


continued 


before. I was looking at the aspens changing, and the choke 
cherries—and when those hawks were circling, I really saw 
them! It’s as if ’'ve been living in a glass box filled with 
water, and suddenly the sides broke away and the water camé 
rushing out.” 
I remember how envious I felt of that emotion. I thought 
Oh, God, if I could have a feeling like that instead of just the} 
reverse, like things are closing in on me. It’s nobody’s fault 
really, in fact it’s a little bit my own perhaps, but that’s the} 
Way itis. 
NADER: But didn’t you think the reception people gave you 
at the nuclear conference was fairly down-to-earth? 
REDFORD: Yes. It’s unfortunate, but lots of times I get| 
the impression that people don’t care what I think about en4 
vironmental issues, pollution, politics. They want to know if 
I really jumped off the cliff in Butch Cassidy. I can under- 
stand when people are suspicious of my motives, because} 
when I was a kid growing up in California I thought movie 
people were just not real. 
NADER: I don't see why a celebrity should be limited in 
what he or she can do. I always want to put a celebrity to 
work for causes I think are important. 
REDFORD: And I seldom get to work. I always feel Im 
doing a Buffalo Bill routine—you know, standing on the stage 
drawing six guns and knocking out half-dollar pieces. I am 
really wildly uncomfortable in those situations. 
NADER: I suppose people think celebrities should be hapa 
where they are, since they're doing very well. I once asked 
Marlon Brando, “Why are you acting in movies like Last 
Tango?” And he said, “I’m doing all these movies because) 
I have to pay a lot of alimony and because it’s something to) 
do while I decide what I really want to do with my life.” 
That’s a sign of a growing person, who sees beyond a few 
famous movies in terms of helping those who aren't going 
to get many well-known people to help them. 


“Politics don’t attract the best people’”’ 


REDFORD: I really do sympathize with that. But it’s only 
recently that I've become involved in political support. I’ve 
felt for so long that there was something ofthe game about it 
all, and that politics didn’t really attract the best people. I feel 
the best people are those, like yourself, who stand outside the 
government acting as watchdogs and thinking about the 
future. We have such limited men in government that we 
seem further along than our leaders. And finally, it all got so 
frightening—what’s happened to the quality of life in the last 
few years—that I felt I owed it to myself to go out and sup- 
port people I believed in. But how valuable is my support? 
People want me to come out and stand next to them in a 
shopping center, or shake hands with the mayor. Usually, 
I say no, because I’m not sure that reallyr works. I know I 
draw a crowd, but I think it’s a mistake to think that 2,000 
curiosity seekers represent 2,000 votes. They just want to 
see if I’m fatter or shorter or balder or skinnier than I am on 
the screen. 

NADER: But as long as then going to be a lot of public 
attention paid to movie stars’ lifestyles, then it’s much health- 
ier to focus on someone like you, who is trying to show how) 
people can live in interaction with fresh air and water and 
soil in a self-sustaining way. 

REDFORD: Incidentally, to avoid any kind of pristine labels 
here, I suffer from certain material pleasures, and [laughter] 
I sure love them. I used to have a snowmobile, for example, 
because our house was snowbound in the winter. But we re- 
vised our lifestyle considerably as our concern about pollu- 
tion developed. I used to hunt, and I loved it, but I don’t hunt 
anymore. I’m sure there will be other areas in which I'l] come 
to realize that what I'm doing doesn’t make sense, and just 
stop doing it. You know, Lola is very involved in (continued) | 
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NADER & REDFORD 


continued 





consumer activities with a group [Con- 
sumer Action Now, or CAN]. Her grand- 
father had a cherry orchard in Utah. He 
died of liver cancer 20-odd years ago, 
and she had been very close to him. 
Well, years went by and nobody thought 
much about why he died. Then we 
started hearing about the dangers of 
pesticides, and Lola came to the con- 
clusion that, since they sprayed the trees 
in the orchard and he worked out there 
a lot, quite possibly he died from pesti- 
cide poisoning. And that got her inter- 
ested in a lot of consumer concerns. 
With other women, she started going 
around to the supermarkets to see if 
they'd posted the phosphate contents of 
detergents, and hassling them if they 
didn’t. Before long the group grew and 
became widely concerned. 

NADER: I think that both women and 
men should be dealing with issues of 
consumer protection. But as a matter of 
reality, there are more women in this 
country who don’t have to answer to an 
occupational boss than there are men. 
Instead of regarding the millions of 
women who are in the home as trapped, 
we should see that if they freely choose 
to be there, then they have that price- 
less commodity called relative freedom 
of conscience—to advocate change, to 
build structures of citizens action at 
the state, local and national level—with- 
out having to worry about being fired 
or frozen on the corporate ladder. 
JOURNAL: But sometimes there is a 
great deal of pressure on women to be- 
have as “company wives.” 

NADER: The concept of “company 
wife” is a product of the male-dominant 
family system. A company doesn’t ask 
aman, Why is your daughter speaking 
out on that issue?” But they often expect 
his wife to conform, to toe the company 
line. Well, of course, that’s nonsense. 
JOURNAL: Ralph, have you ever 
chafed at male role restrictions? 


“Bring her in’”’ 


NADER: Yes, particularly in getting in- 
terested in things that are labeled or 
stereotyped “home economics.” Early in 
the consumer movement that was con- 
sidered work for women. The consumer 
adviser to the President is always a 
woman; that’s a carry-over of that ste- 
reotype. Suppose somebody walked into 
your outer office and said to your secre- 
tary, “I'm a home 
and Id like . job.’ 


economics adviser, 


\nd your secretarv 


steps into your office and says, “There’s 
a ‘home ec’ adviser who’d like to see 
you.” Youd probably sav, “Bring her 
in,” never thinking it might be a man. 


REDFORD: Does that affect you? 

NADER: Not at all, because I have al- 
ways refused to succumb to stereotypes 
of what women and men should and 
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should not be doing. There were two 
boys and two girls in my family, for ex- 
ample, and there was never a question 
whether our sisters would go from one 
step to another on the educational and 
professional ladder. Both sisters have 
Ph.D.’s. As for tasks, my brother was the 
best cook among the children and always 
did a lot of the cooking. My sisters did 
work in the house, but also held part- 
time jobs outside. I guess the only 
stereotype was sewing; the boys never 
sewed. I did my share of dusting and 
making beds. My parents were pretty 
traditional, though. My mother raised 
the children and created a great home 
environment, and my father worked in 
the restaurant business, and together 
they interested us in our duty to help 
others. I felt much sorrier for him than 
for her, because he felt that the restau- 
rant had to be open 16 hours a day to 
serve people. He’d open the restaurant 
even on Christmas Day for five hours, 
because there were some older lodgers 
nearby who had no place else to eat. 
And I think a lot of men are that way; 
they can't do the kinds of things they 
want to do because they feel either such 
an obligation or there are no alternatives 
to the daily life of their work. 
REDFORD: Is that true of you also? 
NADER: No, because I enjoy my work 
so much in its diversity. I’m like some of 
the people in those so-called primitive 
societies, who have no word for the con- 
cept “vacation.” I’ve often said that one 
of the happiest persons in the United 
States should be the anthropologist, be- 
cause technically everything he or she 
does, experiences or watches is part of 





“I’m torn between the crown roast and the chicken a la king.” | 





the job. Why can’t more people do that? 
REDFORD: Yes. I look back and say 
the best times of my life were when ] 
was rehearsing in some play, and som 

thing so good was happening in re 
hearsal that I just didn’t want to go home 
that night. Well, maybe the work is the 


goals is that once they’re achieved, that’s 
the end of them. 

JOURNAL: There’s a theory that peo 
ple who feel very strongly about theit 
work should not marry. 

REDFORD: I don’t agree with that. 
seems to me that you can increase yo 
capacity for things as you do them. II 
energy and pleasure are there, if you 
really enjoy and love somebody, ther 
you increase your capacity to share wit 
them and continue your work. 
NADER: Well, it’s hard to find some 
body who’s willing to... like the Sydne 
and Beatrice Webb-type combination 
where their love and their work were 
one. Anybody who works all the time 
or most of the time, obviously sets that 
work as a priority. And when there’s ¢ 
conflict, the work wins—unless the othe 
person has the same priority, and obvit 
ously it’s hard to find such a person. | 
JOURNAL: Some men might prefer té 
have a wife who wasn’t working at all} 
NADER: That’s their problem. What 
purpose is there to that? After all, there 
are 3% billion people on earth and count 
less problems, and if you’ve got an op) 
portunity to help, you've got to do it 
It’s simple. If you ‘should do it, you've 
got to do it, whether you like it or not} 
That’s the way I operate. (continued) 
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continued 


I do a lot of things that are tedious, but what keeps me do- 
ing them is the fact that they’ve got to be done. 

REDFORD: What do you do for laughs? 

NADER: That’s a very interesting question, because I like to 
laugh. To me the highest form of humor is wit and satire, 
plays on words, those things. They're a form of learning and 
also of getting me through a difficult day. What’s the saying? 
“In humor there is truth.” When I am indignant about some- 
thing, I like to break the pattern with one or two laughs. If © 
you take everything very, very seriously you lose an impor- 
tant perspective. What about you? 

REDFORD: If like to listen to actors talk about things that 
go wrong on the set. And I laugh when I enjoy myself— 
sometimes I just laugh out of sheer enjoyment when I’m 
skiing, which gives me a lot of pleasure. Mistakes make me 
laugh too, my own mistakes. I enjoy a really embarrassing 
moment. And watching people—human behavior is just about 
the funniest thing there is. 

NADER: I know you've been in Washington doing research 
for All the President’s Men. What have been your impres- 
sions of investigative reporting? 


The press: ‘‘abusive and heroic’’ 


REDFORD: I think the press is a very interesting institution 
that hasn’t really been done in film. But certain members of 
the press are capable of committing the same offenses that 
they are reporting others for. Woodward and Bernstein, for 
example, made a couple of moves that were exactly the sort 
of activity they were getting the goods on other people for. 
I think there’s terrific abuse of power by the press, and that’s 
confusing, because I also view the press, at least this year, as 
heroic. ’'m indebted to them for exposing Watergate. But I’ve 
met very few people I didn’t feel to be corrupted. Of course, 
it’s easy to criticize until you’ve had it in your lap. 

NADER: Yes. Early in my career, people ‘tried to compro- 
mise me in very minor ways. An auto dealer in Texas called 
up once and asked if I would come down and autograph 
Corvairs. Or would I endorse a product. But I just said, no. 
And that’s the trick—the minute you exchange five or six 
sentences they get you embroiled verbally, and I’ve never 
permitted that at all. 

JOURNAL: Do you think of yourself as incorruptible? 
NADER: Yes. 

REDFORD: I agree. About Ralph, I mean, not me. I’m 
totally corruptible. But that touches on something I’ve always 
wanted to ask you. Why have you made the decision to stay 
outside of politics? 

NADER: Well, one reason is that I think politics reflects the 
quality of the citizenry, and better people will go into politics 
if there’s an active constituency of citizens, to shield them 
from the impact of special interest lobbies. Also, citizen ac- 
tion is the area I think is most important, the area fewest 
people work in, the area where the great frontiers are. Have 
you ruled out a political career? ' 
REDFORD: Definitely. It’s not attractive to me at all. I 
think groups like yours are more honest and effective, and are 
having more influence on people than politicians are. 
NADER: Do you intend to act for the next 10 or 20 years? 
REDFORD: I don’t intend to, I don’t want to. I think my 
interest would wane. But I don’t feel that I've done what I 
wanted to do as an actor yet. When I’ve gotten closer to that, 
I'll move on. 

NADER: What are some of the other things you’d like to 
try? 

REDFORD: Well, I farmed at our place in Utah this sum- 
mer, and I was really happy. And I’ve thought about archi- 
tecture, that’s another thing I love. Directing, possibly—just 
directing a film, not having to worry about anything else. 
Writing. Time will tell. End 
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Georgia Ball has cap- 
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“purr-plexed” kitten in | 
her delightful “Three’s } 
a Crowd” crewel pic- 
ture 18” x 14” (right). 
And to» further cele- 
brate the winning ways 
of cats, a wise tortoise- 
shell tabby warms itself 
on a hearthrug in our 
“Fireside Cat”  cross- 
stitch sampler 14” x 18” 
(below). Each kit com- 
plete with stamped fab- 
ric, floss or yarn, needle 
and complete instruc- 
tions. Frames, available 
as shown, are easy to 
assemble. Stitch more 
feline fun with our 
“Happy Cat” crewel pil- 
low kit (not shown). 
Knife-edged, 16” square 
and complete except for 
form. By Ann B. Bradley 
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All douches clean. But some 
douches while cleaning can alter the 
natural protective environment of 
the vaginal tract...could even briefly 
weaken your normal defenses 
against infection! 

Normally, the protective environ- 
ment is maintained by the pH which 
is the measure of acidity or alkalin- 
ity in the vaginal tract. The proper 
acid balance lessens the chance of 
harmful bacteria developing and 
causing infection and odor problems. 

During the child-bearing years 
(when you're most prone to infec- 
tion), a woman should take particu- 
lar care not to interfere or tamper 
with this acidic pH balance. 

That’s why it’s important to use 
Zonite. Since Zonite is an acidicly 
balanced douche, it doesn’t change 
the pH balance and your vaginal 
tract remains in its normal, healthy 
condition. 

And Zonite cleans effectively, too. 
A result of nearly 60 years in fem- 
inine hygiene, Zonite’s formulated 
with a specially effective cleansing 
ingredient no other leading douche 
has. It washes deep within the folds 
of the vaginal tract, leaving you feel- 
ing marvelously clean, P och and 
odor-free. 

Unlike many douches, Zonite has 
no perfumes, no colorings—no cos- 
metic extras. It leaves a clean, natural 
scent. And as a liquid, it’s easy for 
even first-time douchers to use. 

The more you know about your 
body, the more confident you'l feel 
in caring for it. Already millions of 
women have discovered new con- 
fidence through Zonite. Shouldn't 
your 
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MEDICINE 
TODAY: 

A GUIDE 

TO 

WHAT'S NEW 





Study shows that 

sex is on the increase! 
... Connecticut’s Rh 
vaccination program 
succeeds. ... Anew 
medication will stop 
urinary tract infection. 
... Breathalyzer 

laws fail to scare 
drunken drivers. 








By David R. Zimmerman 


More sex. American women are having 
sexual relations more frequently. Popu- 
lation researcher Charles Westoff, Ph.D., 
of Princeton, in analyzing. interviews 
with 10,000 women, found “clear evi- 
dence” that coital frequency had risen 
from 6.8 times in each four-week period 
in 1965 to 8.2 times in 1970—a 21 per- 
cent increase. He says this may partly be 
due to a greater reliance on effective 
contraceptives such as the Pill. 


Indecision. Food and Drug Administra- 
tion officials have said twice—and we 
reported once—that they had approved 
Depo-Provera as a long-acting, inject- 
able contraceptive. Twice the FDA has 
changed its mind, most recently because 
of new evidence that Depo-Provera 
might cause cancer. So, as of last No- 
vember, the drug is not an approved 
contraceptive—and may never be. 


Bh vaccine. A research triumph like the 
Rh vaccine—which prevents baby-killing 
Rh disease—is only as good as the efforts 
that insure its delivery to patients. By 
urging, encouraging and cajoling hos- 
pitals, Connecticut’s Health Department 
has raised coverage to 99 percent of the 
Rh-negative women who should have it. 
As a result, the Rh registry chief, Mrs. 
Jo Ann Gustafson, points out that only 
ten RH babies died in Connecticut in 
1973. 


New medication. Urinary tract infections, 
which strike mostly women, can be pain- 
ful and dangerous—and they tend to re- 
cur. In a major advance, doctors at Can- 
ada’s University of Manitoba, in Winni- 
peg, have found that daily treatment 
with a new, low-dose antibiotic combi- 
nation (it has the jaw-breaking name 
Trimethoprim sulfamethoxazole) cuts re- 
currences to an incredibly low one case 
per thousand patients per year. 


Unsafe therapy. Doctors are alarmed by 
studies here and in Europe that show 
that women with high blood pressure 
who are on long-term antihypertensive 
therapy with drugs containing reserpine 
run a two to three times greater risk of 
breast cancer than women who do not 
take such medication. Reserpine anti- 
hypertensives include Serpasil, Eska- 


serp and Rau-Sed. The FDA sugges 
that women ask their doctors whetheé 
they should be switched to other me | 
cations designed to combat hyperter 
sion. 


Drunken driving. Experts fighting 
deadly epidemic of drunken driving m 
recently in Toronto. Many felt they we 
failing to scare drinkers from behind t 
wheel. According to recent statistics, a 
proximately half of the 55,000 traf 
deaths in the United States each ye 
involve alcohol. Particularly disappoi 
ing has been the failure of the “brea 
alyzer” laws. The developer of tl 
breathalyzer, Robert Borkenstein of 
diana University, places the blame ¢ 
poor police enforcement. Borkenste 
says only one in every 2,000 vislalon 
arrested. 








Tube transplant. We recently describe 
an experimental way to help a wo / 
with blocked fallopian tubes to concei | 
Her ovum and her husband’s sperm i 
joined in a test tube, and the concept 
is then placed in her womb. Anotk 


method is being tried by German gy 


cologist Georg Silto-Seidl of Frankfu 


He transplanted a tube taken from o 
woman having a hysterectomy into ¢ 
other who had undergone a tubal lig 
tion. It remains to be seen if she 
conceive with her berrowed tube. 


VD. The film How to Talk with Ye 
Teenager about VD is available free 
your social or civic group; all you x 
is the postage. Cal your Travelers 

surance agent, or lotal office of Travel 
Insurance, which sponsored this edu 
tional film. 


First aid for fires. The National Saf 
Council believes that all homes sho 
have fire extinguishers. Few of them 4 
do. The label codes on extinguishers 
dicate which fires each will fight: “A’ 
for wood, paper and cloth; “B” is for | 
grease and gas; “C” for electrical fil 
The number that precedes each let 
indicates how big a fire the extinguis 
can put out (high numbers are for lar 
fires). The Council recommends 
2-A:10-B:C, all-purpose  extinguis 
for homes. It costs about $30 and y 
be the purchase or gift that will say 
life this year. 5 
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Stayfree Maxi-Pads. 


The beltless feminine napkin 
that stays in place. 
No belts, no pins, no bother. 


Youve heard about beltless 
napkins. Youre probably 
wondering how they work. 

And if they work. This one 
does. Without belts, or pins 

or bother. 

You simply uncover the 

adhesive strip on the back of 
the Maxi-Pad, and press the 
napkin onto your panties. 

It doesn’t slip or slide. It stays 
secure. And that’s not the only reason 
theyre so convenient. 

Maxi-Pads are flushable, too. With all the 
protection you want. Their soft, rounded edges make 
them a really comfortable full-size ~~~ 
napkin. Their neat shape means é 
you can wear them under anything. 
__ Stayfreé Maxi-Pads. The full- 
size beltless napkin that stays 
in place. 


The full-size beltless napkin. =. 
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NO PINS! 











: *Trademark of Personal Products Company, Milltown, N.J. 08850 ©PPC '74 
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“Your hair takes more abuse than 
any other part of your body. 
See 30 minutes with it at east 


once a month: Thus aes 
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“[ve seen good hair get a little 


dry, lack lustre, and become 
unmanageable from just everyday 
living. 

Normal things like brushing, 
teasing, spraying, combing and 
shampooing can do it every time. 

So | keep a record of 
every condition Beauty 
Pack Treatment | givea 
customer. 

And when | find they've 
gone about a month 
without condition, | insist 
that they take the time out 
to get their hair back 
into shape...before I'll 
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Beauty Pack Treatment 


th 
Me Beoury Prescripnon 


for Troubled Haire 





even go near them with a styling comb. 

| use condition’ because it’s an 
intense 30-minute process. It contains 
more animal protein than any leading 
conditioner. It doesn’t just coat the 
hair's surface. Its 
protein-rich cream 
penetrates and fills in 
dry porous areas on 
the hair shaft... makes 
hair look alive. 

It restores body, 
texture and manage- 
ability... makes hair 
feel healthy to the 
touch. 

These kinds of 
improvements take 
time. But it’s time 
well spent. I’ve never 
seen it fail. Hair 
always looks, 
feels and : 
acts better after me 
30 minutes of 
condition: 

Every woman 
needs it... 
every woman should use it.” 


condition: 


The 30-minute treatment. 
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You douse it with hairspray, 








and w; vac the livin 
daylights out of it. 
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‘“\CINDERELLA’’ 


continued from page 20 


ne to the doctor’s office. I had never had 


his kind of examination before, so Mrs. 
Rockefeller sat by me and asked the doc- 
or the necessary questions. The next 
lay I was told the test was positive. 
Jur first child, a son, Steven, was born 
yn July 21, 1960. 

Steven had decided not to go back 
o work at Rockefeller Center. He had 
een searching within himself for some 
ime, and knew by now that he needed 
o do something that would bring him 
nore answers to his philosophical and 
netaphysical questions. After much de- 
iberation, he decided to enroll at Union 
Theological Seminary. He knew his 
amily, especially his father, was count- 
ng on him to make some significant 
yersonal contribution to the political 
9 philanthropic world. Steven con- 
vinced his father that his combination of 
. philosophical and religious background 
vould provide him with the insight now 
nissing in most national leaders. 


Biggest Bible 


Religion became a sore subject around 
ur house. Steven placed the largest 
ible I’ve ever seen on our foyer table. 
e always kept it open to the Twenty- 
ird Psalm. I didn’t like the Bible be- 
g displayed so conspicuously. I admit 
at many visitors remark@d how nice 
was to see an open Bible, but I went 
n complaining to Steven—yet the Good 
ook remained on the table. 

A began to worry that Steven might 
o all the way and become a minister, 
thought I couldn’t bear the extra bur- 
en of being the Reverend Rockefeller’s 
ife, and hoped he would stick to phi- 
sophy, the lesser of two evils for me. 

Christmas, 1960, was filled with de- 
ression, and by January I knew some- 
ing dreadful was happening to me. 
y spiraling depression worried Steven 

the point of seeking professional 
elp, and the family physician recom- 
ended a private hospital, the Silver 
ill Foundation in New Canaan, Conn. 
didn’t want to go, and the ride in Ste- 
en’s Volkswagen seemed to take for- 
er. As we tured off the parkway 
teyen stopped the car, slumped over 
e steering wheel and sobbed like a 
ild. So did I. He promised I would 
e home soon, feeling much better and 
ronger. And he emphasized this was a 
ospital to which patients committed 
emselves voluntarily. 

I kept telling the doctor I wasn’t 
ck, I wasn’t like the rest of the people 
here; I was only feeling a little sad. 
He told me that many important people 
fom enlightened backgrounds came to 
ilver Hill to be treated for depression, 
coholism, food addiction and exces- 
ve cigarette smoking. After nine days, 
announced to the doctor that I was 























leaving that evening. He told me that 
ladies don’t travel at night, and for the 
first time since I’d arrived there I spoke 
truthfully: “I don’t want to be a lady 
any more.” 

The next morning Mrs. Rockefeller 
came to pick me up. Gently she urged 
me to stay, implying that if I loved 
Steven I would try to remain until I 
felt better. I told her I would have to 
prove my love to Steven in some other 
way. I left with the reluctant blessings 
of the director, who gave me the name 
of a psychiatrist in New York City. 

I had an appointment with the psy- 
chiatrist the next day. He started to ask 
me questions about my parents, mainly 
my mother. I had some letters in my 
pocketbook from Mamma, which I trans- 
lated for him, and he told me my mother 
herself sounded very troubled. I hated 
his words and I wondered how he could 
base his opinion on a few letters. After 
that he started to ask me some very per- 
sonal questions about my sex life. I was 
horrified. My next nine or ten sessions 
with him weren’t much better. I finally 
told him I didn’t think I could see him 
any more. 

My next appointment was with a Dr. 
John Weber. He didn’t make me feel 
defensive, nor did he make any diag- 
noses of Mamma. He never called me 
Mrs. Rockefeller, only Anne-Marie, 
which seemed significant to me. But he 
had a hard time getting me to say what 
was wrong, except for a vague though 
deepunhappiness and a feeling of in- 
security. He tried another approach. 
Didn’t I feel lucky as Mrs. Rockefeller? 
How many girls did I know who were 
as fortunate as I? Hadn't the Rockefel- 
lers accepted me into their family totally 
and without reservation? (It didn’t oc- 
cur to me until years later that Steven 
might be the lucky one.) His questions 





and my thoughts seemed to require too 
much effort on my part, and I didn’t see 
how they could alter my craving for at- 
tention and signs of love from my hus- 
band. I admit that many of my sessions 
with Dr. Weber were comforting, and it 
really wasn’t his fault that I went on 
feeling unsure of myself. And, at home, 
Steven became more intense in his study 
of philosophy as my powers of concen- 
tration dwindled. Then I found that 
going to a hairdresser made me feel bet- 
ter than seeing Dr. Weber. 

Soon I was having my hair done at 
least twice a week, along with mani- 
cures and pedicures. I had to have my 
monthly allowance raised substantially, 
and Steven remarked that I was becom- 
ing more of a Rockefeller than any of 
the other women in the family. He 
didn’t think my emerging glamorous 
image should be so important in my 
mind, and when he asked me to keep 
an itemized account of how I spent my 
money, I became defensive and an- 
noyed. I didn’t want him to know how 
much it cost for me to be beautiful. I 
wanted him to think it was natural. 

We were shattered by the news that 
Governor and Mrs. Rockefeller were 
going to separate after a 3l-year mar- 
riage. Twenty-four hours after the sep- 
aration was announced, sadness was 
compounded by tragedy. Steven’s broth- 
er Michael was reported missing off the 
coast of New Guinea. The Governor and 
Mary, Michael’s twin sister, flew directly 
to New Guinea to investigate. Michael 
had been on an expedition with a friend, 
and their catamaran had overturned. 
The friend, who was rescued while still 
clinging to the craft, reported that Mi- 
chael, a strong swimmer, had tried to 
make it to the shore to seek help. After 
an exhaustive search, the Governor sad- 
ly concluded that there was (continued) 


“Do you suppose he’s all right? His Honda came back without him.” 
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(Tired of the usual \ 
Hangin g Planters? 


OUR GLAZED 
CERAMIC OWL 
and FROG 
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Hang an owl or a frog holding real or artificial 
plants! Delightful in living or family room, cheery 
and fun in kitchen or dining room, a real deco- 
rator touch in bathroom (plants do very well in 
bathrooms—running water gives them healthful 
humidity!). Rustproof, so great on porch or patio. 
Owl (4%” tall, 3/2” diameter) is wise, whimsical, 
wonderful in lifelike forest brown. Frog (5'%2” 
long, 4” high) is green with yellow polka dots and 
so cute it wouldn’t surprise anyone if he did turn 
into a prince! Gleaming glazed ceramic complete 
with sisal hang-cords. ©G $1975. 


[ ~~ 710-DAY MONEY-BACK GUARANTEE COUPON=—— 


| GREENLAND STUDIOS 
7847 Greenland Blidg., Miami, Fla. 33059 
| Rush the eronewige planters: 
Owl(s) #14078 {_] Frog(s) #14079 
| "$2 49 each or any 2 for $4. 


| Enclosed is check or m.o. for $_______ 
| Add 75¢ postage & handling for each item. 


| NAME 
| Please print 
| ADDRESS 


] CITY 


SALES SS. ZIP 
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“CINDERELLA” 


continued 


little evidence that Michael might still 
be found alive, and he and Mary left for 
home. 

Steven, his other brother Rodman and 
I met Governor Rockefeller at the air- 
port. We drove to Tarrytown in silence. 

Mrs. Rockefeller looked grief-stricken 
as we entered her living room. 

“Hello, Nels,” she said. 

“Hello, Tod, how are you? I am 
sorry to bring such tragic news back 
to you.” 

After a long silence, Mr. Rockefeller 
placed a large map of New Guinea on 
the floor in front of the fireplace. We 
all got down on our knees in a huddle to 
listen to his account of the futile search. 
The details were somber, painful, brief. 

As he was leaving, shaking his head 
in despair, Steven’s father kissed Mrs. 
Rockefeller on the cheek and said good 
night to her and then to us before he left 
for the “Big House,” where he had been 
residing since the separation. 

Soon, Mrs. Rockefeller was on her 
way to Reno to obtain a Nevada divorce. 
I knew this was not of her choosing, and 
I admired the regal way in which she 
continued to carry herself—head always 
held high, with never a hint of desiring 
sympathy. When I asked her about her 
source of inner strength, she spoke of 
her unassailable belief in God. It was the 
first time she had ever confided in me 
about this aspect of her life. 

In May, 1963, Governor Rockefeller 
married Margaretta (“Happy”) Mur- 
phy. The Laurance Rockefellers held a 
reception for the new bride and groom. 
No family members were present except 
for the host and hostess. 

Happy moved into the “Big House,” 
with the Governor, and Mary Clark 
Rockefeller began to look for a new resi- 
dence off the estate. Her children en- 
couraged her to stay where she had 
lived for years. But it was probably too 
painful to be so close to the Governor 
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and his new bride, who had been a 
friend of the family. ¥ 

During all this family turmoil it be 
came apparent that I was pregnant} 
again. Our daughter, Ingrid, was born} 
on August 13, 1963. 

The Governor's children, brother. 
sister, and in-laws were devoted to: 
Mary Clark Rockefeller, but everyone 
was polite and gracious to the new Mrs 
Nelson A. Rockefeller. Feeling slightly 
uncomfortable myself in referring to her 
as Mrs. Rockefeller, I just stuck to “Hap- 
py, and instructed the children to call 
her “Aunt Happy.” 


A Smiling Happy 


Happy came to our home for the first 
time shortly after Ingrid was born. She 
smiled broadly and said, “How terr ng 
when she looked at the new baby. H 
tone of voice and her inflection wall 
the same as Nelson’s. She was smiling 
during the whole visit, and I assumed 
that must surely be how she came by 
her name. 

The first Christmas after Mr. 


vited Steven’s mother to spend Christ 
mas Eve with us. 


instance, ai Stevens father ae not 
be there, even though he (and Happy) 
lived in the same apartment building, 
one floor below. 

Briefly, tranquillity returned to oul 
married life. But this»was shattered oné 


tor on our foyer table. When I aske¢ 

Steven about the letter, he told me that 

he was now visiting a psychoanalyst. 
“Why didn’t you tell me?” I asked. 
“Because I didn’t know how to.” 
Steven tried to make (continued 
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The shortcut way to. 
cherry cream cheese pie. 


Imagine a filling that “sets-up” by 
just blending and chilling. And a 
crisp crust that’s made without bak- 
ing. Only Eagle Brand, ReaLemon 
and Kellogg’s Corn Flake Crumbs 
can make it happen. Here’s the 
shortcut recipe. 


CHERRY BREEZE 

¥3 Cup regular margarine or butter, 
melted 

\y, CUD SI I 

1 cup k )'s° Corn Flake Crumbs 

1 pkg. (80 ream cheese, 
softened 

1 can Eagle® Brand Sweetened 


Condensed Milk’ 
(not evaporated milk) 
¥% cup ReaLemon® Reconstituted 
Lemon Juice (measure accurately) 
1 teaspoon vanilla flavoring 
1 can (1 Ib. 5 oz.) cherry pie filling, 
chilled 
*Magnolia or Dime Brands may be 
1. Cook margarine and sugar over low 
heat, stirring constantly, until mixture 


boils. Remove from heat. Mix in Corn 
Flake Crumbs. Press evenly and firmly 
in 9” pie pan to form crust. Chill. 


2. Beat cream cheese until smooth. 
Gradually mix in Sweetened Con- 
densed Milk. Stir in lemon juice and 
vanilla. Spread in crust. Refrigerate 3-4 
hours or until firm. 


3. Top with chilled cherry pie filling. To 
remove pie pieces easily, place hot, 
wet towel around sides and bottom of 
pan before cutting. Serves 8. 
~ eee 
(Maggs | 
CORN FLAKE | 








““CINDERELLA’’ 


continued 


me understand that seeing an analyst 
was not a sign of weakness, and might 
even be a show of strength. He said it 
might help us both in the long run. I 
became totally unreasonable with Steven 
over this matter, yet I could see he was 
not about to abandon his analyst. I told 
him I wanted to go away. I decided to go 
to Norway with Ingrid. 

Before my stay in Norway was over I] 
had begun to miss my home and family 
very much, and Steven’s letters and the 
thoughts in them were comforting. 
It was evident that he missed Ingrid and 
me. When we returned home, he told 
me that I looked rested and at peace 
with myself. He hoped my happy look 
would remain with me forever. 

For the most part, it did stay. Only 
occasional reminders of the doctor's 
presence in our lives, like the bills in 
the mail or the days marked in Steven's 
appointment book, caused me to feel 
pain and resentment. 

When I became pregnant again, Ste- 
ven and I had a long talk about the un- 
desirability of raising three small chil- 
dren in the city. We decided to give up 
our apartment and move to Tarrytown. 

Every Sunday, rain or snow, Steven 
took the children to church. I accompa- 
nied them only occasionally. My vision 
of becoming a minister’s wife was com- 
ing closer and closer to actuality. Many 
times I left the little-church after Steven 
had delivered a sermon, feeling guilty 
that I could not share my husband’s en- 
thusiasm for the religious life. 


Never-ending studies 


Because of the tension between us on 
the subject, and his own doubts, he de- 
cided to get a Ph.D. in philosophy after 
graduating from Union Theological 
Seminary. I was disappointed that his 
studies seemed to be never-ending, but 
I decided I’d rather be a student’s wife 
than a minister’s wife. 

Jennifer, our third child, was born on 
October 1, 1964. Shortly after the birth 
I was sitting with Mrs, David Rockefel- 
ler, who looked at the Navajo necklace, 
the wedding present from Steven, that 
I was wearing, and exclaimed, “How 
extraordinary, Mia. Did you know that} 
is a special piece of jewelry worn by 
Indian women and is a sign of fertility?” 
That evening I took off the necklace, 
put it in a box, and shut the box away in 
a drawer in fear that Mrs. Rockefeller’s 
remark could come true once more. 

In 1968, the United States prepared 
for another national election. Steven felt) 
seriously involved, even before his father 
belatedly entered the Republican Presi- 
dential primaries. 

I had no intention of becoming per-| 
sonally involved in the Governor's ef-| 
forts until a friend called (continual 
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She urged me to go out on the campaign 
trail to stalk the Scandinavian vote for 
my father-in-law. 

T called the Governor. He was im- 
pressed by my offer to be a “Rockefeller 
for Rockefeller,” and laughed when I 
said, “If the Kennedys can do it, so can 
the Rockefellers.” 

Soon I was on my way, on a hectic 
barnstorming schedule. Every place I 
went it was reported that Cinderella 
had come to campaign for Rockefeller. 
I began to feel that I was becoming 
someone in my own right. Once I even 
overheard somebody say to Steven, 
“You are a lucky man to be a Rockefeller 
and to have Anne-Marie.” 


Sad faces 


When I saw Mr. Rockefeller lose the 
Republican nomination in Miami, his 
face seemed relieved and I detected a 
sort of inner release. I don’t think Mr. 
Rockefeller ever really wanted to win 
in the first place. The only sad faces 
after the convention belonged to those 
few supporters who had already imag- 
ined themselves settled in Washington, 
giving advice to the “Chief.” (There 
was a joke that Dr. Kissinger was Mr. 
A0ckefeller’s congratulatory gift to Mr. 
Nixon after the convention. ) 





Give a Squeeze when you're 
cooking. li’s perfect for 
basting, sauteing or frying. 


Nelson Rockefeller wasn’t the only 
loser in the campaign. Whatever brief 
periods of happiness and peace Steven 
and I had enjoyed as a couple seemed 
to fade away entirely when the excite- 
ment and social whirl that had envel- 
oped me this past year came to an end. 
The story-book romance and the fairy- 
tale marriage were slowly turning into 
a tragic saga. 

In June, 1969, J left for Norway while 
Steven worked on his doctoral disserta- 
tion. He planned to join us in August. 

On August 1, 1969, my world 
crashed—Papa was dead! One of the last 
things he said to me before he closed his 
eyes was, “I understand you, Mia, and 
I love you.” 

The very next day I received a thick 
letter from Steven. How relieved I was 
at first to think I was hearing from him 
when I desperately needed to. 

The letter began with “PLEASE 
READ IN QUIET AND PRIVATE 
PEACE 

He started off by telling me about all 
the rain in Tarrytown. He then said 
that since I had left he had spent his 
time thinking. . . . Gradually, he had 
been reflecting on all that had happened 
to us over the years and this past winter. 
There had been bright moments, yes, 
but we had not ever really been happy 
together for any length of time. He did 
not blame anyone, he wrote. It was just 


ee 


Margarine from Kraft. 





When you consider all its uses, 





a fact. He told me that in view of his 
feelings he could not think of coming to 
Norway. 

Sometime during the spring of that 
year, when I was feeling desperate, I 
had reached the point of suggesting 
a separation or a divorce. In this letter, 
Steven reminded me that he hadn't 
been able to accept my previous sugges- 
tion. He had stubbornly clung to his 
ideal of working out our marriage. But 
the problem was that we had tried—so 
hard, so long—and still there was a great 
gulf between us. Neither one of us had 
been able to love the other in a way 
that was satisfactory to the other. Could 
we in the future? he asked. He had be- 
gun to have serious doubts that we 
could. He felt more than ever the strain 
under which we had been living, and 
the deep personal need to experience 
something better. 


Just not suited 


Where did this all lead us? He did 
not yet know. We would certainly have 
to talk it over quietly somewhere, and 
make every effort to protect the chil- 


dren from being any more upset than 7 


necessary. He said how much he hoped 
his letter was not too much of a shock 
for me, and he believed that in the past 
I had perhaps been more willing to see 
the truth of our relationship than he 


had: I had often suggested (continued) 
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Creamy Squeeze Parkay — 
Margarine tastes so 
delicious it makes you 
want to Give a Squeeze. — 
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To smoke 
or not to smoke. 


That is the question. 

With all the slings and arrows that have been aimed at smoking, you 
may well be wondering why you smoke at all. 

If you don't smoke nobody is urging you to start. 

But if you do smoke, you may enjoy it so much you don’t want to stop. 

There's the rub. Because if you do smoke, what do you smoke? 

The cigarettes of the past provided a lot of smoking pleasure but they 
also delivered a lot of the ‘tar’ and nicotine the critics have aimed at. 

| And most of the new wave brands with low ‘tar’ and nicotine 
taste like a lot of hot air. = 3 

But now Vantage has entered the scene. VANTAGE 

Vantage is the cigarette that succeeds in cutting |) auis es 
down‘tar and nicotine without compromising flavor. 

While Vantage isn’t the lowest ‘tar’and nicotine 
cigarette you ll find, it certainly is the lowest one 
you ll enjoy smoking. 

____ If youssmoke, try a pack of Vantage. 
- Andif you don’t, why not show this ad 
to someone who does. 

It might settle the question. 
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Warning: The Surgeon General Has Determined wet 
That Cigarette Smoking Is Dangerous to Your Health. Filter: 11 mg. “tar”, 0.7 mg. nicotine, Menthol: 11 mg. “tar”, 
0.8 mg. nicotine, av. per cigarette, FTC Report OCT.'74. 


63 


The nicest way to relax after a busy 
day is in a warm, soothing Fa\ ie) ate! 
i bath. While you're relaxing, 
Alpha Keri is busy softening your 
skin and sealing'in precious moisture. 


After your bath, Alpha Keri helps 
protect your skin from the everyday 
and uke effects of oneal 





““CINDERELLA”’ 


continued 





that maybe we were just not suited to7 
each other, and maybe I had been right. 

He wrote without bitterness, he told 
me. He wanted to do what was best for 7 
me, for himself, and for the children. 
Perhaps I would even find this letter a7 
relief. I must not suspect from all this 
that he had found another person to 
take my place. He had not. 

“Love, Steve,” he wrote at the end. 

Papa’s death numbed the blow of | 
that letter. I couldn't allow myself the 7 
luxury of self-pity or sadness. Real, 
deep grief was the first priority. I was 
in a state of shock over the loss of my 
father, and one doesn't really enter two 
states of shock simultaneously. 

Steven did come to Papa’s funeral. 
But apparently he had meant every word 
of his letter. I could tell by his reserve © 
and aloofness, and his lack of overt sym- 
pathy for me. 

My melancholy increased. As we be- 
gan to discuss terminating our marriage, 
it became overwhelming. 

Steven and I had gone to see Dr. 
Weber together before I went to Nor- 
way. During that meeting I had run out 
of the office twice because I was so up- 
set. Dr. Weber had said to me: “Steven 
loves you as much as he could love any- 
one. If it’s not enough for you, you both 
should do something about it.” 

Now, as my depression deepened, I 
went into the city for another visit with 
the doctor. (I was to see him many 
times in the next eight*or nine months, 
and he really upheld me during that 
difficult period.) I made plans to spend 
some nights with Steven’s mother, who 
showed as much love, understanding, 
and warmth to me as my real mother 
could have. 


Untangled fairy tale 


On October 9, 1969, Steven moved 
out. Lawyers met and began to work at 
the complicated business of untangling 
a fairy tale and dividing property. We 
had a few major disagreements, one of 
which was about our king-sized bed. 
For some reason Steven wanted it, but 
I did, too. My sister, though, prevailed 
upon me to be reasonable. 

For the sake of my sanity and the 
health of the children, I knew it was 
time to give up living at Pocantico. I 
finally purchased a large home in a 
countryside of woods and meadows, 
and I moved there in February, 1970. 
I called my new home “Ras Rock,” in- 
tending to bring to it the best of both 
of the worlds those names stood for. 

The children and I are still living at 
“Ras Rock,” four years after my mar- 
riage to Steven Rockefeller ended, and 
one year after the end of a brief second 
marriage. [In June 1971, Anne-Marie 

(continued on page 70) 








- When I lost 48 pounds, I started 
going places and doing things. 


By Barbara Truitt—as told to Ruth L. McCarthy 


At 160 pounds, I may have smiled about 
my new outfit, but not my way of life. 


H* you ever noticed how fat peo- 

ple seem to spend a lot of time 
watching television? In my case, it’s 
where I did much of my eating and 
most of my gaining—going up to 160 
pounds. Fact is, it saved me the 
worry of what I’d wear if I were going 
out. But it didn’t save me the tears I 
shed when my husband, Bobby, made 
remarks about my weight. Like the 
time he and I and the children were 
watching a jungle show. “Hey, there’s 
Mama,” he said when a hippopota- 
mus walked by. That hurt! 

Other times Bobby would just nag 
at me to take off that “‘snacking”’ fat. 
He was plain sick of seeing me feed- 
ing on bags of potato chips, boxes of 
candies and pints of ice cream. Why, 
the arguments that scene caused 
would upset any family. 





I was beginning to think nothing 
could make me control my weight, 
until the day I saw an Ayds ad ina 
magazine. It was the same day I’d 
been on a shopping trip and discov- 
ered that only size 18 slacks would 
fit. That’s when I decided it was time 
to stop crying and start losing. 

Fortunately, I learned from the ad 
that Ayds® Reducing Plan Candy 
contains vitamins and minerals, but 
no drugs. So I didn’t hesitate to buy 
a box of the chocolate fudge kind at 
the drug store. Then I started on the 
Ayds plan the next day. 

I took one or two Ayds with a hot 
drink before meals—and they really 
helped curb my appetite. For break- 
fast, I found I could pass up but- 
tered biscuits and be happy with 
cereal and toast. For lunch, I was 
content with something like a ham- 
burger. And at supper, I was satis- 
fied with small portions of what the 
rest of the family ate, because I really 
wasn’t hungry for more. Finally, for 
a late snack, I’'d have a couple of 
Ayds to see me through the night. 

You see, I wanted that Ayds plan 
to work more than I ever wanted any- 
thing in my life. And it did! In two 
weeks, my slacks began to feel looser. 
Actually, it took me nearly eight 
months to lose 48 pounds. And now 
that ’'m 112, I’ve never felt better. I 
have more energy, and I’m having a 
pile more fun—swimming, bicycling 
and doing things all the time. 

I’ve never had more flattery, 
either, particularly from friends in 
my home town, Savannah, Georgia. 
Sometimes those who haven’t seen 
me in a long while will spread their 
hands in the air and say: “Just think, 
you once measured this wide.” 

Why, thanks to the Ayds plan, 
Bobby is paying me so much atten- 
tion, I feel like a bride again. And am 
I having fun buying a second trous- 
seau—a whole new wardrobe of jun- 
ior-size clothes—because we’re going 
places and doing things now. 


BEFORE AND AFTER 
MEASUREMENTS 


Before After 


Height 56” 5/6” 
Weight 


160 lbs. 112 lbs. 
Bust 38” oor 
Waist 31” 23” 
Hips 40” 3144” 
Dress 18 Uf 
















Ree Ss ae bey f Bia 
My husband says my fig Is as good 
as a model’s, now that 'm 112 pounds. 





full of exciting clothes for my new life. 
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The big wine val- 


category, we 





ues these days 
come in big bot- 
tles from Califor- 
nia: the half gal- 
lon and gallon 
sizes that will give 
you good wine 
you can afford to 
drink every day. 
For example, the 
Christian Brothers 
(they make some 
of the best wine in 
northern Califor- 
nia) offer half gal- 
lons of red, white 
and rosé wine. 
(Right now, their 
Rhine wine is a 
skiers’ favorite. ) Oth- 
er good buys: the gal- 
lon size offered by 
Almaden is a terrific 
wine value. And if you 
love rosé (the pale pink 
wine), Paul Masson 
gives you a choice of 
two (available in either 
half gallon or gallon sizes ): 
vin rosé sec (say “van roe 
zay seck”), which is on the 
dry side, and vin rosé, which is 
slightly sweet. 

Biggest news is that wine-mak- 
ers—thanks to a bumper crop—are 
making inexpensive wines with 
some of their best grapes: the vari- 
etals. These are the classic, delicate 
grapes that were formerly reserved 
for only the most expensive wine. 
By law, varietals must contain at 
least 51 percent of the particular 
varietal grape theyre made from; 
but in fact, they usually contain 
far more—often 75-90 
percent. The name 





BUDGET 
WINES 

FROM 
THE 

WEST 


found a number 

of excellent wines. 

e We were espe- 

cially fond of 

Winemaster’s 

Guild (a new label 
from the Guild 
Wineries) white 
varietals — Chenin 
Blane (shuh-nan 
blahnk), French 
Columbard, Semil- 
lon (say-mee-yone), 
and delicate Green 
Hungarian. 
e From Gallo come 
bargain varietals, 
and we particularly 
liked their dry, flow- 
ery Chenin Blanc, 
their French Colum- 
bard (another white 
wine), and their ro- 
bust, red Barbera. 
e Another fine label is 
Inglenook-Navalle, and 
their four varietal wines 
—Ruby Cabernet (cab-er- 
nay), Zinfandel (just go 
ahead and say it), French 
Columbard (ditto) and Che- 
nin Blane (you already know 
this one )—are all in the vicinity 
of our $2 budget. 

To figure out what youre spend- 
ing for wine, we offer the follow- 
ing equivalents: one fifth contains 
six good-sized glasses (but re- 
member that you fill wine glasses 
only half full). One half gallon 
equals two and a half fifths. One 
gallon equals five fifths. You. will 
generally save the price of one 
fifth by buying the gallon size. 

: All of these wines 
are also good for 



























on the bottle is the name of the cooking, and their modest prices 
actual grape. In our $2-a-bottle let you add a special touch. 
Pennies Can you're buying. Quick unit pricing. 
See Dollava Send a quarter and your name and 
address to: Ekco Food Cost Saver, 
e First, a gadget. It’s the Food Cost 9234 W. Belmont Ave., Franklin 
Saver, a purse-sized, laminated card Park, Ill. 61031. 


dial that will quickly and easily show 


you the cost per ounce of whatever 
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® Grapery is a handsome booklet with 
ideas on what to do with grapes: sal- 


Time Now 
To Make A 
Cool Buy 
In An Air 
Conditioner 


Now may be the time to buy that 
second air-conditioner you tried get- 
ting along without last summer. This 
unexpected February bonanza is ex- 
plained by the cool summer of 74, 
which left dealers with considerable 
overstocks to dispose of. 





Up to 50 percent off 


To get some idea of what values to ex- 
pect, we talked to Jack Luskin, a 
Baltimore area dealer—figuring that 
everyone in that warm and slightly 
steamy climate is air-conditioned to 
the teeth every summer. Mr. Luskin 
sadly confirmed the fact that last sum- 
mer was bad (translate as “cool” ) and 
that he would be featuring specials on 
air conditioners. “We sell floor sam- 
ples or units that might have a scratch 
on the housing but one that wouldn't 
have any effect on the way the ma- 
chine operates,” he said, adding that 
customers might expect up to 50 per- 
cent off what they would normally 
pay for a unit. 
Nationwide, a more conservative 
estimate of possible savings would be 
20-30 percent off on these think- 
ahead pre-season sales. 


How to know if you’ ve got a bargain 


After checking to make sure a unit fits 
you. space and ‘electrical qualifica- 
tions, the critical cost factor these 
days (with electrical rates going up 
and up) is the eulciency of the unit 
you buy. 

Efficiency is told in tei of EER, 
Energy Efficiency Rating—or how 
much power you will have to use 
to get the cooling you need. To give | 
you some idea of what a good rating 
would be, we offer’ the following 
table, based on information from the 


Massachusetts Office of Consumer 

Affairs: 

Unit (115 volts) Good Excellent 
EER EER 

Under 6900 BTU’s 7+ 8+ 

Under 9900 BTU’s 8+ 9+ 

Under 14,000 BTU’s 9+ 10+ 


ads, desserts, picnics, and one thing 
weve always wanted to know—what 
grapes go best with our own na- 
tive cheeses—Monterey Jack, Cheddar, 
Swiss. Send 35¢ to: California Table 
Grape Commission, P.O. Box 5498, 
Dept. LHJ, Fresno, Cal. 93755. 


CONTINUED 


‘There's no room in my schedule 
for a headache: 














“So when a headache comes 
along, | take two Excedrin 
and keep on going. 

Sure, I've tried regular 
aspirin. But for me, Excedrin 
does a better job. 

I've heard about two 
medical studies on pain, at 
a major hospital and a 
university medical center, 
where the doctors also 
found Excedrin was superior 
to the regular aspirin tablet. 
: | can see why 
- Excedrin is known as the 
_ extra-strength pain reliever.” 








_ Significantly more effective 
_thantheregular aspirin tablet 
_in two medical studies. 


; better than regular aspirin: 


ens 1975 Bristols-Myers Co: 


esha ine 
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FIFTY-DOLLAR 
WINNERS 


A pizza without a crust? Inventive 
Ms. W. A. Thornburg of Long Beach, 
Miss., explains it like this: “One night 
my husband and I wanted a pizza for 
supper, but neither of us care for the 
crust.” Here, then, is a truly pizza- 
esque creation using spaghetti. 





PIZZA CASSEROLE 

1 package (4 oz.) sliced pepperoni 

1 medium onion, chopped fine 

14, cup butter or margarine, melted 

6 oz. thin spaghetti (#3) cooked for 
10 minutes according to package 
directions, drained 

1 cup (4 0z.) grated Swiss cheese 

1 lb. mozzarella cheese, sliced thin 

2 cans (8 oz. each) tomato sauce 

1 can (4 oz.) mushroom stems and 
pieces, drained 

14, teaspoon oregano 

14 teaspoon basil 


Boil pepperoni to remove excess fat 
for 5 minutes in water to cover; then 
drain well. 

Sauté onion in 1% tablespoons but- 
ter or margarine until golden brown. 

Preheat oven to 350°. Pour remain- 
ing 4 cup butter or margarine into an 
11x7x2-in. baking dish. Toss cooked 
spaghetti in butter or margarine. Cov- 
er spaghetti with 1 can of tomato 
Add in order listed: one half 
of the grated Swiss cheese, one half 
of the pepperoni, one half of the moz- 
zarella cheese, all of the mushrooms 


Sauce, 


and onions, then sprinkle with oreg- 
ano and basil. Top with remainder of 
Swiss cheese, pepperoni and finally 
the mozzarella cheese. 

Bake for 20-25 minutes in a 350 


oven or until bubbly. Serves 6. 


She’s a nutritionist by training, a 
“gourmet cook” by inclination and a 
bundle of health by admission: “I’ve 
never been sick a day in my life, and 
my husband who is 75 runs up the 
stairs three at a time,” says Ms. June 
Kahane of New York City. Could this 
delicious vegetable and spinach noo- 
dle casserole have something to do 
with all that energy? 





CARROT AND CHEESE 
NOODLE CASSEROLE 
2 cups coarsely grated carrots 
5 tablespoons butter or margarine 
melted 
2 eggs 
1 cup (4 oz.) grated sharp Cheddar 
cheese 
14 cup light cream or milk 
214% cups thin spinach noodles, cooked 
according to package directions to 
yield 114 cups cooked 
14, teaspoon minced fresh sage or 
14 teaspoon dried thyme 
14, teaspoon salt 
14 teaspoon pepper 
Paprika 


Sauté grated carrots lightly in 1 table- 
spoon butter or margarine in a small 
skillet. 

Preheat oven to 400°. Beat togeth- 
er eggs, cheese, cream or milk, and 
4 tablespoons butter or margarine. 
Add carrots, spinach noodles, sage or 
thyme, salt and pepper. Pour into a 
greased 1-quart baking dish; sprinkle 
with paprika. 

Bake in a 400° oven for 20 min- 
utes or until golden brown. Makes 
3-4 servings. 

Send us your favorite recipe that 
uses tuna fish. We'll pay $50 for 
two winners. Include some men- 
tion of origin; we reserve the right 
to alter recipes used; recipes be- 
come property of Downe Publish- 
ing, Inc. Entries must be post- 
marked by February 28, 1975. 

Send: Recipe Exchange 

Ladies’ Home Journal 

641 Lexington Ave. 
New York, N.Y. 10022. 
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NEW 
PRODUCTS: 
USEFUL, 
PRETTY 
AND YUMMY 


We opened our calendar at random to 
a week-long event we intend to ob- 
serve with a vengeance: National 
New Idea Week (Feb. 9-16). To 
celebrate, we've selected SIX NEW 
THINGS that seem particularly use- 
ful, yummy, pretty, special, or dif- 
ferent. 

e Useful. Mirro’s new idea in sauce- 
pans called Drain ’N Strain, a three- 
quart aluminum saucepan with a self- 
locking cover. When you're ready to 
drain cooked vegetables, a little flap 
on the cover tilts back to reveal a 
small, built-in strainer. (Good for 
pasta, too, but put the cover on after 
cooking. ) 

e Pretty. Reynolds’ new Fanci-Foil, a 
flower-patterned foil wrap great for 
doing up a batch of heart-shaped but- 
ter cookies for Valentine’s Day. 

© Yummy. Nissen’s Top Ramen Sea- 
soned Oriental Noodles in four fla- 
vors. Add your own leftovers—strips 
of meat, a handful of peas, a few little 
cubes of onion. We combined Shrimp 
Top Ramen with another new offer- 
ing from Alaska, Wakefield Alaska 
Crab Meat and Shrimp. It’s a great 
easy skillet dinner. 


Crab Meat & Shrimp Top Ramen 


Cook 2 packages (3 0z. each) Chick- 
en Flavored Top Ramen with | pack- 
et of soup base in 6 cups boiling water 
for 2-2 minutes. Rinse in cold water 
and drain. Cut noodles into 3-4 in. 
lengths. 

In a skillet combine remaining 
packet of soup base, 1 package (6 
oz.) Wakefield Alaska‘Crab Meat and 
Shrimp, 2 tablespoonsteach dry sherry 
and vegetable oil, and 2 teaspoons 
cornstarch dissolved in % cup cold wa- 
ter. Cook over high heat until mixture 
boils and thickens, stirring constantly. 
Add cooked noodles, mix well. Sprin- 
kle with 1 tablespoon freeze-dried 
parsley. Serves 3-4. 
© Special. The new freeze-dried sea- 
sonings that are as close to fresh herbs 
as you can get on the supermarket 
shelf. Look for Armanino Farms 
Chives and Shallots. 

e Different. Aunt Jemima’s Whole 
Wheat Pancake and Waffle Mix. If 
you love the flavor of whole wheat, 
you might enjoy trying out a box of 
this new product from the Aunt who 
meade pancake mix famous. End 
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2cause Rain Barrel makes clothes rainwater soft, we'd like Here’s how to win. On an entry form or ona 3x5” piece of 
















to visit the rainiest place on earth. It’s Mount Waialeale in plain paper, print your name, address, zip code. Accompany each 
aii. If you win Rain Barrel’s Rainwater Sweepstakes you entry with a label from any size Rain Barrel Wash Cycle Fabric 
Prive: can spend a week in sunny Hawaii. Or you Softener, or print on a separate 3"x5" piece o Pe: 

00 Sets of can win one of 3000 other prizes. plain paper the name ‘““RAIN BARREL” 1000 Rain 


or Wy 





‘block letters. Mail entry to ade areal 
. Below. NO PURCHASE Umbrellas 
7 NECESSARY. Enter often but seeps 
, Mail each entry separately. FR 
“Entries must be receivedwaasse 
by April 11, 1975. Odds WF 
>of winning depend on 
KY number of entries re- 
¥ ceived. 3,010 prizes worth 
«$40,000 will be awarded?y 
&No substitutions or cash © 
gcauivaients, Winners selected by ances 
drawing. Judges’ decisions are final. Limit 
one prize per family. Taxes are the winner's 
< Sole responsibility. Prizes are non-transfera- 
ot ble. Trips must be taken before December 
"31, 1975. Sweepstakes open to U.S. resi- 
R denis 18 and over, including Florida residents. 
Void in Georgia, Idaho and Missouri, and 
wherever taxed, prohibited by law. Em- 
@ployees and families of S. C. Johnson & 
Son, Inc., its advertising 


| Towels And_ if you haven't 
eldcrest. tried Rain Barrel yet, 
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fe . this is the perfect time 
& i ito discover the fab- 

ric softener that’s wash 

* cycle easy, rainwater soft. 
A Rain Barrel goes in at uf 
; aa 4, the start of the wash 0 

aN cycle. To make 

~ everything you wash 
e out feeling rainwater soft, smelling 
vater fresh. 
iter the Rainwater Sweepstakes. Dis- 
x the rainiest place on earth. And 
ver Rain Barrel. The fabric softener 
s rainwater soft, wash cycle easy. 


rand Prize: 10 trips to Hawaii. 


you re one of ten lucky Grand Prize 
1ers we'll fly two of you to Hawaii 
regularly scheduled commercial air- 







| Prize: line. You'll be met by a x. —_ ne \ er ee anc ooncee th Prize: 
00 Setsof Hawaiian hostess and the “3 oe eee ance or at 1700 Love 
ic Sheets by traditional floral lei. Then ams gts ry filiates are ineligible. UMHug UM 
Etest. ee : a see = imi haem. Proof of eligibility may be otried Del 
Mepcigee, Otel at spectacular sae i required. W. 
YY Waikiki beach. a ee 
(23m You'll spend a week MAIL TO: — e 
visitng ine Decum Mm RAINWATER SWEEPSTAKES a 
“6s Hawaiian Islands by, RPO BOX CC if 
e a 


. “i Splane, boat, and car, 


2 ‘CHICAGO. ILLINOIS 60677 <g 
| *<@@ @ ‘And you'll even get L 
3 win a free rental car 

| day. 


wimming, surfing, sight-seeing,“ 
xing for a week in beautiful Hawaii. 
t's the Grand Prize in the Rain 


2 NAMI 


— 
ape. ADDRESS 
‘el Sweepstakes. *» ee 
: EL acc CITY STATE ZIP CODE 
ven if you don’t win a trip to Hawaii, 
could win one of 3000 other great 
25. Like one of 100 sets 
3ountiFloral towels designed by 
s Saint Laurent for Fieldcrest. To the dealer: For each coupon you accept for any size Rain Barrel Wash 
|more. 3010 valuable prizes in all Cycle Fabric Softener, we will pay you face value plus 3¢ han lling charges 
h ; sais P : provided you and your customer have complied with the terms of this 
lou ave to do to win is enter oft: Any other application constitutes fraud. Invoices showing your pur 
1 Barrel’s Rainwater Sweepstakes. chase of sufficient stock to cover all coupons redeemed must be showr: upon 
request. Void if prohibited, taxed or restricted. Your customer must pay 
ie. any sales tax. Cash value 1/20th of 1 cent. Offer gor \d only in U.S.A 
and expires February 28, 1976. Redeem by man g to: S. C. Johnson 


& Son, Inc., P.O. Box 1130, Clinton, lowa 34 
STORE COUPON 2750 


4$.C. Johnson and Son, Inc. Racine, Wisconsin 53403 


Mix three tea- 
spoons of Wyler’s 
Instant Chicken 
Bouillon in one- 
fourth cup of 
melted butter or 
margarine. Brush 
on top before 
cooking 


ON CHICKEN 


Add three teaspoons 
of Wylers Instant 
Bouillon (or three 
Wyler's Bouillon 
cubes dissolved in 
one-fourth cup boil- 
ing water) during 
preparation for every 
two Cups desired 
Reduce salt to taste 


IN SAUCES 
OR CUT 


Mix in three tea- 
spoons of Wyler’s 
Beef Flavored Instant 
Bouillon before 
cooking. No need 
for salt. 

IN GROUND BEEF 
DISHES 


PMCs rae ree Ce 
_. alot of love: ~~ 


Add two teaspoons 
of Wyler’s Instant 
Bouillon (or two 
Wyler's Bouillon 
cubes dissolved in 
one-fourth cup of 
boiling water) for 
every four to six 
servings during 
preparation. 


Reduce salt to taste. 


IN CASSEROLES 
OR STEW 











““CINDERELLA’”’ 


continued 


—that, 





married Robert W. Krogstad. The mar- 


riage ended in divorce in February, 


1974.] In many ways my life today is a at last. 

quiet life, quite different from my life But I know [ll always be romantic in 

with Steven. but it is a busy one, too, some ways. I have a recurrent 

and full of responsibilities since I am dream about the wedding of one of our 

living without a husband. children, and about how I will dance 
Steven now teaches at a small college just once more with Steven. By 

in New England. The children visit him time, I am certain, another Mrs. Steven 


although he 
again, he does 
lonely, as I often do. 
anticipate a perfect life any more. So 
maybe I have become more of a realist 


has yet to marry 
not feel crushed and 
I certainly do not 


often—as they and I often visit Grand- 
mother Rockefeller—and now that our 
son is really growing up, I try to ar- 
range for him to spend as much time as 


possible with his father. 
One of my strongest wishes is to know 
that Steven is content in his private life 
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Rockefeller will be waiting to dance 
with her husband. But the music does 
not stop. Love is all around. Yes, I am 
still romantic, but I am not going to let 
my feelings take over. I hope that I have 
learned from my illusions. 

This is how one love story ends. End 


JANE GOODALL 


continued from page 36 


Before I left for Gombe, I had learned 
that Jane and Hugo recently had di- 
vorced. “But we still work together,” 
Jane said, “we’re even better friends 
now. We don’t feel any bitterness. We 
had a jolly good time and we produced 
Grub. We achieved together more than 
we could have done separately.” 

We talked about her goals at Gombe. 
Since the chimpanzee is man’s closest 
relative, an understanding of his be- 
havior could enlighten us about the be- 
havior of early man. This is significant 
in terms of human evolution and in 
terms of understanding man’s behavior 
today. Since 1963, Jane, research assis- 
tants and students have maintained 
daily observations of chimpanzee be- 
havior, with particular attention to in- 
fancy and child-raising techniques, ag- 
gression and adolescence. Information 
on the mother-infant bond is Jane’s main 
objective. “If you get a number of peo- 
ple to understand how important it is to 
have that bond, then possibly we can 
iron out the problems people have with 
their children. It’s a big concern. Espe- 
cially if you have a child. But while peo- 
ple are busy correlating chimpanzee and 
human behavior, what everyone’s for- 
gotten is the chimps. My first reason for 
coming here was the chimps themselves, 
and fourteen years later we still don’t 
know. We've just about got to the stage 
of knowing which questions to ask.” 


“"T was born to do this’’ 


She stared out at the water. “I often 
wonder what would happen if I had to 
leave Gombe. Oh, Id sur'vive,-I suppose. 
Living here has given me the ability to 
do more than that. But it certainly 
wouldn't be pleasant. I have a strange 
sense of fate that I was born to do this. 
I often have that feeling.” 

Too soon my week at Gombe was up 
and I had to say good bye to Jane. ’'d 
agreed to join some students who were 
going to hike over the Rift Mountains 
to Kigoma, and we left-at six A.M. By 
ten we reached the peaks My lungs were 
screaming and my ears exploding, but I 
did it. The students were not even out 
of breath. We saw Gombe sleeping 
snugly far below. It is a tiny place, with 
a handful of people and a fair-haired 
founder who respects life in its fullest, 
more natural form. 

On a global spectrum, Gombe isn’t 
much, perhaps. It’s a little place. Yet to 
me and to others who have known it, it 
is a great deal. As Jane says, “If you 
don't have faith that little things can 
help, you might as well give up. I don’t 
think there’s a day when I don’t wake up 
and think how lucky I am—to have Grub, 
to be here, to have this place, these stu- 
dents, the animals. . . .” How lucky for 
us all. End 
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You can take this round steak 
and make a good dinner for two. 





Or a great dinner for six. 


Pepper Steak with Rice is a good way for you to serve rice. 
And an even better way to save money. 


3 cups hot cooked rice 14 cups beef broth 

1 pound lean beef round steak, 1 cup sliced green onions, 
cut 4 inch thick including tops 

1 tablespoon paprika 2 green peppers, cut in strips 


2 tablespoons butter or 2 tablespoons cornstarch 
margarine 4 cup each water and soy sauce 
2 cloves garlic, crushed 2 large fresh tomatoes, cut in eighths 


While rice is cooking, pound steak to 4 inch thickness. Cut into 4 inch wide 
strips. Sprinkle meat with paprika and allow to stand while preparing 
other ingredients. Using a large skillet, brown meat in butter. Add garlic and 
broth. Cover and simmer 30 minutes. Stir in onions and green peppers. 
Cover and cook 5 minutes more. Blend cornstarch, water, and soy sauce. Stir 
into meat mixture. Cook, stirring, until clear and thickened—about 
2 minutes. Add tomatoes and stir gently. Serve over beds of fluffy rice. 
Makes 6 servings. 

For other menu-stretching recipes, write to: 


Rice Council of America, Box 22800, Houston, Texas 77027. 


t Development 


RICE. 


A great eating idea whose time has come. 


1974 


TV VIOLENCE 


continued from page 75 


history of mankind, or the last.” If one 
looks at crime statistics, we find that we 
are by far the most violent of all the 
great Western nations. Our homicide 
rate is about ten times greater than, say, 
the Scandinavian countries’, or four times 
greater than Scotland’s or Australia’s, 
There are more murders per year on 
the island of Manhattan or in the city of 
Philadelphia than in the entire United | 
Kingdom, with its nearly 60,000,000 | 
people. Violent crime has been increas- 
ing at six to 10 times the rate of popu- 
lation growth in this country. And inter- 
estingly, if one analyzes the content of 
TV programs in England, we find that 
their rate of televised violence is half 
that of ours; in the Scandinavian coun- 
tries it is much less even than that. 
Thus one of the major social-cultural 
differences between the United States 
with its high homicide and violence 
rates and those countries with low vio- 
lence rates is the amount of violence | 
screened on public television. 


““Monkey see, monkey do’’ 


Much of the research that has led to 
the conclusion that TV-and movie vio- 
lence could cause aggressive behavior 
in some children has stemmed from 
work in the area of imitative learning or 
modeling which, reduced to its simplest 
expression might be termed, “monkey 
see, monkey do.” Research by Stan- 
ford psychologist Albert Bandura has 
shown that even brief exposure to novel 
aggressive behavior on a one-time basis 
can be repeated in free play by as high 
as 88 percent of the yeung children see- 
ing it on TV. Dr. Bandura also demon- 
strated that even a single viewing of a 
novel aggressive act could be recalled 
and produced by children six months 
later, without any intervening exposure. | 
Earlier studies have estimated that the 
average child between the ages of five | 
and 15 will witness, during this 10-year 
period, the violent destruction of more | 
than 13,400 fellow humans. This means 
that through several hours of TV-watch- 
ing, a child may see more violence than 
the average adult experiences in a life- 
time. Killing is as common as taking a 
walk, -a gun more natural than an um- 
brella. Children are thus taught to take 
pride in force and violence and to feel 
ashamed of ordinary sympathy. 

According to the Nielsen Television 
Index, preschoolers watch television an 
average of 54 hours a week. During one 
year, children of school age spend more 
time in front of a TV set than they do in 
front of a teacher; in fact, they spend 
more time watching TV than any other 
type of waking activity in their lives. 

So we might legitimately ask, What 
are the major lessons, values and atti- 
tudes that television teaches our chil- 
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dren? Content analyses of large num- 
bers of programs broadcast during 
children’s viewing hours suggest that 
the major message taught in TV enter- 
tainment is that violence is the way to 
get what you want. 


Who are the “‘good guys’’? 


Another major theme that many TV 
studies have shown to occur repeatedly 
is that violence is acceptable if the vic- 
tim “deserved” it. This, of course, is a 
very dangerous and insidious philos- 
ophy. It suggests that aggression, while 
reprehensible in criminals, is acceptable 
for the “good guys” who have right on 
their side. But, of course, nearly every 
person feels that he or she is “right.” 
And often the “good guys” are criminals 
whom the film happens to depict sympa- 
thetically, as in The Godfather. Who is 
“good” and who is “bad” merely depends 
on whose side you re on. 

Studies by McLeod and associates of 
boys and girls in junior and senior high 
school found that the more the young- 
ster watched violent television fare, the 
more aggressive he or she was likely to 
be. Other studies revealed that the 
amount of television violence watched 
by children (especially boys) at age 9 
influenced the degree to which they 
were aggressive 10 years later, at age 19. 

The problem becomes increasingly 
serious because, even if your child is 
not exposed to a lot of media violence, 
the youngster still could become the 
victim or target of aggression by a child 
who is stimulated by the violence that 
he or she sees on TV. 

And criminals are too frequently 
shown on TV as daring heroes. In 
the eyes of many young viewers, these 
criminals possess all that’s worth hav- 
ing in life—fast cars, beautiful, admir- 
ing women, super-potent guns, modish 
clothes, etc. In the end they die like 
heroes—almost as martyrs—but then only 
to appease the “old folks” who insist on 
“crime-does-not-pay” endings. 

The argument that you can’t get high 
ratings for your show unless it is hyped 
up with violence is, of course, not true— 
as 20 years of I Love Lucy and, more 
recently, All in the Family, Sanford & 
Son, The Waltons and scores of other 
shows have demonstrated. Action shows 
featuring themes of human conflict fre- 
quently have appeal, yet even they 
needn't pander to the antisocial side of 
man’s nature or legitimatize evil. 

The hard scientific evidence clearly 
demonstrates that watching television 
violence, sometimes for only a few 
hours, and in some studies even for a 
few minutes, can and often does insti- 
gate aggressive behavior that would 
not otherwise occur. If only 1 percent 
of the possibly 40,000,000 people who 
saw The Godfather on TV were stimu- 
lated to commit an aggressive act, this 

(continued on page 123) 
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It’s a simple fact.. 


If you sew, you can RE CR aeuts 
for the same money than you could afford to 
buy. And Simplicity makes it so easy to do. ; 


The newest of everything is yours for the 
making in our exciting Catalog, new. every. 
month at your favorite pattern counter.” 


In these ‘‘stretch-a-dollar’’ Sc Ay aii 
miele Simplicity. 
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If you sew a little you can save 


6793 5811 6710 
1 Gat Simplicity Pattern Co. Inc. 200 Madison Ave w York, N.Y. 10016 
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. Richard | a lot of dirt. 
~~ But Richard's the youngest, and he gets the dirtiest - 
like the time he and his friends backs a mud ball fight 
in our backyard. Richard just grinds the dirt into 
his clothes. But Tide gets it out. I wouldn't 
use anything else.99 

Mrs. Carol Salzillo, East Providence, R.I. 





. . USE Wer late M OC tieb-t altel PERN E RES cer 
oe aed See and ] beatae There is also an automatic soak cycle and an automatic 


~~ second rinse option. ( 
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TV 
VIOLENCE 


How it 
damages 
your 
children 





Do you worry about TV brutality 
and what it’s doing to children? 
This psychologist says that it’s 
harming them—and suggests what 
parents can and should do about it. 

By Victor B. Cline, Ph.D. 


ar Shortly after a Boston TV 
station showed a movie depicting 
a group of youths dousing a derelict 
with gasoline and setting him afire 
for “kicks,” a woman was burned to 
death in that city—turned into a hu- 
man torch under almost identical 
circumstances. 

Item: Several months ago, NBC- 
TV presented in early-evening, 
prime viewing time a made-for-TV 
film, Born Innocent, which showed 
in explicit fashion the sexual viola- 
tion of a young girl with a broom 
handle wielded by female inmates 
in a juvenile detention home. Later 
a California mother sued NBC and 
San Francisco TV station KRON 
for $11,000,000, charging that this 
show had inspired three girls, ages 
10 to 15, to commit a similar attack 
on her 9-year-old daughter and an 
8-year-old friend three days after 
the film was aired. 

-IrEm: A 14-year-old boy, after 
watching rock star Alice Cooper en- 
gage in a mock hanging on TV, at- 
tempted to reproduce the stunt and 
killed himself in the process. 

Item: Another boy laced the fam- 
ily dinner with ground glass after 
seeing it done on a television crime 
show. 

Irem: A British youngster died 
while imitating his TV hero, Bat- 
man. The boy was hanged while 
leaping from a cabinet in a garden 
shed. His neck became caught in a 
nylon loop hanging from the roof. 
His father blamed the TV show for 
his death—and for encouraging chil- 
dren to attempt the impossible. 


Photograph by Jerry Abramowitz 


These are just a sampling of 
many well-documented instances of 
how TV violence can cause anti- 
social behavior—instances that are 
proving that TV violence is hazard- 
ous to your child’s health. 

TV broadcasters can no longer 
plead that they are unaware of the 
potential adverse effects of such pro- 
grams as Born Innocent. During the 
last decade, two national violence 
commissions and an overwhelming 
number of scientific studies have 
continually come to one conclusion: 
televised and filmed violence can 
powerfully teach, suggest—even le- 
gitimatize—extreme antisocial be- 
havior, and can in some viewers 
trigger specific aggressive or violent 
behavior. The research of many be- 
havioral scientists has shown that a 
definite cause-effect relationship ex- 
ists between violence on TV and 
violent behavior in real life. 

When U.S. Surgeon General Jesse 
Steinfeld appeared before the U.S. 
Senate subcommittee reviewing two 
years of scientific research on the 
issue, he bluntly concluded, “The 
overwhelming consensus and the 
unanimous Scientific Advisory Com- 
mittee’s report indicate that tele- 
vised violence, indeed, does have an 
adverse effect on certain members 
of our society. . . . It is clear to me 
that the causal relationship between 
televised violence and antisocial be- 
havior is sufficient to warrant ap- 
propriate and immediate remedial 
action. . There comes a time 
when the data are sufficient to jus- 
tify action. That time has come.” 

The Federal Communications 
Commission was ordered by Con- 
gress to come up with a report by 
Dec. 31, 1974, on how children can 
be protected from televised violence 
(and sex). Hopefully, some con- 
crete proposals will develop. 


The television moguls have re- 
peatedly paraded before various 
Congressional subcommittees over 
the last ten years, solemnly prom- 
ising to reduce the overall amount 
of violence programmed, especially 
in time slots that had large num- 
bers of child viewers. However, if 
we look at the data compiled 
throughout the 1960’s and early 
1970’s, we find very little change in 
the average number of violent epi- 
sodes per program broadcast by all 
three networks. In one study, the 
staff of U.S. Congressman John 
M. Murphy of New York found 
NBC leading the pack with violent 
sequences in 71 percent of its prime- 
time shows, followed by ABC 
with 67 percent and CBS with 57 
percent. 

With more and more mega-violent 
films coming to TV from the com- 
mercial theater market, as well as 
the increasing violence injected into 
made-for-TV movies, we find that 
the promise of television has been 
shamelessly ignored. In too many 
TV films, we see a glorification of 
violence that makes heroes of kill- 
ers. The primary motivation for all 
of this is money and the fierce scram- 
ble for ratings. Thus the television 
industry’s “repentance” for past 
wrongs, occurring after major na- 
tional tragedies such as the assassi- 
nation of the Kennedy brothers and 
Martin Luther King, Jr., with the 
transient public outrage and demand 
for change, has been all ritual with 
little substance. 

We are a great free society with 
the power to shape our destiny and 
create almost any social-cultural 
environment we wish, but as the 
late President John F. Kennedy 
put it, “We have the power to 
make this the best generation in the 

(continued on page 72) 
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BY GLORIA GOLDREICH 


City girl into country 
girl . . . could she and. 
her marriage survive 


the change? 


» [Tt seemed to Marion that 
her days, since they had 
moved into the new house, 
followed the rhythms of the 
sea. In the morning her hus- 
_ band’s first stirrings and soft 
_-murmurs were like waves 
_ viewed from a ‘distance and 
she stretched and turned 

'. with the delaying languor of 
~a-sunbather not yet ready 
‘for the plunge. And then, like 
the rush of an incoming tide, 
She was up and plunging 
about, immersed in the rush- 
ing onset of the day’s activi- 
ties. The children had to be 
dressed and given breakfast. 
Lunches were packed while 
eggs and cereal cooked. 
Notebooks were discovered 
beneath sofa cushions and 
lost scarves rescued from the 








/’ depths of closets. Donald’s 
- attaché case disappeared 
and was found again. The 
radio blared forth with traf- 
fic predictions and weather 
reports and the phone jan- 
gled with car-pool arrange- 
ments and rearrangements. 
Then, with a final surge, they 
were at the door and out and 
the house echoed with the 
heavy silence that settles 
over the beach when the last 
_tidal wave ebbs away. 
Marion wandered the 
house then with the lost aim- | 
lessness of a swimmer alone 
on theshore, having somehow 
missed the flurry of activity 
that preceded the departure 
of others. They had lived 
only a few weeks in the house 
and although theirfurniture 
was in place, their paintings 
on the walls, their books in 
the cases, she did not yet 
feel at home but peered into 
each (continued g 126): 
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THE TWINS: 
POIGNANT STORY OF 
A MEDICAL MIRACLE 


How would you feel if your newborn daughters 
were doomed to spend their lives welded 
together at the pelvisand abdomen? Here, for 
the first time, ts the story of Farida Rodriguez, 
the mother who faced that horror; of 
Clara and Alta, who became separate human 

beings a year after their birth; and _ 
of the amazing modern surgery that gave them 
hope fora normal life. By Gail Cameron 





Photographs by Arthur Schatz 


2 bee fame is now worldwide. Pictures of 
little Clara and . ae the 
delightfully beguiling- - HAM 
looking Siamese twins (¥ le 
from a remote village 
called The Pumpkins in = 
the Dominican Repub- & "Wwe. 
"ic, Gave appeared one ~~ 
front pages from Nairobi 
to Nebraska. i of the celebrated aha his- 
are 2 yy] toric operation performed at 




















we Philadelphia’s Childrens Hospi- 
tal, surgery which separated 
'them into two independent in- 
dividuals, have flashed across 
‘television screens In every cor- 
ner of the globe. 

| But on that hot and steamy 
‘August day in 1973 when the 
. children were born in a simple, 
fifty -bed hospital in San Jose. de Ocoa—about 
-an hour's bus ride from= “4 
the Rodriguez home in_. | = 
the hills—their mother 
Farida had never heard 
oa on pore | I 06 ) dm 
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It's the most ethereal dance dress seen since GIN 
GER ROGERS slided across the screen with Fred 

\staire. The capelet and flounces add to the § 
grace of flower-toned chiffon. Rizkallah for 
Malcolm Starr. Right: A look as fresh as JULIE 
L\NDREWS in Sound of Music. 
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ower-strewn sashed chemise * ay 


Just as fresh: the children’s ee / 


S 
ent Penney, When | ¥ 
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Top: [his is the pantsuit with a sexy, DIETRICH style non- 
chalance. It is superbly man-tailored, but not mannish. The fit 
is narrow and refined, th pants are pleated but not too full. 
The suit is worn with a pretty, soft tie blouse and feminine 
strappy sandals. By Leo Narducci for Company V. Lelt The 

raincoat with its GARBO my stique is not youl old classic. It 
takes on new olamour with its swinging tent shape (belted 


here) and big stand up collai High boots and a brimmed hat 


complete the look. Coat by Richard Assatly for Aquanala. 


Photographs by Neal Barr 


Hairstyles and makeup by Leonardo de Vega. Accessory and fashion information on page 104 
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BY LOIS WYSE 


A best-selling writer provides a self- 
dialogue to help all women whose 
hearts are slightly worse for wear 





So here we are 

In time for Valentines again 

And how is your red heart, my dear? 

I think that mine is slightly worse for 
wear— 

But maybe better, too. 

I just don’t know anymore. 


When I was little 

The labels didn’t change so fast. 

I mean the things I thought 
were good at ten 

Were still good at fourteen. 


But now the good on the 
six o'clock news 
Sours by eleven, 
And the evil of the morning 
Is the accepted way of life by nightfall. 


The old labels don’t work, 
And I can’t read the new ones 
Without my glasses. 


I am at a no-season time of life 
Where age is an attitude, 

Looks are a passport 

And feelings come in pills or bottles. 


Does it have to be this way? 

Do we really have to accept 

The mediocrity around us? 

I'm sick of excusing bad manners, 
bad intentions, 
and every kind of evil 


YS 
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With a bland “But everybody does it.” 


It just isn’t true. 
“Everybody” isn’t everybody. 
I still want to be me. 


I don’t want to accept 
second-class values 
From third-rate moralists. 


Somewhere out of the confusion 
of the life that was 
And the life that is 





I want to pick up the pieces 
and build a suitable me. 


But how? 


The old rules were lost on the way 
to the 21st century 

And I can’t seem to find any new ones 
that I like. 


Maybe that’s good. 

Maybe it means I can break the rules 

That keep us in unnatural prisons 

Playing unsatisfactory roles. 

Isn't it time for me 

To change the world 

And make it right for others— 
including me? 


But what is right for me? 

How do I rework the world? 

I cannot even get the members 

of my family 

To dry dishes on occasion 

So how am I to change the world? 
I guess I can do it 
By beginning small. 
With me. 
For if I achieve tranquillity 
And communicate 

that inner peace 

Perhaps I then can be 
A force for still a greater peace. 





Now how do I achieve tranquillity? 
I think I must begin with positives. 
Positives. What's a positive? 

A yes thing. A nice thing. 

A good thing. 





Ah, that’s it. Good 1s a positive. 


Begin with good. 
Of course. That's it. 
Rule #1: Begin with good. 


Good. 
That is the key word. 
Good. 
I want to find the good. 
Such a hard year this has been. 
But in the sadness still 
there was good. 
I saw it. I touched it. 
I must remember that good, 
For in my careful world of 
weights and balances 
I can easily feel sorry for myself 
And let sadness weigh too heavily 
in my life. 
And when I do 
I tend to overlook 
The power of good. 
Yet how can I be sure 
to remember 
Each small goodness of our life? 


I take paper and pencil. 
This is the way to do it. 
Think good. 
Say good. 
Write good. 


Lists. Lists. 
List those goods that still exist 
because they onde existed. 


Goods. 
My worldly goods- 
My unworldly goods. These are the 
best goods of all: 
The long, warm talk with my 
good friend from Philadelphia, 
The wine and sunshine 
of a week-end. 
Eyes that touch and hands 
that don’t. 
Later. Much later. 
I reread the list. 
It still works. 
The good that women write lives on. 


Remembered. t 
It is remembered good. 
But does remembered good give me 
the confidence to face what I am? 
Does it make me brave enough 
to be me? 
Forget the lipsticks 
and the vitamins. 
Can I be just dumb old me? 
Now. Here. For another 
Valentine time. 


Whee. It’s love time. 


Or is it? 














Rule #2: Nobody has to love 
somebody just because the 
calendar says so. 


The suicide rate climbs at 
every holiday 
Because in this greeting-card, 
soap-opera value system 
There is a law that says 
This is the time when love 
must bloom. 
Aloneness becomes a punishable 
crime. 
But why should I believe that 
Valentine time is the only day 
for love? 
And why should I assume that family 
love blossoms only on Thanksgiving, 
Christmas and somebody’s 
birthday? 


Why can’t I j 
Forget the commercialized protocol 
of our times? 


Forget the Valentine greetings 
I extend with all the emotion of 
“fill it up.” 
Forget the duty dinners 
Forget the presents I don’t want 
to give 
And the people who don’t 
want to get. 
So long to syndicated sentiments. 
I will be my own woman. 
[ will say my own words 
Whenever I want 
To people I care about. 


s— 





[ will write letters, 
Letters that remind us both 
‘of all that links us. 


Letters? 
Write to each person? 
Isn't that too ambitious 
for my schedule? 
Probably. 
But ambitious is what I am. 
Ambitions are my fantasies. 
Besides I know ambition is not wrong. 
Only small ambitions are wrong. 





For small ambitions 
do not please me. 


Rule #3: Please yourself. 


In the do-good guise 
of serving others 
We delay decisions, 
Postpone judgments, 
And say we're letting things 
take care of themselves. 
Why do we delude ourselves this way? 
It isn’t others whom we please 
With these false actions. 
It is our image of ourselves 
We reinforce 
And so perversely please ourselves. 
Instead, why don’t we honestly 
Satisfy our inner selves 
And act openly to 
Please ourselves? 


I have thought a lot about 
Pleasing me. 
The ways the times, the conflicts. 





Then at a dinner party 
the other evening 
I was seated next to a surgeon. 
We dissected wines and politics 
And finally we got around to women. 
I know about the man/ woman thing, 
he said. 
Everybody does, Doctor. 
But I really know. 
I had to get married twice to find out. 
The first time 
I was married to a woman 
Who said she would have 
loved me more 
If my politics were different. 
Now Iam married to a woman 
Who doesn’t even know my politics. 
She just gets pleasure out of me. 
She loves loving me. 
Isn’t that simple? 
Sometimes I reach out and touch her 
Just because it makes me feel good. 
A good marriage is simply 
feeling good. 
It is pleasing yourself. 
It really doesn’t have a thing 
to do with 
Politics or religion or 
who does the dishes. 
My first wife? 
Well, she married a man 
who's so conservative 
He makes me look as red 
as Chairman Mao. 


Copyright © 1975 by Lois Wyse. From her book ‘‘Wet Paint and Otter Signs of Love,’’ to be published by Thomas Y. Crowell Co. 
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But you know something? 
I don’t think my first wife even cares. 
You see, it wasn’t my politics 

she didn't love. 
It was me. 
And when you get to the point in life. 





When you know you're not right 
for someone 
(Not just that someone 
isn’t right for you) 
Well, then you've really grown up 
And you are on the way to 
pleasing yourself. 
I hear you, Doctor. 
But I can’t look up just now. 
I am rule playing. 
I am reconstructing me. 
After a time of little peace 
I am getting well. 
I am making a brand-new kind of 
Woman talk. 


What is my new woman talk? 
Surely not the marshmallow words 
Or lemon meringue thoughts 

Of a furbelowed, ruffled female past 


e 


My woman talk is 
That self-dialogue that 
lets a strong self emerge 
Day after day. 
A strong self I do not smother 
in sentiment 
And confine to Feb. 14. 
It is the articulation of what I feel 
That affirms my faith in faith. 





















For me woman talk is 
That individual awareness of good 
That multiplies itself 
the moment it is found 
the hour it is recognized 
the day it is acknowledged 
the week it is remembered. 


I SORA 0 he a ae 


It is the awakening of my soul. 


And if one soul awakens, 
Is not the whole world strengthened? 


Illustrations by Whistl’n Dixie 
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1. Bangs: A quick way to 
make a dramatic change 
in your hair style. Watch 

fe how they point up your 
eyes. We like soft-looking 2. Brows: Be brave and 
bangs, cut long, curled un- really pluck. Weed out 


der slightly and brushed all the strands that don’t 
to the side. follow the natural line of 


your brow. Pluck under- 
neath and between the 
brows. A thin clean brow 
is a real eye-opener. Best 
done after a shower. 

















3. Shadow: Set your eyes in 
a brand new frame. Try 
a darker shadow under 
brow bone, say forest 





4. Mascara: Use it on your green, charcoal blue or a 
upper and lower lashes, smoky plum color. Pow- 
creating a pretty, fringed ders work best unless eyes 
effect for the eye. Be sure are very deep-set; creams 
to use a waterproof mas- are better in that case. 
cara on the lashes to pre- The goal is to impart a 
vent smearing when the deep, dark, mysterious 
eyes water. quality to your eyes. 


5. Ears: Make a pretty new 
focal point on the face 
by having ears pierced. 
Your doctor or certain 
jewelers can do the pierc- 
ing (it’s virtually painless; 
just be sure to keep ear 
clean until healed). An 
added benefit: no more 
lost earrings. 


6. Curl: If your hair is more 
or less straight, curl it for 
a romantic new twist. Use 
pin curls, rollers or a curi- 
ing iron. If you like the 





look it last with a Saee s 
h Le fe = thé While everyone else is 
om ermanent. . . - 

ik cae suffering from mid-winter 
Photographs by Richard Noble. blues you suddenly show 
Makeup Notes: Eyes: Maybelline . ¢ 
Blooming Colors Traveler kit, Plum, uP looking terrific. And 
including three shades of eyeshadow, without major surgery. 
mascara and liner. Lip color, Mango J aie ca aes 
Tango; Cheek color, Copper Creme ust a series of subtle 
and Copper Lights Blush Creme Duo; 7 S alin 
both Fresh & Lovely by Maybelline. changes that make your 
Hair these four pages styled by Philip face light up. Here are 11 
of Davian. Gold tear-drop earrings x 

easy ways to make it hap- 


by Elsa Peretti of Tiffany. 
pen. By Maureen Lynch, 


Health and Beauty Editor. 
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10. Face Color: Let your 


blusher run from cheek 
to cheek, including your 
nose. Sound strange? Not 
really, if you realize that 
this is exactly how the 
sun colors your face. Try 
it. Your friends will think 
you've spent a long week- 
end in the Caribbean. 





8. Glasses: 
pair with light frames 


7. The Part: Move it for one 


of the best quick-change 
acts of all. If you’ve been 
center-parting for years, 
try a side part. Or no part 
at all. Or try a diagonal 
one that starts mid-crown 
and runs on a bias to one 
side. Whatever part you 
choose, make a clean 
sweep of it: Comb all hair 
forward over face, tilt 
comb slightly up on end 
and draw your part. Comb 
hair back into place. 


Get a great big 


and tinted lenses that are 
graded from dark to light, 
half showing, half hid- 
ing your eyes. Save for 
special occasions, like a 
grand entrance. Buy with 
or without prescription, 
according to your visual 
needs. 





9. Nails: Make a bold state- 


ment. Try a new toasty 
color or a red that really 
means it. The darker col- 
ors show up any careless 
mistakes, so apply with 
care: Brush one big cen- 
ter stroke from cuticle to 
tip. Then fill in with one 
stroke on either side. If 
your nails are in bad 
shape, pick up a set of 
fake ones at the dime 
store. 



















11. Lips: 





Darken them. Nat- 
ural may be beautiful, 
too, but by February it 
can look just plain dull. 
If you're wearing eye 
makeup, you'll need a 
strong lip color to bal- 
ance your face. And who 
knows? If people notice 
your lips they may listen 
more closely to what 
you're saying. 





Makeup Notes: Germaine Monteil 
Regime Uni-Color Blush, Tabasco 
Nail Color | and Ginger Red Super 
Moist Lipstick. Tinted glasses from 
the Lens and Eye, New York 
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COLLECTION 





A QUICK, 
~ NEW WAY 


Anyone who can handle a pair of scissors and do a 
simple straight stitch can make custom-appliquéd 
placemats and towels like the ones we show here. 
The technique involved couldn’t be easier. The mats 
and towels are ready-made (you probably already 
~have some that would be suitable for this craft), and 
the appliqués are cut from printed fabrics (remnants, 
perhaps). Here’s how to proceed: 
e Pick out the item(s) you want to custom-appliqué. 
Choose those with solid backgrounds only, since the 


Photographs by Charles Gold 


F> APPLIQUES: 


appliqué itself is a print. © Next find a print fabric 
you like (check local yard goods departments or in 
your own collection of remnants). The fabric should 
be washable if you’re planning to appliqué an item 
destined for the laundry. ® Cut the motif from the 
fabric, leaving a margin of about one-eighth of an 
inch all around to allow space for embroidering 
e Baste into position on mat or towel (there’s no 
need to turn under the edges). ® Using a double 
thickness of cotton embroidery thread in a color (o1 
colors) coordinated with your print, do a simple 
straight stitch around the edges of the appliqué as 
we have in our designs. Do some of the stitches long- 
er than others for a charming, informal look (much 
easier, too, than the traditional satin stitch). Just be 
sure to keep stitches as straight as possible and close 
together. By the way, there’s no reason to stop with 
towels and placemats. Try the technique on anything 
from tablecloths to napkins, bed sheets, blankets, 
chair seats and even draperies. By Nathan Mandel- 
baum, Director of Interior Design. 














It all happens in one big beautiful pot. 
It’s dinner for six that you can prepare the im 
night before—or even weeks before if you 
stash it in the freezer—designed especially 
for the woman who has everything but a 
extra time and money on her hands. Each 
of our one-pot dinners will feed six for . a 
less than 85¢ a serving. They are elegant 
enough for guests and hearty enough to 
satisfy a hungry family. Add to them, if you 
like, a light green salad and follow with 
“super dollar desserts on the next page. Our eight great casseroles 
include a Pot Roast and Vegetables subtly seasoned with herbs, Meat ae 

ae eeTIEe Bourguignonne with croutons, and Hunter’s Chicken with peas and BN 
= potatoes in a delicate white wine and tomato Stel ee oh on page 96. 

eee ea Arlene Wanderman, Food Editor. ott en 


‘THE MEAL THAT we ~ 
- DOES EVERYTHING: 
ONE-POT DINNERS | ) 
YOU CAN MAKE —, 
FUSIONS NORSI0S A OES0, ee 












FOR UNDER $5 Yo : 








; Casserole © 
Bo Ae ee 
Herb y edel Roast 
and Vegetables 


| 8 Meat Balls 
Bourguignonne 


: nA Black and 
ae Boe Bean Pot 
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[t's a minor appliance with major—and often unsung— 
a 





he portable electric hand mixer is one of the most versatile and easiest- 


devices in our gadget-oriented American kitchens. It takes 
paring everything from sauces to soufflés to mashed potatoes. 
! t thing we suggest you do is rummage through your utility 
dra it your mixer. Next, find a newand handier place to keep it. Then check 
ext page, where you ll find directions for such mixer- 
made c1 ;ourmet Mayonnaises *Three-Cheese Mold *Apricot Fantasia 
ynd Cheesecake. You'll also find a series of often-asked 


and answers to help you make more efficient use of 


ou, for example, use a mixer for more than three 
training the motor? (Yes, if you re not mixing 


1n you immerse it in water? (The motor, no; 
beaters, yes. ) More on the next page. 
Photographs by Charles Gold 





TEN QUESTIONS MOST OFTEN 
SKED ABOUT PORTABLE MIXERS 


Q: How much does it cost to operate a 

— mixer? 

A: Average figure (nationwide) is 2.7¢ 

a year. 

: Is it worth the extra money to buy 
one with more than three speeds? 
A: No, if you mostly whip light mix- 
tures like eggs and cream. Yes, if 
you frequently whip heavy mixtures 
like potatoes. The thing to look for 
in this case is a governor-controlled 
motor, which keeps a constant speed 

under heavy mixing loads. 

J: What about thick mixtures? Won't 
the motor overheat if I run it more 
than a minute at a time? 

4: Beating a heavy mixture—or a dou- 
ble batch, say, of batter—puts an 
extra strain on the motor and even- 
tually shortens its life. Don’t beat 
up more than a quart of potatoes 
at a time and don't double recipes 
and try to beat up a large volume 
of batter all at once. But you don’t 
have to keep switching the motor on 
and off. 

2: Do I need a special set of bowls to 
use with my portable mixer? 

1: No. Just be sure that you tailor the 
bowl size to the volume of what 
you're mixing. 

): Are glass, stainless steel or plastic 
bowls best? 

\: For the most part, your mixing bowls 

can be made of any material. Ex- 

ceptions: Don’t mix egg whites in 
plastic. or aluminum; they won't 

reach their full volume. Don’t mix 

whipped cream in plastic; it may 

cause a film to form. 

): Is it possible to mix over boiling 
water at the stove? 

1: Yes, if you're super-careful about 
the cord. The hazard here would be 
a trailing cord coming into contact 
with the heating element or with an 
open flame. 

): Are there any other dangers I should 
be aware of beyond getting a fork 
caught in the beaters? 

1: Read your use and care booklet 
thoroughly to make sure you're op- 

‘erating your mixture correctly. 
Things to watch out for: Don’t im- 

-merse it in water; always unplug it 
before cleaning; keep long hair and 
loose clothing away from beaters; 
attach the cord to the appliance 
first, then to the outlet; don’t use it 
outdoors; don’t try to mix paints or 
other non-food substances. 

): Is there any cleaning I have to do 
beyond washing the beaters? 

\: Make sure you wipe the area where 
the beaters are inserted. Food re- 
maining around the beater sockets 
may eventually clog the motor. 

): What should I look for when I buy 
a new mixer? 


pe) 


A: Pick up and hold a few different 
models to see that the handgrip and 
balance of the appliance are com- 
fortable. Longer beaters reach more 
easily into deep bowls. For storage 
convenience you might want a mod- 
el with clips on the sides to hold the 
beaters or a detachable cord or a 
slot for hanging on the wall. 

Q: What about repairs? 

A: First, check your warranty to see 
what the manufacturer will do. If 
you want your mixer repaired local- 
ly, look in the Yellow Pages under 
Electric Appliances—Small—Repair- 
ing. Some repair shops will be 
authorized by particular manufac- 
turers to fix their equipment. Ask 
for an estimate, and if the quote 
seems too high, a call or letter to the 
manufacturer might help to straight- 
en things out. 


THE GOURMET MAYONNAISES 


3 egg yolks, room temperature 

2 tablespoons red wine vinegar 

1 teaspoon salt 

1/4, teaspoon prepared mustard 

14 teaspoon white pepper 

114 cups olive or vegetable oil 
Or a combination of half olive and half 
vegetable oil 

1 teaspoon lemon juice (optional) 


Place egg yolks, vinegar, salt, mustard 
and pepper in a l-quart mixing bowl. 
Combine well with an electric hand 
mixer at medium speed until eggs are 
lemon colored and thick. 

With electric mixer on medium speed, 
add the oil drop by drop until mixture 
appears smooth (this usually takes 
about % cup oil). Add remaining oil in a 
slow stream. Stir in lemon juice. 

Mayonnaise will curdle if oil is added 


too rapidly. If this should happen, beat 
an egg yolk with % teaspoon prepared 
mustard. Then gradually add_ the 
curdled mix to the yolk, beating until a 
stable emulsion is formed. Makes 2 cups. 
Variations: 

Mayonnaise Bearnaise: Add 1% tea- 
spoons crumbled tarragon and 2 table- 
spoons finely chopped shallots to 2 cups 
mayonnaise. Mix well. 

Curry Mayonnaise: Cook 1 tablespoon 
curry powder with 2 teaspoons butter 
or margarine; cool completely, and then 
add to 2 cups mayonnaise. Mix well. 
Paprika-Mustard Mayonnaise: Add 1 
tablespoon tomato paste, 1 tablespoon 
prepared mustard and 1% teaspoons 
paprika to 2 cups mayonnaise. Mix well. 


THREE-CHEESE MOLD 

1 envelope unflavored gelatin 

1 cup milk 

1Y4 cups (6 oz.) shredded Cheddar 
cheese 

1 cup (4 0z.) crumbled blue cheese 

1 package (8 oz.) cream cheese, 
softened 

1 package (3 oz.) cream cheese, 
softened 

14, cup chopped pimiento 

1 teaspoon freeze-dried chopped chives 

1/4, teaspoon Worcestershire sauce 

Whole pimientos (optional) 


Sprinkle gelatin onto % cup milk and 


allow to soften. Heat remaining milk, 
add gelatin and stir. Cool. 

Combine cheeses, pimiento, chives 
and Worcestershire sauce with an elec- 
tric hand mixer on medium speed. 

Pour cheese mixture into a 3-cup 
mold. Chill in the refrigerator 3-4 hours 
or until set. Unmold onto serving plate. 
Decorate with pimiento strips and green 
leaves if desired. Serve with crackers. 
Makes 3% cups. (continued) 





Portable hand mixers, all with several speeds. Clockwise from lower left: Farber- 
ware, Toastmaster, Hamilton Beach, General Electric, Sunbeam, Waring, and Oster. 
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THE MIXER 


continued 


APRICOT FANTASIA WITH CHOCOLATE 


Chocolate sauce: 

4 squares (1 oz. each) semisweet 
chocolate 

14 cup water 

2 tablespoons sugar 

2 tablespoons butter or margarine 

Apricot whip 

1 envelope unflavored gelatin 

1 can (17 oz.) apricot halves 

3/4, cup sugar 

1 tablespoon apricot brandy (optional) 

1 cup heavy cream, whipped 

Chocolate curls (optional) 

Mint sprigs (optional) 

To prepare chocolate sauce: Combine 

chocolate, water, sugar and butter or 

margarine in a small saucepan over low 

heat. Stir constantly until chocolate is 

melted. Cool. 

To prepare apricot whip: Sprinkle gela- 

tin onto syrup drained from apricots 

and allow to soften. Dissolve gelatin 

over low heat, stirring constantly. Cool. 

Place drained apricots in a bowl and 
mix with an electric hand mixer at med- 
ium speed until apricots are mashed. 
Add sugar, brandy and dissolved gelatin. 

Chill apricot mixture until it reaches 
the consistency of unbeaten egg whites. 
Fold in whipped cream. 

Using a small pastry brush, decorate 
the inside of the glasses with chocolate. 
Chill. Spoon apricot whip into dessert 
glasses, alternating layers with choco- 
late sauce. Garnish with chocolate curls 
and mint if desired. Serves 6. 


ALMOND CHEESECAKE 


Cheesecake: 

2 packages (8 oz. each) cream cheese, 
softened 

3f, cup sugar 

Dash salt 

3 eggs 

1/4, teaspoon almond extract 

Topping: 

1 cup sour cream 

5 tablespoons sugar 

14 teaspoon vanilla 

14, teaspoon grated lemon rind 

Dash salt 

Toasted chopped almonds (optional) 


To prepare cheesecake: Preheat oven 
to 350°. Beat together cream cheese, 
sugar and salt with mixer at medium/ 
high speed until fluffy. Add eggs, one at 
a time, beating after each addition. Add 
almond extract. 

Pour mixture into an ungreased 7-in. 
springform pan or a 9-in. pie plate. 
Bake the 7-in. springform pan at 350° 
for 40-50 minutes or the 9-in. pie plate 
for 25 minutes. Remove to cooling rack 
and allow to cool for 20 minutes. 
Topping: Combine sour cream, sugar, 
vanilla, lemon rind and salt with mixer 
on low speed. 

Spread topping cheesecake. 
Bake the 7-in. cheesecake in a 350 
oven for 10 minutes or the 9-in. cheese- 
cake for 15 minutes. Cool. Garnish with 
toasted almonds. Serves 8. 


Over 
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| $5 ONE-POT MEALS 


continued from page 91 


PORK AND SAUERKRAUT CASSEROLE 
(pictured on page 70) 


Added bonus to this recipe is the great 
aroma it gives out while cooking. 


1/4, Ib. bacon ends 

4 knockwurst 

21% |b. smoked pork shoulder picnic 
1 small onion, chopped 

2 Ib. sauerkraut 

1 cup white wine 

2 teaspoons salt 

2 teaspoons sugar 

1 teaspoon caraway seeds 

14, teaspoon thyme 

14, teaspoon pepper 

2 |b. potatoes, peeled and quartered 


Preheat oven to 375°. In a large cas- 
serole or Dutch oven, sauté bacon ends. 
Add knockwurst; brown on all sides and 
remove. Brown pork shoulder and re- 
move from casserole. Sauté onion until 
transparent. Add sauerkraut, white wine, 
salt, sugar, caraway seeds, thyme and 
pepper. Add pork shoulder. Cover. 
Bake casserole in a 375° oven for 1 
hour. Add potatoes after casserole has 
been in for 30 minutes. Add knockwurst 
during last 10 minutes. Serves 6. 
Serve cold beer if you wish. 


BRAISED HERB POT ROAST 
AND VEGETABLES 
(pictured on page 90) 


The thing that sets this pot roast apart 
from the crowd is the tangy sauce. 


2 tablespoons vegetable oil 

21% |b. beef shoulder pot roast, boneless 

1 tablespoon butter or margarine 

6-12 small onions 

1 bay leaf 

1 clove garlic, minced 

1 sprig parsley 

3f, teaspoon salt 

14 teaspoon thyme 

14, teaspoon pepper 

14, teaspoon crushed red pepper 

1 can (8 oz.) tomato sauce 

1 cup water 

2 |b. potatoes, peeled and cut in 3-in. 
pieces 

¥/, |b. carrots, cutin 1-in. wedges 

2 teaspoons cornstarch, dissolved in 2 
teaspoons water 

2 tablespoons chopped parsley 


Heat oil in a large casserole or Dutch 
oven. Brown pot roast on all sides. 
Transfer meat to a platter. Pour off fat 
remaining in casserole. Melt butter or 
margarine in casserole. Sauté onions 
until golden brown. Return meat to cas- 
serole. Add bay leaf, garlic, parsley 
sprig, salt, thyme, pepper and red pep- 
per. Pour over tomato sauce and water. 
Cover and simmer for 45 minutes. Add 
potatoes and simmer 15 minutes longer. 
Add carrots and simmer 30 minutes. 

Arrange all on a platter. Sprinkle 
with parsley. Keep warm. 

Skim off fat in casserole. Add corn- 
starch dissolved in cold water. Bring 
to a boil stirring until thick. Pour into 
a gravy boat or bowl. Serves 6. 

Wine suggestion: A Beaujolais. 


MEAT BALLS BOURGUIGNONNE 
(pictured on page 91) 


Meat balls were never so classy. 


6 slices white bread 

1 Ib. ground beef round 

1 Ib. ground beef chuck 

2 cloves garlic, finely minced 

14, cup fresh or frozen chopped onion 

1 tablespoons chopped parsley 

21, teaspoons salt 

1 teaspoon pepper 

5 tablespoons flour 

3/, |b. pearl onions 

1/ |b. carrots, sliced 

2 tablespoons butter or margarine 

1 cup red wine 

1/4, cup beef broth 

1 beef bouillon cube 

1/4, |b. mushrooms, quartered 

Parsley sprigs 

Cut each slice of bread into two dia- 
mond shapes. Cover with plastic wrap 
and set aside. Use bread trimmings to 
make | cup crumbs. 

Combine 1 cup fresh bread crumbs, 
ground meats, garlic, onion, chopped 
parsley, 1% teaspoons salt and 4 teaspoon 
pepper. Form into 12 meat balls, about 
2 in. in diameter. Roll meat balls in 3 
tablespoons flour. Refrigerate. 

Parboil onions for 15 minutes and 
carrots for 10 minutes. Melt butter or 
margarine in a large casserole or Dutch 
oven. Brown meat halls on all sides. 
Sprinkle remaining flour over meat balls. 
Add red wine, beef broth, bouillon cube, 
1 teaspoon salt and % teaspoon pepper, 
onions and carrots. Simmer 10 minutes. 
Add mushrooms; simmer 5 minutes 
longer. 

Toast bread croutons. 

Remove meat and vegetables to a 
serving platter. Garnish with parsley 
and croutons. Serves 6, 

Wine suggestion: A hearty Burgundy 
at room temperature. — 


BLACK AND WHITE BEAN POT 
(pictured on page 91) 


Our least expensive casserole—under $2. 


1/, |b. dried black beans 
14 |bdried peabeans’ ~ 
1/4, |b. bacon ends 

1 Ib. onions, chopped 

2 cloves garlic, minced 

3 cups beef broth 

2 tablespoons lemon juice 
1 orange 

Y/ tablespoon salt : 
14 teaspoon pepper __ 

1 hard cooked egg, sliced 
Parsley sprigs 

Soak -beans separately in 3 cups water 
overnight. Drain. 

In a large casserole, sauté bacon ends. 
Add chopped onion. When onion is 
transparent, add garlic. Stir. Add pea 
beans, beef broth, lemon juice, orange 
juice squeezed from half the orange, 
salt and pepper. Cover and simmer for 15 
minutes. Add black beans and continue 
to simmer for 1 hour 15 minutes. 

Place beans in serving dish. Garnish 
with slices of orange from remaining 
orange half and hard cooked egg and 
parsley. Serves 6. continued 








Who put the chic in chicken? 
Aimonds and Avocado. 


Our unique combination of textures elevates chicken 
salad out of the everyday. The crisp, crunchy quality 
of Blue Diamond Slivered Almonds. The luxur- 
ious smoothness of California Avocados. Each 

is essential. Otherwise it’s just chicken salad. . 


AVOCADO-CHICKEN SALAD ALMONDINE 
1’ cups diced cooked chicken 
Y cup thinly sliced celery : 
Y cup sliced green onions with tops eo: 
4 cup toasted slivered Almonds 
2 tablespoons minced parsley 
Your favorite clear dressing 
2 California Avocados 









Combine ingredients. Cut peeled Avocados into halves and arrange on salad “i 
greens; spoon Chicken Almondine into Avocado. Garnish with more almonds. ee 


Makes 4 salads. 





$5 ONE-POT MEALS | 
continued 


All recipes pictured below 
LEMON LAMB PIE 
This freezes well, either as one pot or in 
individual servings. 


Pastry: 

2 cups all-purpose flour 

14, teaspoon salt 

14 cup butter or margarine, softened 

3 tablespoons vegetable shortening 

3 tablespoons cold water 

Filling: 

114 |b. lamb for stew, cut into 1-in. 
cubes 

2 tablespoons butter or margarine 

1 Ib. fresh green beans 

Sauce: 

1 cup milk 

1 tablespoon grated lemon rind 

2 tablespoons butter or margarine 

2 tablespoons all-purpose flour 

1 egg yolk 

1/4, teaspoon salt 

14, teaspoon pepper 

14 cup chopped parsley 

1 egg, beaten 


To prepare pastry: Put flour on a pastry 
board. Make a well in the center of the 
flour. Add salt, butter or magarine, 
shortening and water. Mix until it be- 
comes crumbly. Form a ball and wrap 
in plastic wrap and set aside. 

To prepare filling: Brown lamb in melted 
butter or margarine in a skillet. Drain on 
paper towels. 

Wash green beans. Remove ends. 
Cook in boiling water about 15 minutes 
or until partially cooked. Drain. Cut 
into 1-in. diagonal pieces. 

To prepare sauce: Scald milk in a sauce- 
pan along with lemon rind. In another 
saucepan, melt butter or margarine. 





Stir in flour. When bubbly, add hot 
milk, pouring it through a strainer to 
remove lemon rind, Whisk until sauce 
is thickened and smooth. Remove from 
heat, add egg yolk, salt and pepper. 

Arrange lamb cubes, green beans and 
parsley in a 1%-qt. shallow casserole. 
Pour sauce over; mix slightly. 

Preheat oven to 350°. Roll out pastry 
on a floured board, about 1 in. larger 
than casserole. Cover casserole with 
pastry. Cut excess pastry off from edges. 
Cut %-in. strips from excess pastry and 
place around edge of pie to form a bor- 
der. Cut leaves from remaining scraps 
and place in the center. Brush pastry 
with beaten egg. 

Bake in a 350° oven for 35 minutes. 
Serves 6. 

Wine suggestion: A chilled rosé. 


MUSTARD CORNED BEEF 


One of our personal favorites, and cer- 
tainly one of the simplest. 

21, |b. corned beef brisket 

2 tablespoons vegetable oil 

1 yellow onion, chopped 

2 |b. red cabbage, shredded 

2 tablespoons spicy mustard 

2 tablespoons sugar 

2 red apples, sliced 

1 package (8 oz.) broad egg noodles 


In a large pot of simmering water, cook 
corned beef brisket for 4 hours or until 
easily pierced with a fork. 

After 3% hours of cooking time, heat 
oil in another large saucepan. Add 
onion and sauté until transparent. Add 
shredded cabbage. Cover and simmer 
about 30 minutes, stirring occasionally 
until cabbage is soft and tender. Stir in 


Top, left—Spinach Noodles with Tuna Sauce; right—Mustard Corned 
Beef. Bottom row, left—Hunter’s Chicken; right—Lemon Lamb Pie. 
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mustard and sugar. Add apple slices. 
(If desired, a few apple slices may be 7 
set aside for garnish. ) 

Remove corned beef from the water, | 
and cover with aluminum foil to keep 
warm. Bring water in which corned } 
beef was cooked to a boil and cook | 
noodles according to package directions. 
Drain. Add noodles to cabbage. 

Slice corned beef. Add any uneven 
pieces or scraps to cabbage and noodles. — 

Arrange cabbage and noodle mixture 
on a serving platter. Arrange sliced 
corned beef on top. Serves 6. 


HUNTER’S CHICKEN 
A great party dish with a delicate sauce. 


4 tablespoons butter or margarine 

2 chickens (21,4 Ib. each), cut into 
eighths 

2 tablespoons flour 

1 cup white wine 

1/4, cup beef broth 

3/, |b. onions, chopped 

2 cloves garlic, finely chopped 

2 tablespoons tomato paste 

2 sprigs parsley 

1 bay leaf a 

2 Ib. potatoes, peeled 

1 tablespoon vegetable oil 

1 package (1014 oz.) frozen green peas, 
thawed 


Melt 2 tablespoons butter or margarine 
in a large skillet. Brown chicken on all 
sides. Sprinkle with flour. Add wine, 
broth, onion, garlic, paste, parsley, bay 
leaf. Cover; simmer for 40 minutes. 

Scoop out l-in. balls from potatoes, 
using a melon ball seoop. (Save left- 
overs for soup or whipped potatoes. ) 

Melt remaining 2 tablespoons butter 
and oil in a skillet. Brawn potatoes. Add 
to chicken during last 10 minutes of 
cooking. Add peas during last 5 minutes. 
Serves 6. a 

Wine suggestion: 
white wine. 


any chilled dry 


SPINACH NOODLES WITH 
TUNA SAUCE 


An elegant pasta dish that’s priced far 
under our $5 limit. 






2 tablespoons butter or margarine 

2 tablespoons flour 

1 cup milk, scalded 

1 package (5 oz.) Parmesan cheese, 
grated at 

2 egg yolks 

1 tablespoon caper juice plus 

1 tablespoon capers 

1 can (614-7 oz.) tuna, drained amd 
flaked 

2 packages (8 oz. each) spinach egg 
noodles cooked 


Melt butter or margarine in a saucepan. 
Add flour and cook for one minute. Add 
hot milk, all at once. Whisk vigorously, 
until it reaches the boiling point and 
thickens. Remove from heat. Reserve 
4 cup Parmesan cheese for garnish; add 
remaining cheese to sauce. Whisk in egg 
yolks and caper juice. Add tuna. Pour 
sauce over cooked spinach noodles. Gar- 
nish with 1 tablespoon capers and Jemon 
wedges. Serves 6. End 








ANOTHER LEADING BRAND 
tei. 


The glass washed in Calgonite® is the glass 
you'd choose for your family. See how clean it looks 
without all those unappetizing spots. 

That's because Calgonite, from the 
water softening experts, actually washes glasses 
soft water clean, then rinses them soft water clear. 

Now, isn't that the kind of glass 
you'd rather have your family drink from? 


Calgonite. 
For the glass youd rather drink from. 





Four classic sauces. 
30 minutes each. 


Bearnaise. 








Or five minutes each 
with a lemon trick. 





1. Quick Mornay. Take a package of white sauce 

mix and make it according to directions. Stir in 

1/2 cup shredded Swiss cheese, 1/2 t. grated lemon 

a peel, 1 Tb. fresh lemon juice and a dash 

Me See om nutmeg. Stir until smooth. Only an 

expert could tell it’s a 
short-cut. 































-k Hollandaise. 

| egg yolks, 2 to 
esh lemon juice, 
alt and a dash 
‘in your blender. 
> highspeed and 
add 1/2 cup 
butter or mar- 
(still bubbling 
.a thin but 
stream. 
>on 
), 
bles, 
BES. 


3. Quick Borde- 
laise. Make a 
package of brown 
gravy mix according 
to directions, reducing 
water by 1/2 cup. Add 1/3 
cup red wine, 1 Tb. fresh 
lemon j Heat and 2 Tb. butter or 
.Margarine. 
& Superb on 
=. meats. 


follandaise like it says above. 
hen stir in 1 t. grated lemon peel, 1 © 
snipped parsley, 1/4 t. tarragon leaves. 
Heavenly on just about anything. 


Sunkist. lemons zap up quickie recipes. 


Sunkist is a trademark of Sunkist Growers, Inc.© 1974. 
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CREAM CHEESE 
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DOLLAR DESSERTS 


continued from page 92 


ALMOND BLANCMANGE (pictured on page 92) 


Super-simple party dessert. 


2 envelopes unflavored 1/4, cup sugar 

gelatin 1 tablespoon almond extract 
14, cup cold water 2 tablespoons apricot jam 
21% cups milk Canned apricot halves 
1 cup half and half (optional) 


Sprinkle gelatin into 4 cup cold water and allow to soften 
for 5 minutes. 

Meanwhile, scald milk and half and half. Stir in sugar. Re- 
move from heat and stir in gelatin until dissolved. Add ex- 
tract. Chill until consistency of unbeaten egg whites. 

Lightly oil a 4-cup mold. Pour mixture into mold an 
chill in refrigerator until firm, about 3-4 hours. 

Unmold pudding onto serving plate. Brush jam into identa 


tions of mold, as pictured. If desired, arrange apricots (not 


included in costing) around bottom of mold. Serves 6. 


FROZEN CREAM PUDDING (pictured on page 93) 


This has an ice-cream-like texture and is very easy to make. 


1 package (33, oz.) vanilla 114 cups milk 
or lemon instant pudding 1 cup heavy cream, whipped 
and pie filling 2 teaspoons anise extract 


Prepare pudding and pie filling according to package diree- 
tions, using only 1% cups milk. Fold in whipped cream and 
anise extract. 

Pour mixture into a 1-quart mold, pan or baking dish. 
Freeze until firm, about 3-4 hours. Spoon into dessert glasses. 
Gamish with grated lemon rind. Makes about 6 servings. 


PINEAPPLE FRITTERS (pictured on page 93) 


Make this fondue recipe if you wish and have guests make 
their own. 


1 can (20 oz.) sliced 1 cup sifted all-purpose flour 
pineapple 1 teaspoon baking powder 

4 tablespoons sugar 1/4, teaspoon salt 

1 tablespoon dark rum 2 tablespoons cornstarch 
(optional) dissolved in 2 tablespoons 

24 cup milk cold water 

1 egg, slightly beaten Vegetable’oil for deep-fat 

1 tablespoon butter or frying 
margarine, melted Confectioners’ sugar 


Place pineapple slices along with pineapple syrup in a els 
baking dish. Combine 2 tablespoons sugar and rum; pou 
over pineapple slices and allow to marinate for 1-2 hours, 

Combine milk, egg and butter or margarine in a — 
bowl. Resift flour with 2 tablespoons sugar, baking powde 
and salt. Add to milk/egg mixture. Beat until smooth. 

Heat the vegetable oil to 350°. 

Drain the pineapple well, reserving the rum marinade i 
a small saucepan. Stir in dissolved cornstarch, bring to a boil} 
stirring constantly until thickened. Dip the pineapple slices 
into the fritter batter. Fry fritters for 2-3 minutes, turning 
once, until golden. Drain on paper towels. Dust with sugar, 
Serve with rum sauce. Makes 10. 


PEACH TARTLETTES (pictured on page 92) 


Tarts are always elegant. Use any canned fruit. 





Tart Shells: 2 cups reliquefied nonfat 

1 cup sifted all-purpose flour dry milk 

2 tablespoons sifted confec- 1 can (83% oz.) sliced 
tioners’ sugar peaches 

14 teaspoon salt 2 teaspoons cornstarch, 

14, cup vegetable shortening dissolved in 2 teaspoons 
or margarine cold water 

2 tablespoons cold water Yellow food coloring 

Filling: (optional) 


1 package (33, oz.) vanilla 
instant pudding and pie 
filling 
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To prepare pastry: Combine flour, sugar and salt in a mixing 
bowl. Cut in shortening or margarine with a pastry blender 
or two knives until the mixture resembles cornmeal. Add wa- 
ter. Toss with fork until just combined. 

Preheat oven to 350°. Divide dough into 6 small balls. 
Place dough into six 3-in. tartlette shells. Carefully work the 
dough out into a shell form. Chill shells in freezer 10-15 min- 
utes. Line shells with waxed paper. Fill shells with beans or 
rice. Bake in 350° oven for 20-30 minutes. Take shells from 
oven, removing beans or rice. (Preparation up to this point 
may be done in advance. Store shells in a cool, dry place.) 
To prepare filling: Prepare pudding and pie filling according 
to package directions, using 2 cups milk. 

Drain peach slices, reserving syrup in a small saucepan. 
Stir dissolved cornstarch into syrup. Cook, stirring until 
it comes to a boil and thickens. Stir in food color, if desired. 

Spoon vanilla filling into tart shells. Arrange two or three 
peach slices on top of filling. Brush thickened peach syrup 
over peach slices. Serves 6. 





Cream Cheese y 


CURRANT-GLAZED CROWN (pictured on page 92) 


Good as a dessert or coffee cake. 





NET WTB 02S. «& oo 





Yeast Cake: 5 tablespoons butter or 
114 teaspoons (14 margarine, melted 
envelope) active dry yeast Glaze: 
14, cup lukewarm milk YZ cup red currant jelly 
(105°-115°) 1 teaspoon ground ‘ . 
1/4 cup sugar cardamom : ge See 
2 eggs, slightly beaten Nonpareils, crystal sugar or Ree S 
1/4, teaspoon salt dragées 


1 cup all-purpose flour 


To prepare yeast cake: Sprinkle dry yeast over warm milk in 
a large mixing bowl. Stir until yeast is dissolved. Blend in 
sugar, eggs and salt. Stir in flour to make a soft dough. Beat 
with a wooden spoon for 4 minutes. Cover bow] with a towel 
and let rise until double in bulk. Stir dough down, then beat 
in butter or margarine. Spoon dough into a well-greased 4- 
cup mold. Set in a warm place to rise and double in size. 
Preheat oven to 350°. Bake yeast cake for 25-35 minutes. 
Remove to a cake rack and cool for 10 minutes before remoy- 
ing cake from pan. 
To prepare glaze: Melt jelly in a small saucepan over low 
heat. Remove from heat and stir in cardamom. Brush or spoon 
glaze over yeast cake. If desired, sprinkle top with cake or 
cookie decorations. Serves 6. (continued) 








Top, left—Rococo-Ginger Cake; right—Apple-Cranberry 


Roll. Bottom, left—Meringue Torte. Rinarty 
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DOLLAR DESSERTS 


continued 





ROCOCO-GINGER CAKE 
(pictured, p. 103) 


1 package (14 oz.) gingerbread mix 
1 cup orange juice 

14 cup orange marmalade 

Royal Icing: 

1 tablespoon egg white 

1% teaspoon cream of tartar 

Pinch salt 

34, cup sifted confectioners’ sugar 


To prepare cake: Preheat oven to 350°. 
Prepare gingerbread mix, substituting 1 
cup orange juice for 1 cup water. 

Pour batter into a greased and floured 
11x4-in. loaf pan. Bake in a 350° oven 
40-45 minutes. Cool 10 minutes. Re- 





Journal Shopping Center 


PAGE 80: TOP: RIZKALLAH FOR MALCOLM 
STAKR fower-toned chiffon evening gown; $340. 
At Bonwit Teller, ail stores; Garonckel’s, Wash- 
ington, D.C.; Harzteld’s, Kansas City; Lou Latti- 
more, Dallas. ACCESSORIES: KJL glittery jeweiry, 
Goio sliver sandals. BOLLVOM: ALBER’® NIPrON 
square-necked floral chemise can be worn with or 
without its own sash and scarf. Narrow on top and 
gently flared. In rayon, $138. At Lord & Taylor, 
New York; Charles Sumner, Boston; La Vogue, 
Richmond; Jacobson’s, Michigan; L.S._ Ayers, 
Indianapolis; Charles A. Stevens & Co., Chicago; 
Bullock's, Wilshire and Southern Calitornia. CHiL- 
DREN’S DRESSES: J.C. PENNEY tyrolean-looking 
gingham dress with pique pinafore effect (7-14), 
$11.50, available at all J.C. Penney Fashion Stores. 
WHEN I GROW UP blue dotted pinafore dress with 
muslin apron (7-14). $15, at Bloomingdale’s, New 
York; Garfinckel’s, Washington, D.C.; Jacobson’s, 
Michigan; Manchester’s, Madison, Wisconsin; 
Fashion Bar Young Set, Denver; Buffum’s, Long 
Beach. POLLY FLINDERS hand smocked, lace 
trimmed pinafore dress (4-6x), $15, available at 
Saks Fitth Avenue, All Stores. ACCESSORIES FOR 
NIPON DRESS: P.C. Designs bangles, Charles 
Jourdan sandals, J.C. Penney Lycra hosiery. 
PAGE 81: TOP: LEO NARDUCCI FOR COMPANY 
V man-tailored blazer ($78) and pleated pants 
($42) in Fibranne, worn with geometric print tie 
blouse ($38), available at Nan Duskin, Philadel- 
phia; Kaufmann’s, Pittsburgh; Hess’s, Allentown; 
Maas Brothers, Tampa; Woolf Brothers, Missouri, 
Oklahoma, Tennessee, and Texas; Joske’s, San An- 
tonio and Austin. ACCESSORIES: Hattie Carnegie 
Square rhinestone earrings, Therese Ahrens bou- 
toniere, Bulova watch, Golo strappy sandals 
BOTTOM: RICHARD ASSATLY FOR AQUANALA 
tent shaped raincoat can also be worn unbelted. In 
polyester and cotton, $150, at Lord & Taylor, New 
York; Charles Sumner, Boston; Garfinckel’s, 
Washington, D.C.: Henry Harris, Cincinnati; Lillie 
Rubin, South and West; Montaldo’s, All Stores; 
Neiman Marcus, Aj] Stores; I. Magnin, Chicago 
and California. ACCESSORIES: Garbo wig by 
Jacques Darcel, Frank Olive brimmed rainhat, 
Echo scarf, Dopp by Samsonite briefcase, Golo 
boots. All prices are approximate. 


PATTERN BACKVIEWS See page 54 


? 


6902 





All yardages are for Misses’ size 10. 


SIMPLICITY #6902 $1.15. View 1 shirt. Re- 
quires 1 yard 60” fabric. Fabric shown, Apsco 
Banlon nylon knit, about $4 per yard. View 3 
puffed sleeved blouse requires 1 yard 60” fabric. 
Fabric shown, Master Knitters pointelle knit 
of polyester, rayon, about $12 per yard. 
SIMPLICITY #6861 $1.25. sizes 6-14. Bo- 
lero and skirt. Requires 1 yard 60” fabric for 
skirt, 1 yard 60” fabric for bolero. Fabric 
shown, 100%, woven texturized ‘‘Doveteen’’ 
polyester by Spilke, about $6 per yard. Braid 
trim by Alvin Cord, 4 yds. at $.69 per yard, 
SIMPLICITY #6862 $1.25. Sizes 6-14. View 
1 A-line skirt. Requires 1 yard 60” fabric. Fab- 
ric shown, Samantha Lee doubleknit of Dacron 
polyester, linen, rayon blend, about $6 per 
yard. View 2 skirt requires 1 yard 60” fabric. 
Fabric shown, Master Knitters pointelle knit of 
polyester, rayon, about $13 per yard. 
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move from pan. Brush marmalade over. 
To prepare icing: Lightly beat egg 
white, cream of tartar and salt. Add 
confectioners’ sugar gradually, while 
continuing to beat, until the icing is 
shiny and stands in peaks. Cover with a 
damp paper towel until ready to use. 
Fill a parchment paper cone or a 
pastry bag (fitted with a No. 2 tip) 
with royal icing. Hold the paper cone 
or bag so that the tip is just touching 
one edge. Force the icing through. Im- 
mediately lift the bag until there is a 
line of icing stretching down about % in. 
to 1 in. in length. Continue to move 
across from left to right maintaining this 
even height and keeping up a smooth 
uniform pressure. When you are about 
1 in. from the end of the line, stop 





Think our new pies 
look better? 
Wait till you taste the 


If one picture is worth a 


thousand words, one bite of 
our new pies is worth a million. 


Because now America’s 


favorite frozen dessert pies 
are better than ever. So much 
better, they rate a new name: 


Morton Pastry Shop Pies. 


¥RUITIER FRUIT PIES: 
Our luscious new fruit pies 
are even deeper, filled way 
up with at least 24% more 
fruit. Quality fruit, like 
Golden Delicious and 
Jonathan apples. Plump 
Montmorency cherries. 





introducing & Morton Pastry Shop F 


ppl 
squeezing and gently and smoot 
lower the tip back to the surface ani! 
break the line by moving it downwangpet 
on the edge. Decorate top and sides #fpr' 





any pattern. Serves 6. i 
APPLE-CRANBERRY ROLL ug 
(pictured, p. 103) F. 

A good make-ahead dessert to store it 2 


the freezer. 


Jelly Roll Cake: 

3 eggs 

74 cup sugar 

1/, cup sifted cake flour 

1/4, teaspoon baking powder 
Filling: 

2 small apples \ 
1 can (8 oz.) whole cranberry sauce At 
14 cup granulated sugar 
1 teaspoon ground allspice 
Confectioners’ sugar 


Flavorful wild and cultivat 
blueberries. Succulent 
California peaches. All toy 
with a crust that’s extra 
and flaky. And all with at) 
that’s even more delicious 


CREAMIER CREAM PIES 
We’ve done the same wit 
our marvelous new crea 
pies. Given them extra-ri 
extra-smooth fillings, and 
toppings that are 
unbelievably creamy. 
New Morton Pastry Shop 
- No words (or pictures) cal 
tell you how good they tas 








De tng 






prepare jelly roll cake: Line the 
tom of a 13x9-in. cake pan with 
ed or parchment paper. Grease the 
yer and the sides of the pan. 
reheat oven to 350°. Beat eggs until 
ion colored and light. Gradually beat 
ugar. 
Resift cake flour with baking powder. 
d the sifted ingredients gradually to 
egg mixture, stirring until blended. 
}pread the batter evenly in the pan. 
<e in a 350° oven for 15-20 minutes 
until the cake begins to pull away 
m the sides of the pan. 
uightly sift confectioners’ sugar onto 
lean towel. Loosen the edges of the 
-e from the pan. Turn cake out onto 
towel. Trim off any crusty edges. 
th waxed paper still on the cake, roll 





HED PHOTOGRAPHS 









the cake up, by starting with one of the 
9-in. sides and using the towel to help 
you. Place in the refrigerator to cool, 
about 30 minutes. 

(If preparation up to this point is 
done in advance, cake may be cooled 
at room temperature. ) 


To prepare filling: Core apples and slice 
or chop into %-in. pieces. Combine ap- 
ples, cranberry sauce, granulated sugar 
and allspice in a saucepan. Cook over 
medium heat until apples are soft, about 
10-15 minutes. Cool. 

Carefully unroll cake and pull off 
waxed paper. Spread filling on cake. 
Roll cake up again and sift additional 
confectioners’ sugar on top. 

Serves 6. 


-. 





New Morton Pastry Shop Pie (Slueberry) 


New Morton Pastry Shop Pie (apple) 4 


MERINGUE TORTE (pictured, p. 103) 
Make the meringues ahead and freeze. 


5 egg whites 

14 teaspoon salt 

1/4, teaspoon cream of tartar 

114, cups sugar 

1 teaspoon vanilla extract 

Filling: 

1 package (2 oz.) whipped topping mix 

1 teaspoon instant coffee powder 

14 cup mini chocolate pieces or 1 
tablespoon chocolate decorettes 


Meringue: Line a large cookie sheet with 
brown paper. Mark a 9-in. circle by 
drawing around a cake pan. 

Put egg whites and salt in a large 
mixing bowl. Beat on low speed for 
about 2 minutes. Add cream of tartar 
and then increase speed to medium, 
beating until whites form soft peaks. 
Add one tablespoon sugar at a time, 
while beating on high speed. Add va- 
nilla. Continue beating until sugar is 
dissolved and whites are very stiff. 

Preheat oven to 200°. Spoon about 
two thirds of the meringue onto the 9- 
in. circle. Spread the meringue to form 
a circle about % in. thick. Spoon re- 
maining meringue into a pastry bag 
fitted with a No. 5 star pastry tube. Pipe 
meringue stars around the outside of the 
circle to build up the edge. Pipe 6-8 
stars or rosettes to be used for top deco- 
ration separately on the paper. Bake 
meringues in a 200° oven for 40-60 min- 
utes. Turn off heat and let meringues dry 
in the oven several hours or overnight. 

When ready to assemble, remove 
meringues from brown paper. If me- 
ringue sticks to paper, set paper on a 
damp towel for a few minutes. Trans- 
fer meringue circle to serving plate. 
Filling: Prepare whipped topping mix. 
Beat in instant coffee. Fold in chocolate 
pieces. Spread filling in the center of 
meringue circle. Place meringue stars or 
rosettes on top of filling. Serves 6. End 





RECIPE INDEX 


Here is a listing of recipes appearing in this issue 
including those from the Journal kitchens and ad- 
vertisements. All have been tested by our home 
economists. 


APPETIZERS 

Three-Cheese Mold, p. 95 

DESSERTS 

Almond Blancmange, p. 102 

Almond Cheesecake, p. 96 
Apple-Cranberry Roll, p. 104 

Apricot Fantasia with Chocolate, p. 96 
Cherry Breeze, p. 60 

Currant-Glazed Crown, p. 103 

Frozen Cream Pudding, p. 102 

| Meringue Torte. p. 105 

| Peach Melba Metropolitan, p. 103 

| Peach Melba Sauce, p. 103 

Peach Tartlettes, p. 103 

| Pineapple Fritters. p. 102 
Rococo-Ginger Cake, p. 104 

Vanilla ‘‘Philly’’ Frosting, p. 102 
MAIN ENTREES 

and White Bean Pot, p. 96 

ed Herb Pot Roast and Vegetables, p. 96 
Egg and Cheese Casserole, pg. 66 






Carrot 
Crab Meat and Shrimp Top Ramen, p. 66 
Hunter’s Chicken, p. 98 

Lemon Lamb Pie, p. 98 

Meat Balls Bourguignonne, p. 96 


d Corned Beef, v. 98 
Steak with Rice, p. 72 
Casserole. p. 66 
rk and Sauerkraut Casserole. p. 96 
Spinach Noodles with Tuna Sauce, p. 98 
MISCELLANEOUS 
Avocado-Chicken Salad Almondine, p. 97 
Gourmet Mayonnaises, p. 95 
Quick Bearnaise, p. 101 
Quick Bordelaise. p. 101 
Quick Hollandaise, p. 101 
Quick Mornay, p. 101 


Mustz 
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Climbing 
rawberries 





















These are the Strawberries that you buy in 
the fancy expensive vegetable markets. Real 
show strawberries for that strawberry short- 
cake, fancy fruit salad, plain with light sweet 
cream or in a fancy dessert. Truly they are a 
mouthwatering delight. 


Bushels of Delicious Strawberries 
All Summer Long 


Plant right now and in 60 days you'll pick 
red ripe strawberries and continue to do so 


| 30-DAY MONEY BACK GUARANTEE 


i Plant now 
~# andin6to8 
4 weeks eat 


a, 


ucculent Red 
Ripe Strawberries 
right off your 
own vine... 
A Constant 
Delectable Strawberry 


Crop Through 
Spring—Summer-—Fall 


( 


All plants shipped at correct 
time for planting in your area 





VINES RISE 
TO ASTONISHING 
HEIGHTS... 
UP TOS FEET! 
y EE 









month after month right up to the first frost. 
Simple planting instructions make it easy for 
anyone to have a green thumb, even if you’ve 
never gardened before. 


30-DAY MONEY-BACK GUARANTEE 


These strawberry plants are hardy and dis- 
ease resistant. They are sold on our 30 day 
money back guarantee. Planting time is right 
now so rush your order today—This season’s 
supply is limited. © GS 1975 


We guarantee that all our seeding kits and plants will be 


delivered in healthy condition and unless you are completely satisfied we will replace them or refund 


| your money within 30 days. 


; MADISON HOUSE GARDENS, Dept. 7824 
| 4500 N.W. 135th Street, Miami, Florida 33059 


| Please rush me items checked below. I understand if not completely satisfied I may return within 
30 days for a complete and prompt refund. Enclosed is check or M.O. for $ 











| 
| 
| 
| 
| —#N8897 4 Strawberry Plants @ $1.99 plus 55¢ post. | 
| ——#N8896 10 Strawberry Plants @ $3.99 plus 75¢ post. | 
| NAME | 
| Please Print Clearly | 
| ADDRESS | 
CITY STATE 2. eee l 
j N.Y. & Fla. residents add appropriate sales tax. | 


SIAMESE TWINS 


continued from page 79 


of Siamese twins; her doctor, in fact, had 


not even predicted twins at all. And for 
days after the birth, no one would tell 
Farida the truth about her babies. 

Even today, despite the joy that turns 
her face radiant and causes her highly 
expressive eyes to well up with tears at 
the simple sight of her little girls playing 
separately on a living-room rug, Farida’s 
voice seems to crack, grow soft and then 
race forward at a feverish pitch as she 
recalls those first agonizing weeks in the 
clinic, when she lay ill and uninformed 
and totally confused as to what had ac- 
tually happened, all the time asking the 
universal question of every new mother: 
Is my baby all right? 


Enormous and uncomfortable 


Her pregnancy had been normal until 
about the sixth month, when she sud- 
denly grew enormous and more uncom- 
fortable than she had ever been before. | 
Farida, now 32, had given birth to three 
healthy sons since her marriage at the 
age of 18 to Salvador Rodriguez, who 
runs a small food business on their one- 
acre farm. (There are five older Rodri- 
guez children, ranging in age from six 
to 14, but two of them are foster chil- 
dren.) Every previous pregnancy had 
always gone smoothly. This time, how- 
ever, despite the lack of medical con- 
firmation, Farida suspected she might be 
carrying twins; her husband has twin 
brothers and her mother had two sets ~ 
of twin cousins. Nevertheless, she con- 
tinued her regular routine: rising at 5:30 
in the morning; walking the equivalent 
of two long city blocks to a stream to 
get water; looking after her family in a 
house without electricity or plumbing; 
cooking on a coal stove and helping her 
husband with his business. “This is the 
way we live,” she says, with no trace of 
complaint. “All we do is work. We work — 
all the time so that we can live.” 

When the labor pains began, they 
were worse than anything Farida had 
ever experienced or even imagined. Af- 
ter a day and a night, limp and exhaust- 
ed, she knew that she was not going to 
be able to deliver naturally. A Caesar- 
ean section was performed, and when 
the doctor pulled the babies out by their 
feet, he discovered they were connected 
at the pelvis and abdomen. “It was a 
very big surprise,” he later commented 
with some understatement. It was, in 
fact, a birth that occurs only once in 
every 60,000—70 percent of which are 
female and nearly all of which are still- 
born. The Rodriguez girls were alive, but 
Farida was told they were dead. 

“IT was terribly sick after the birth,” 
she recalls, “but when my sister came 
in, I pointed at my stomach and said, 
‘Where is it? Where is it? Where is my 
baby? My sister said, ‘No, (continued) 








AW- YOU LOVE THE 
FURNITURE 

MORE THAN YOU 
LOVE US. 


GET THOSE FEET 
‘DOWN, MMY! 












SMEARS 
AND SMUDGES 
THAT PEOPLE 

PUT ON... FAVOR 
CLEANS OFF, FAST! 







HEY, IT DEEP CLEANS THE 
WOOD AS |T SHINES. 















COULDN'T HELP 
HEARING, LIZ. LET 
ME DO YOU A FAVOR, 


FURNITURE AWD 
YOUR FAMILY. 
USE FAVOR. 


_———____—._| 
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burst into her room and announced that 
she’d seen in the papers that Farida’s 
babies were going to be operated on. 
The girl’s mother raced in and pulled 
the child out, but Farida was now near 
hysterics. “What is going on?” she cried, 
“I have to know. What babies? Are my 
babies alive? I must know the truth!” 
Her mother then told Farida that she 


o—forget about it, just forget about 
died.’ And I felt so sick there was 
ng else I could do. I accepted it.” 
ve days later, however, she became 
2 of undue commotion in the hall- 
and outside the tiny hospital, and 
me intuition sensed that it had to 
ith her. Then, without warning—no 
yet understands how-—a little girl 
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Dad, I’m running for president of my gang’s clubhouse and I’m not 
taking any campaign solicitations for more than $100. 
Will you give me $1002” 









had twins but that they were connected; 
no one had expected them to live, but 
after they had survived two days they 
had been taken to the Children’s Hospi- 
tal in Santo Domingo, about three hours 
away, where they would be separated 
and everything was going to be all right. 

Farida, remained ner- 
vous and depressed through the follow- 
ing days. She remembers the nurses 
coming to her and saying, “Look, you 
should be grateful, you should just be 
thanking God that you are alive and your 
babies are alive.” 

“But it was very hard, you know; 
other mothers around me were feeding 
their babies and kissing them, and I 
hadn’t even seen my own.” 

The first sight of her Siamese twins 
was nearly devastating. 

Six days after she returned home to 
Las Auyamas, still weak after a month 
in the clinic, her sister Gladys traveled 
to Santo Domingo to fetch Clara and 
Alta; Farida had been told by then that 
nothing could be done for them; there 
was no way to separate them. Nothing, 
however, prepared her for the moment 
when they were put into her arms for 
the first time. “I thought I would fall 
apart completely,” she says. “Their arms 
and legs were the size of grown-up 
fingers and they looked horrible. [The 
medical term for such children is the un- 
fortunately graphic word “monster.”] | 


nevertheless, 
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continued 


looked at them and all I could think was, ‘How can you 
ever survive? You are my little ones, my babies, but you have 
only come home to me to die.’” She did not see how she 
could ever bring herself to take care of them, even though 
they were her own flesh and blood. She then prayed for near- 
ly 24 hours, asking for strength to surmount her personal 
despair, and neighbors and relatives came to pray with her, 
and at the end, she knew that somehow she would be able 
to care for them. But she never doubted that they would die. } 


The odds against the twins I 


And the odds were definitely not on Clara and Alta’s side. 
The infant death rate in the Dominican Republic is three 
times that of the United States, and 46 percent of all deaths 
are due to common, easily prevented childhood diseases; 
simple diarrhea and the subsequent dehydration is a major 
killer in itself, and nearly all the water is contaminated; in 
the Rodriguez's village, there is scarcely a person—adult or 
child—who does not have parasites. 

Still, the twins not only survived but continued to grow. 
They slept in one of the two small bedrooms in the house with 
their parents, and their five brothers and sisters slept in the 
other. The only other room in the small wooden house with 
its corrugated tin roof is a combination living-dining-kitchen ~ 
and business area. Here, as the twins got bigger, they would | 
sit rocking back and forth, seemingly sitting in each other's 
laps, yet actually never able to sit up at the same time; one Vf} 
would frequently have to sit up just to allow:the other to sleep. If 
Clara, because she was slightly bigger (their combined birth } | 
weight was roughly ten pounds), quickly became dominant, Jf) 
often shoving her sister down, and Alta soon had numerous Wf 
scars on her upper arms from Clara’s bites. 


You'll have acircus fixing | ‘hte sector st moos comma 
happy cakes like these 


The latest edition of Wilton’s wonderful 
Yearbook teaches you how to do it at home. 


You'll find 136 cakes for all occasions in the latest edition of the 
Wilton Cake Decorating Yearbook, along with instructions that 
show you how to decorate them. 


The big Wilton Yearbook has 184 8'”x11” pages in full 
color. It’s a complete cake decorating guide. 








Its four-part course in cake decorating shows you how to 
fashion frills, flowers, borders, and hundreds of decorations, 
step-by-step. 

Other sections tell you how to order special pans, ready-made 
decorations, and simple cake decorating tools direct from Wilton. 

Have a circus decorating cakes. It’s fun. It can be a great way 
to earn extra money at home. Send for the Wilton Yearbook now. 


hea we 
C07, ENTERPRISES, INC. 


West 115th Street, 

JO, Illinois 60643, Dept. LHJ-25 
to have a circus decorating cakes. 
the Wilton Yearbook. 

] Check [_] Money Order for: 




















1.50 for one Yearbook | Includes postage 











00 for two Yearbook ind handling 


“T know all about the birds and bees, Dad. What I 
2 ss ae really want to know is how do I get to bea 
corporation president?” 
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Now, FAMILY CIRCLE announces 


the one, big, all-inclusive cookbook 
that belongs in every kitchen! 


You'll get everything you need in this unique, new book— 
everything from money-saving meals to world-famous gourmet recipes! 


Epa aks Naw) ute aga gare eh Ai aa Nt ales 
ES RR Re ae 
















| AT LAST! THE 1 COOKBOOK THAT 
| «SOLVES 5 BASIC PROBLEMS EVERY 
HOMEMAKER FACES! 


1. Now, you can feed your family better, for less money! 
2. Serve impressive meals in less time, with less fuss! 

3. Give low-calorie meals a “high-calorie” taste! 

4. Prepare gourmet masterpieces for special occasions! 

5. Transform leftovers into new and delicious meals! 


Remember, The Family Circle Cookbook gives you over 
2,000 triple-tested recipes and complete, up-to-the- 
minute guidance on the basics of good cooking. It in- 
cludes special sections on supermarketing; menu plan- 
ning; beautiful ways to garnish and serve; beverages (with 
advice on the selection and serving of wines); freezing, 
canning and preserving; charcoal cookery; party cooking 
(for groups of 12 up to 25); and much, much more! There’s 
a full dictionary of cooking terms and techniques, and 
even a portfolio of recipes children can make. 





p Edited by the experienced food writer, @824 pages, with over 2,000 recipes, hun- 
Jean Anderson, whose articles are well- dreds of charts and how-to illustrations, 


known to Family Circle readers. 


for easy use. covers. 
@ Fully indexed. 






plus many full-color photos. 
» Book measures 6/2” x 914”, opens flat @Handsomely bound with sturdy, washable 


Would you like to whip up meals in minutes that taste as if you'd spent all 
day in the kitchen? Make delicious casseroles and superb stews from low-cost 
cuts of meat? Prepare a veal dish so tasty no one will know it’s low on calories? 
Turn left-over fish or fowl into a curry fit for an Indian prince? Or produce 
gourmet dinners for those very special, all-out occasions? 

Now, you can perform all this magic in your own kitchen—and much, much 
more—with THE FAMILY CIRCLE COOKBOOK. It’s the new, all inclusive cookbook 
created by the food experts of Family Circle, packed with unique features not 
found in other basic cookbooks. It’s available now, by mail order or at your fa- 
vorite book or department store. 

Three years in preparation, this book is filled with the very best recipes, 
menus and tips published in Family Circle's 42-year history. That’s why it may 
well become the ‘bible’ of good cookery—and earn a lasting place in the 
kitchen of every good cook. For this is a problem-solving cookbook that you will 
turn to not just once in a while, but use constantly, day after day. 

Here’s where to look when you want to find new ways of preparing standard 
cuts of meat...when you need fresh ideas for a holiday dinner...when you’d 
like to save on food or on calories...when you want new ideas for using left- 
overs or advice on starting a wine cellar. You'll find good reliable information 
here on buying right and stretching what you buy...along with FAMILY CIRCLE’S 

very best recipes for every type of meal from tasty family breakfasts to 
fabulous company dinners! 


Over 2,000 recipes—every one triple-tested by Family Circle’s experts. 
THE FAMILY CIRCLE COOKBOOK lists more than 2,000 recipes for 


Ee marvelous appetizers, soups, meats, poultry, fish, egg and cheese 


dishes, breads and biscuits, rice and pasta, fruits, vegetables, 
salads, dressings, pies, pastries, cakes, cookies, candies, bever- 
ages of all kinds. 
A staff of experts in the Family Circle kitchens, headed by Food 
Editor Jane O’Keefe and Test Kitchen Director Marie Watsh, 
tested every recipe in the book three separate times. They made 
the directions clear, specific and easy to follow. Every recipe 
is up-to-date and includes, when appropriate, new conveni- 
ence foods that save time and work. Most important, every 
tested recipe has produced proven results! 


Accept this no-risk offer today! 


Find out for yourself. Mail the coupon. Try the book for 

10 days. If not delighted, return it and we’ll refund your 
purchase price in full. Or, if you prefer, examine the 
book at your nearest book or department store. 


1 Family Circle Cookbook 140 
175 Price Parkway 
Farmingdale, N.Y. 11735 


Yes! Please send my copy of The Family Circle Cook- 
book. 

(0 Enclosed is my check or money order for $9.95* 
(Family Circle pays postage and handling). | understand 
that if not fully satisfied | may return the book within 10 
days and you will refund my total payment. 


Charge to my (J Master Charge () BankAmericard 
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1 Please Print 
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j Signature 

| *Cal., Ill.,and N.Y. residents, please add appropriate sales tax 

1 Price is $1.00 higher in Canada. 
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rocker’ Snackin’ Cake: 


‘cial ingredients make 





ud special cakes. 


banana 


coconut 
c pecans 


applesauce 
& raisins 
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SIAMESE TWINS 


continued 





and, to everyone’s astonishment, healthy; 
in their first year of life, they experienced 
only two bad colds and somehow, de- 
spite their primitive living conditions, 
were able to build up immunities to the 
infections and viruses that surrounded 


them—which worked in their favor when 


they finally underwent surgery. 

Farida, understandably, still despaired 
—partly because of her conviction that 
her daughters would soon die, and also, 
perhaps even more frightening, that they 
might live. Dr. C. Everett Koop, chiet 


pediatric surgeon at Children’s Hospital, 
would be the first to understand: “You 
ee them now,” he says, “when they are 
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spices 
‘S.raisins 


Great ingredients, in mouth-watering combinations 
go into rich, moist Snackin’ Cake. They’re whae 
make all eight kinds of Snackin’ 
Cake something special to eat. 
And since you mix, bake, and serve Snackin’ Cake in > 
the same pan, they’re especially convenient, too. 
Something special to eat. - 
Nothing much to clean up? 


chocolate 


& almonds 





Inuts 














very, very cute, and they are separate. 
But you missed the real horror, you see. 
Can you imagine the horror of having to 
sit for the rest of your whole life, always 
looking at the same person?” 

That exact horror was so real to Farida 
that by the time the twins approached 
their first birthday last summer, she had 
virtually given up hope. It was right then 
that hope arrived. 

Diana Zimnoch of Warrington, Pa., 
a housewife and mother of five, had 
learned of Clara and Alta’s plight. Mrs. 
Zimnoch’s sister in San Juan, Puerto 
Rico, employed a maid who was a cousin 
of the Rodriguez family. Diana tele- 
phoned Children’s Hospital to find out 
if they knew anything about separating 
Siamese twins, and was guided to Dr. 













Koop, who had successfully separated 
set of twins 18 years ago. The surge 
said he could give no opinion until 
saw a picture of the little girls. 

The picture convinced him that se 
aration was possible, although he cou 
not guarantee two totally normal youn\— 
sters until they had been fully examine 
Mrs. Zimnoch’s church group, a 1, 
Catholic congregation called A Comm 
nity in Christ, raised the money f 
Farida, her sister and the children 
come to Philadelphia. Many oth 
groups and individuals—few of thelf 
wealthy but all deeply dedicated—hay 
subsequently contributed. (Dr. Koogh 
services were entirely voluntary, as we 
those of the hospital which, because 4 
girls were in the intensive care unit 
82 days, spent $200 a day per child— 
a total of $32,800 for their entire stay 


The medical picture 


Dr. Koop had only the sketchiest me 
ical history on the twins when they 4 
rived; basically, it consisted of the fal 
that they had suffered some diarrhea ¢ 
the plane and a slight throat infecti 
and were severely anemic. The hospit 
then began a week of exhaustive tes 
It turned out that the twins had a shar 
liver, one colon, four vaginal openin 
and one rectum. 

During the period of intensive ha 
pital examination, a few strange medi¢ 
sidelights, still unexplained, emerge 
For example, although the twins shar 
one bloodstream, ‘when a plastic ide 
tification bracelet was put on Alta, s 
developed a severe allergic rash, whi 
Clara displayed no reaction at all. 

Prior to the operation, the team of § 
surgeons and nurses staged intricate 1 
hearsals, working out every procedure 
advance, preparing for every possiblf 
pitfall, meshing their efforts with th | 
precision of a group getting ready for 
moonshot. The surgery itself, which b 
gan at 6 a.m. last Sept. 18, lasted moif 
than ten hours. The most dramatic mif 
ment came at 12:37 p.m., when th 
children were no longer Clara-Alta br 
Clara and Alta. It was such an emotion 
experience that thet medical photogr 
pher who was recording the proceeding 
a man who has photographed man 
many operations, later admitted that | 
had wept openly and unashamedly. 

The surgeons gave Alta, the small 
twin, a new, artificial rectum which, i 
credibly, is now functioning more of 
ciently than Clara’s. Two of their fo 
vaginas were sealed off, and the docil 
say that the girls should be able to r 
produce normally when they reach mé 
turity. The twins’ liver, which the 
shared, actually turned out to be a ma 
the size of two livers. “Picture two bo 
ognas connected by fibrous fatty tissue 
says Dr. Koop. “Essentially, we just c 
it in two, giving one lobe to each twi 

(continued on page 12] 
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A Bead, i 
the famous Saratoga races, Deborah Diane Voss 


citedly lit up a cigarette when her prize gelding 
x was coming down the backstretch. 


Detenoae 
e won. She 
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VIRGINIA 


SLIMS 


SoHE LAL TET 





Regular: 16 mg: ‘tar,’ 1.1 mg. nicotine— 
Menthol: 17 mg: ‘tar,’ 1.1 mg. nicotine av. 
per cigarette, FIC Report Mar. 74 


ing: The Surgeon General Has Determined 
cigarette Smoking Is Dangerous to Your Health. 





LARUE— HOLLYWOOD, CALIF 





66 Meow” 


SPOT— PITTSBURGH, PA. 
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An ad can’t tell you what a cat can. 

And cats who've tasted Meow Mix™ have had one word for it. ““Meow”’. 
(See above.) 

You see, Meow Mix is a whole new way to feed a cat. More than just a new 
variety of cat food, it’s a cat food with real variety. 

For the first time, a cat can get his: three favorite flavors, tuna, liver and 
chicken, in one package. They’re in separate bite-size morsels. The tuna is 
red & the liver is brown & the chicken is yellow @y . So they look as 
different as they taste. 

And not only does a cat get the variety he craves, he also gets the nourish- 
ment he needs. Because Meow Mix contains all the protein, vitamins and 
minerals cats are known to need. 

So now your cat doesn’t have to wait till his next meal for change of 
taste, he can get it in his next bite. Which should keep him biting all 
day long. 

But don’t take our word for it, we’d rather you get it right from the 
cat’s mouth. 


©) 1975 Ralston Purina Co 


“Meow” 


GEORGE— WASHINGTON, D. 


Psiiats, 
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THE BEST ADVERTISING FOR NEW MEOW MIX | 
IS WORD OF MOUTH. 
















The American marketplace is an 
conomic jungle. As in all jungles, 
ou can be destroyed if you don’t 
now the rules of survival. You can 
asily fall into dangerous traps from 
hich you cannot escape unharmed 
you aren’t alert and if you don’t 
now how to avoid them. But you 
iso can come through in fine shape 
nd you can even flourish in the jun- 
le—if you learn the rules, adapt 
rem for your own use, and heed 
em. 

Of course, all I—or anyone else— 
an give you are the basic facts, the 
lost accurate and complete guide- 
nes available, an informed selection 
f subjects, and, in my case, a lifelong 
ias in favor of the consumer. You 
ust carry on from here and trans- 
ite all of it into whatever is right for 
ou to do. For instance, you wiil find 
imple rules for using unit pricing to 
lash your food costs. But what help 
ili unit pricing be if you ignore this 
cchnique when you go food shop- 
ing? All of us must decide what and 
ow much responsibility we will 
ccept for the protection of ourselves 
nd our families. 


We 
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WAYS 
10 CUT YOUR 
FOOD BILL 





SYLVIA 
PORTER'S 
“MONEY 
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LADIES’ HOME JOURNAL BOOK BONUS FEBRUARY ms =H) 


Depressed by soaring costs? 
Then listen to thissmartest Jf 
of all money-management ' 
experts—the LHJ columnist 
who also heads President 

Ford’s Citizens’ Committee 
to Fight Inflation. Here, 
from her new book, are 






1. Plan before you go shopping. 
Always have a pad handy so you can 
note food items you need as your 
supplies run low. Group together the 
same kinds of foods and supplies to 
simplify your shopping in any store. 
Inspect your refrigerator, freezer, and 
cabinet or pantry shelves to see what 
you have on hand and what you need. 
Consult the store ads as you make up 
your shopping list. 

When your shopping list is ready, 
go over it to be sure you have chosen 
foods on the basis of their nutritional 
value—the amounts and proportions 
of protein, vitamins, minerals they 
contain—rather than strictly on their 
“taste appeal.” Spend your money first 
for those items, then go on to other 
foods that you merely want. Use your 
list as you shop, and also take along 


_whatever throwaway shopper ads 


might lead you to the bargains. 
Glance too at the price specials ad- 
vertised in store windows—for clues 
to items you might want to add. Buy 
only snacks and beverages that have 
some nutritionally redeeming value. 

2. Keep in mind—as you make out 
your food lists and as you actually 
shop for food—what you'll do with 
inevitable leftovers. If you plan to 
make split pea soup using a hambone, 
for example, buy the split peas when 
you buy the ham. Also use the little 
leftovers in your refrigerator—bits of 
cheese, a dab of tuna fish or chicken, 
a slice or two of salami or ham—to 
make a smorgasbord that can serve 
as_a complete lunch or supper. Or 
use the leftovers in a soup. Or make 
them the basis for a delicious platter 
of hors d’oeuvres. 

3. If you possibly can, shop in 
person in the store: this will always 
give you the best value for your 
money, and there is no real or com- 


Oa a 
















parably inexpensive substitute for 
this practice. You select the foods, 
you pay cash, you carry your pur- 





chases home. If you shop by tele- 
phone, have food delivered to your 
home, and charge these food pur- 
chases; you will pay for these conve- 
niences—and the costs over a year 
will add up to whopping totals. 

Do not go shopping for food on an 
empty stomach, if you can help it. 
Shopping hungry is another way to 
boost your impulse buying. Surveys 
reveal those who shop after meals 
spend up to 17 percent Jess than those 
who shop when hungry. 

4. Keep records of prices you're 
paying—particularly for such big 
items as meat—and shift your menus 
as prices dictate. 

5. Shop the specials and stock 
your freezer and pantry with foods 
you need or want when they are 
marked down. 

6. Consider quality in relation to 
your use of food. If corn on the cob 
is the heart of your meal, of course 
you will buy the best quality you can 
afford. But if you’re using corm as 
part of another dish, you'll do just as 
well with a less expensive form. 

7. Check the containers with care 
when you buy frozen foods, and never 
buy an item that is covered with frost. 
Select only food that is stored below 


_ the freezer line at 0° or below. Under 


no circumstances buy a can of food 
that is bulging—and if you uncover 
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such a can in your own pantry, toss 
it out. 

8. Buy such foods as meat by cost 
per portion rather than by overall 
price. To find this cost, divide the 
price of the amount you purchase by 
the number of portions the amount 
will supply. 


9. Buy ‘such foods as bread or 


cereals by cost per ounce or pound. 
There is no waste involved here, so see 
which package offers the most weight 
for the identical price. 

10. Compare package sizes in re- 
lation to how quickly you will con- 


sume the contents. The “family econ- 
omy size” is no bargain to you if you 
end up throwing out a lot of leftovers. 

11. Analyze the real cost of cook- 
ing from scratch versus buying “built- 
in maid service.” It’s not usual, but 
the cost of ingredients to prepare 
something at home may sometimes 
be more than the prepackaged con- 
venience equivalent—especially if 
staples are left over. 

12. Compare different forms of 
food. More and more foods are sold 
in today’s market in different forms— 
fresh, canned, frozen, chilled, and 
dried. Sometimes you can save 
money by comparing costs between 
different forms. 

13, Always remember the seasonal 
specials. Many of the fruits and veg- 
etables that come to market in 
abundance in summer cost 50 percent 
less than in winter. But don’t buy the 
first of a crop; prices will go down as 
the supply increases. Also time buy- 
ing of canned and frozen fruits and 
vegetables to take advantage of the 
end-of-summer surpluses. And when 
these specials are advertised, stock up. 

14. Weigh the cost of gasoline— 
and time—in choosing a supermarket. 
The least expensive supermarket in 
your area almost surely won’t be the 
cheapest for you if you have to drive 
twice the distance to reach it. 


15. Substitute among protein foods. 


as prices dictate. Try beef or pork 
liver instead of calf’s liver; poultry 
instead of red meats; bean, cheese, 
and egg dishes instead of meat dishes. 
Among today’s best protein bargains: 
chicken, hamburger, eggs, cottage 
cheese, pork and beans, peanut butter, 
pizza pie, dry beans, American proc- 
ess cheese. 


16. Look around you and use the 
recipes and food-buying tips offered 
to you by the U.S. Department of 
Agriculture, your local consumer or- 
ganizations and your local news- 
paper’s food editor. 

17. Use the Agriculture Depart- 
ment’s publications, which are de- 
signed to help you. The department is 
loaded with booklets and pamphlets 
on how to buy, raise, store, cook, and 
combine food of all kinds—available 
from the Superintendent of Docu- 
ments, Washington, D.C. 20402. 
Among the key titles: 


Your Money’s Worth in Foods 
(Home and Garden Bulletin No. 
183). 


Family Fare: A Guide to Good Nu- 
trition (Home and Garden Bulletin 
No. 1). 


Beef and Veal in Family Meals 
(Home and Garden Bulletin No. 
118). 


Family Food Buying, A Guide for 
Calculating Amounts to Buy and 
Comparing Costs (Home Economics 
Research Report No. 37). 


Toward the New, A Report on Better | 


Foods and Nutrition from Agricul- 
tural Research (Agriculture Informa- 
tion Bulletin No. 341). 


The Food We Eat (Miscellaneous 
Publication No. 870). 


Conserving the Nutritive Values in 
Foods (Home and Garden Booklet 
No. 90). 


Composition of Foods, Raw, Pro- 
cessed, Prepared (Agricultural Hand- 
book No. 8). 


18. Hunt for the nutrition bar- 
gains and don’t overbuy meat. Use 


‘the following guides, developed by 


the Department of Agriculture, to 
give you an idea of the minimum 
amounts of each 
major type of food 
we at various ages 
should consume 
daily for proper nu- 
trition: 
Milk: Children 
under 9 years, 2 to 
3 CUPS 59 tor aL, 
years, 3 or more 
cups; teen-agers, 4 
or more cups; 
adults, 2 or more cups; pregnant 
women, 3 or more cups; nursing 
mothers, 4 or more cups. (Cheese, 
ice cream and milk used in cook- 


ye al Sa 


ing count as part of the day’s milk.) 

Meat: 2 or more servings of either 
beef or veal, pork, lamb, poultry, fish, 
shellfish, eggs—with dry beans, peas, 
nuts as alternates. 

Vegetables and fruits: 4 or more 
servings with a dark green or deep 
yellow vegetable at least every other 
day; a citrus fruit or. other fruit or 
vegetable rich in vitamin C daily; 
other vegetables and fruits, including 
potatoes. . 

. Bread and cereak 
4 or more serv- 
ings—whole 
grain, enriched, 
or restored—of 
breads, bakery 
foods, cereals, 
crackers, grits, 
macaroni, spa- 
ghetti, noodles, 
rice. 


12 SMART 
_ RULES FOR | 


1. Shop around. Prices do vary 
from day to day on items ranging” 
from food to furniture, from cars to” 
cosmetics. Comparison-shop at stores” 
in your area. Keep an eye on the ads, 
Know which stores have built their 
reputations by offering values on cer- 
tain types of merchandise. 

2. Watch for genuine sales and 


is at a better price today than it will 
be tomorrow. Hunt out the real bar-7 
gains. There always are some around, | 
Stock up on things you need when” 


tory clearance sales. Watch and lez 
which stores put what things on sale 
and when—particularly on big-ticket: 
major things. 

3. Watch for differences in en 








It well may be that the extra luxury 
or utility of the higher-priced items 
is really worth the extra cost. 

4. But don’t spend unnecessarily 
for quality; but only the grade of the 
item you need. Grades A and B to- 
matoes, for instance, look best—but 
grade C, the lowest in price, will be 
just as good in stews and casseroles. 

5. Hold periodic family councils 
to discuss money matters. You can 
cut back on costs better in an atmos- 
phere of cooperation and understand- 
ing. 

6. Keep control of your credit 
purchases, make sure your monthly 
charge account balances are at a rea- 
sonable minimum, and shop for credit 
with utmost care. 

7. Be careful about impulse buy- 
ing. Supermarket shoppers consis- 
tently buy more than they put down 
on their shopping lists. Don’t permit 
impulse to trick you into buying 
things you don’t need or even want. 

8. Buy what’s right for you. In 
clothing, for example, classic styles 
may be more appropriate for you 
(and last longer) than the latest 
fashion craze. And many combina- 
tions of the same basic garment may 
be a far sounder purchase than any 
spectacular outfit. Let your own ex- 
perience guide you. 

9. Buy in bulk, but only when 
you'll use it all. All things are not 
necessarily “cheaper by the dozen.” 
Spoilage and discards can eat up your 
apparent savings on quite a variety of 
bulk and “economy” purchases. 
Check whether the bulk price really 
is more attractive than what you 
would pay for a smaller size or 
amount before you stock up on things 
you buy regularly. 

10. Read the label information. 
Clothing labels will tell you essential 
facts about materials used and proper 
cleaning methods. Even the fanciest 
packages often carry important data 
that you will neglect to your sorrow. 

11. Give a plus to low mainte- 
nance. Many product improvements 
in recent years have concentrated on 
easy care—ranging from permanent- 
press fabrics and stain repellents 
to extra-durable furniture. They’re 
worth the slightly higher price tags 
that may be attached. But don’t pay 
more for convenience than it is worth 
to you—the other side of “easy care.” 

12. Consider service and “re- 
turns.” Deal with retailers and manu- 
facturers who stand solidly behind 
what they sell and who never balk at 
servicing or replacing a product. If 
they go out of their way to serve you, 
they want your business, and they 
deserve it. 





HOW 
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DAVING? 
BOOK 


a 
ee 


SAVINGS |< 
GROW 


Say you can deposit $5 to $50 a month. How will your savings grow 
at 5 percent a year interest, compounded semi-annually? Here’s how much: 


How 
savings 
grow 


6 months 


1 year 


2 years 


$5 


Monthly 


30.44 
61.64 
126.40 


$10 


Monthly 


60.88 
_ 123.28 
252.81 


$15 


Monthly 


O13 I 
184.90 
STOTT, 


Monthly 
121.75 |_| 


246.54 
505.57 


$25 


Monthly 


152.19 
308.18 
631.97 


$50 
Monthly 


304.38 
616.37 
1,263.94 





3 years 


194.44 


388.89 


583.26 


ada l 


972.15 


1,944.30 





4 years 


265.93 


531.85 


797.69 


1,063.62 


17329;55 


2,659.10 





5 years 


341.03 


682.06 


1,022.98 


1,364.01 


1,705.04 


3,410.09 





10 years 


777.58 


1,555.16 


2,332.48 


3,110.06 


3,887.64 


7,775.28 





15 years 





1,336.40 


2,672.80 


4,008.76 


5,345.15 


6,681.55 


13,363.10 





20 years 


2,051.73 





4,103.47 


Life expectancy of appliances 


Appliance 


Sewing machine 





Vacuum cleaner, upright 





Ranges, electric or gas 





Refrigerator 


Toaster, automatic 


Freezer 





6,154.53 


| 





8,206.26 





10,257.99 





20,515.99 





HOW 


LONG 
SHOULD 


APPLIANCES 


LAST? 


In deciding whether to throw away an appliance rather than repair it, con- 
sider your time, travel, and inconvenience. Consider also whether the problem 
is functional or merely one of appearance. And don’t waste money trying to 
repair a too-old appliance. If the appliance is much older than the following 
life-expectancy guide—based on Department of Agriculture findings—put 
your money into a replacement instead. 


Average 
Life Span 


24 years 


18 years 





16 years 


16 years 


15 years 








Vacuum cleaner, tank 


Clothes dryer 


Washing machine, automatic and semiautomatic 


Television set 





Washing machine, wringer and spin dry 





Toaster, non-automatic 


_15_ years 


15 years 


14 years 


11 years 


11 years 
10 years 


7 years 





HOME 
FURNISHINGS: 
A MONEY- 





Q. How can you save in buying 
new, finished furniture? 

A. Choose basic designs rather 
than “fad” furniture that may cost 
just as much but soon go out of style. 
Select with an eye toward the future: 
sturdy but inexpensive canvas fold-up 
chairs, for example, might do now 
for the dining area and can be used 
later as porch furniture. Shop during 
furniture clearance sales, usually in 
August and after Christmas. 


HOW TO © 

SPEND 

LESS ON 
CLOTHING 


NAIAD 


Wm. 


You can truly slash your clothing 
costs—and be better dressed than 
ever—by learning and following these 
ten specific guides: 

1. Buy -clothes off season—and 
achieve savings running to a sensa- 
tional 30 to 50 percent. March is the 
best time to buy ski outfits, for in- 
Stance. January and August are good 
months to buy furs. There are three 
major periods for store-wide clear- 
ance sales: after Easter, after July 4, 

‘ and after Christmas. These are ex- 
cellent times to pick up clothes as well 
as a long list of other items—al- 
though you may run into shortages 





Q. What about furniture ads that 
say “wholesale prices to you”? 

A. Don’t be misled by any -ads 
claiming “wholesale prices” or “fac- 
tory to you.” A retailer cannot sell to 
customers at wholesale prices. How 
would he make a profit? And if fac- 
tories sold wholesale to everyone, 
who would want to be a retailer? 

Q. What about plastic furniture 
—is that any bargain? 

A. Some of the best-designed mod- 
ern furniture available today is made 
of fiber glass or plastic. Some pieces 
are expensive, but many others sell 
at prices well within the budgets of 
most young Americans. 

Q. What about reup- 
holstering an old chair 


instead of buying a new 
one? Does this save 
money? 


A. The cost for reup- 
holstering even a medi- 
um-size chair may shock 
you, for upholstering is 
largely a hand opera- 
tion, and labor costs are high. This 
may be the best reason for replacing 
an old chair with a new piece of furni- 
ture, if the chair frame is of question- 
able quality. If, however, a chair or 


of styles, sizes, and colors if you don’t 
shop as early as you possibly-can in 
the sale (if possible, the day it begins). 

List the clothing items of standard 
styles you know you will need during 
the next six to 12 months. Budget 
your cash and your credit so you have 
the funds to buy the items you need 
and want during the clothes-buying 
seasons. 

Of course, bargains also turn up at 
odd times through the year because 
of special circumstances—a store 
going out of business or into business 
or moving, an anniversary celebra- 
tion, an unusual holiday, etc. You 
can always use these special oppor- 
tunities to buy items you know you'll 
need later. 

A warning is necessary at this 
point, though: Watch out for those 
‘‘going-out-of-business” sales on 
clothes. They can be phonies—and 
you can spot one if the sale has been 
going on for months or even years. 

2. Buy certain items in quantity— 
and save 10 to 30 percent. 

If, say, you buy one pair of stock- 
ings or panty hose or one pair of 
socks, a single run or hole can mean 
a total loss. But if you buy six pairs 
of the same type and color, you can 
match what is left and prolong the 
useful life of each item. (You can 
cut one leg out of a pair of panty 


- sound, old piece of furni- 


sofa is an antique or a 


ture, it’s probably well 

worth the cost of getting b A) 

it reupholstered. 
=e ed 


Before-calling an uphol- 
sterer, telephone several 
upholsterers for a non- 
binding, over-the-phone 
indication of what labor charges 
would be for a particular type of chair 
or sofa. Fabric costs usually must be 
added to labor costs. Ask upholsterers 
who stock their own fabrics if their 
labor charge is the same whether their 
own fabrics are used or you supply 
them. 

Try to agree on a firm delivery 
date with the shop that gets your busi- 


ness. Ask if you can visit the owner's _ 


workshops—so you can get some idea 
of the quality of the work. 

Prices tend to be somewhat lower 
in small owner-operated shops as they 
have smaller staffs and are not geared 
to volume work, but it also.may take 
a small shop longer to complete a job. 
Department stores near you may have 
upholstering departments. The work 
will be done in your own home and 


be no more costly often than that — 


done by the small shops. 


hose when it runs, then one leg out 
of another pair, and wear both “good ° 
legs.”) Buying in quantity is particu- 
larly practical if yours is a large fam- 
ily. Much clothing is‘sold on a “three 
for X dollars” basis. : 

3. Buy standard sizes. If you're 
buying a man’s sport shirt you will 
save by buying a small, medium, or 
large size. The price goes up when 
you buy shirts in more detailed neck 
and sleeve sizes. This principle holds 
true for socks, gloves, and many other 
types of clothing and accessories— 
men’s and women’s. “ 


4, Find and patronize economical — 


clothing stores. Chain stores and mail- 


order houses are excellent for such — 


“stapes” as jeans, underwear, shirts, 


athlétic socks, sneakers, boots, pa- | 


jamas and nightgowns, scarves, belts, 
and work clothes. 
vary and stocks within individual dis- 
count stores also vary but they are 
worth a very serious check—particu- 
larly Army-Navy stores and “factory 
discount stores” which are outlets for 
slightly irregular items or oversup- 
plies at drastic markdowns. Savings 
run approximately 25 percent at the 


Discount stores — 


typical self-service, cash-only dis- — 


count store, and often more. Your 
key questions in shopping at a dis- 
count store should be: How does 
quality compare with other stores? 








~~ 


The construction of a chair often 
dictates the method of restoring. Ex- 
pect to pay more for tufted or chan- 
nel-backed chairs or sofas than you’d 
pay fora simple style. 

Q. What are the comparative 


‘costs of reupholstering and buying a 


new chair? 

A. It can cost as much as $150 to 
$200 to reupholster a wing chair. A 
new one of average quality runs 
about $200 and up. The key to your 
choice would be the quality of the 
frame and springs of your chair or 
couch compared with that of a new 
piece. 

“ Q. Are the rug/carpet sales any 
good? 

A. Yes. And you can save from 
20 to as much as 50 percent on car- 
pets and rugs if you wait for the peri- 
odic sales which take place in Janu- 
ary-February and July-August. Most 
department stores and long-estab- 
lished rug stores have legitimate 
sales at least-annually, during which 
you can save up to 20 or 25 percent. 
Sometimes, too, you may be able to 


‘find an item that is being discontin- 


ued by the mill at savings up to 50 
percent. But deal only with reputable 
stores. 


How does each store handle customer 
complaints on defective or unsafe 
merchandise? Look carefully, too, 
into local thrift, charity and consign- 
ment shops, where. you may buy 
next-to-new well-made and_high- 
fashion secondhand clothes: at very 
low prices. 

5. Learn the various departments 
of your stores. Within a given de- 
partment store, check into the differ- 
ent departments and what type and 
price merchandise each carries. The 
bargain basement may carry designer 
clothes as well as bottom-of-the-line 
seconds, but this department usually 


- specializes in high-volume, low over- 


head, low-markup business. Dura- 


. bility is stressed more than style. 


Although low-priced irregulars and 


seconds are often available in bargain 


basements, don’t assume that prices 
are always lower in the basement 
than upstairs. Check the prices as well 
as the quality carefully. Upstairs, 
you'll find a wide price range as well. 
If you can find a dress you like in the 
department store’s sportswear de- 
partment, it may cost less than one 
of comparable quality in the dress 
department. 

- If clothes from the teen-age depart- 
ment are appropriate for you, and fit 
you, they’ll probably be less expen- 
sive, too. 





6. Look without prejudice at 
clothing seconds. As a general rule, 
the bigger the flaws in clothing sec- 
onds, the greater will be the price 
cut. The key point you must consider 
before buying seconds is whether the 
flaw is “basic” or simply on the sur- 
face. Will the blemish significantly 
reduce the item’s usefulness, attrac- 
tiveness, or durability? Can the defect 
be easily and inexpensively repaired? 
If the answers are favorable to the 
purchase, it could be an extraordi- 
narily good one for you. 

7. Steer away from frills, espe- 
cially on utility items. As an illus- 
tration, a sweater with a lavish belt 
or fur collar will be far more costly 
than the same sweater without the 
extras. The simple sweater also will 
be more useful, for the simpler it is 
the more occasions you'll be able to 
wear it (and the more you'll be able 
to dress it up or down on your own). 

8. Match prices against utility. 
For instance, if you have young chil- 
dren, the mortality rate on play 
clothes will be exceedingly high. Thus 
it’s smart to get them at rock-bottom 


prices. You can extend this rule to 


a wide range of clothing purchases 
for every member of your family, 
particularly in sports clothes. And, 
incidentally, remember this rule if 
you shop for your husband. Don’t 
push him into the latest “‘peacock 
revolution”—wild frills, rainbow- 
colored shirts, newfangled shaped 
suits—if that’s not where he’s at. 

9. Buy children’s clothes by size, 
not age. Buy according to your child’s 
height and weight. Buy clothes that 


have room for growth as your child 


grows (i.e., deep hems and pants 
cuffs, adjustable straps on overalls 
and jumpers, elastic waistbands, rag- 
lan sleeves). Buy clothes that are 
durable and don’t show wrinkles and 
dirt too readily. And don’t impose 
your adult tastes on your child. 

10. Use credit plans with caution. 
You can easily overspend with easy 
charge plans. You also may miss 
sales opportunities in other stores be- 
cause you're still paying off old bills 
to the store in which you have the 
revolving charge account. But if you 
have, charge accounts at various 
stores you'll often get advance notice 
of special customer clearances—and 
you can use them to get bargains. 

Many department stores and 
clothing shops hold private “courtesy 
days” sales for charge-account cus- 
tomers a week or so before adver- 
tising them widely to the public. If 
you have charge accounts, you'll be 
on the stores’ mailing lists for special 
announcements and you'll have first 
pick of the sale items. 


HOW TO FIND 
“BARGAIN” 
HOUSES 





You might find a bargain on a prop- 
erty on which the mortgage has been 


| foreclosed. This could be a house that 


a bank or other lender is eager to sell 
before the house starts to deteriorate 
from disuse. 

Or you might find housing bargains 
at the outskirts of a suburb, in the 
path in which the population appears 
to be moving. You won’t have all the 
conveniences of the suburbs, such as 
superhighways and shopping centers. 
But you will find lower property taxes 
and lower land prices. 

Or you could find house bargains 
in a neighborhood that is now run 
down but which was attractive once. 
Washington’s Georgetown district and 
New York City’s Greenwich Village 
are classic examples_of formerly de- 
pressed neighborhoods that have be- 
come ultrafashionable and ultraex- 
pensive. This area of bargains can be 
exceedingly tricky and dangerous, 
though. You must be able to distin- 
guish between a run-down neighbor- 
hood in line for rebirth and a de- 
teriorating section doomed by a new 
superhighway, housing project, fac- 
tory or other development. 

Or your source of bargains could 
be the house with several unfinished 
rooms that deter other buyers but 
which you would be perfectly content 
to finish off later. 

And finally, there’s the charming 
“freak house” or the crazy combina- 
tion of Victorian and colonial, which 
has been on the market for months or — 
years and has been knocked way 
down in price. If you are willing and 
able to invest the necessary amounts 


| to restore and modernize it, if your 


family finds it comfortable, and if 
you plan to live in it for quite a few 
years, the “freak” you fall in love 
with may be a perfect answer for you 
—and available at a real bargain 
price, too. This goes even though 
you, in turn, may have a tough time 
selling your freak at the price you 
think it’s worth years hence. 


YOUR CAR; 
HOW TO GET 
MORE MILES 
PER — 





You need not be an expert to in- 


crease your gas mileage about 30: 


percent above the average. To mea- 
sure your gas consumption, have 
your tank filled so you can see gaso- 
line in the filler pipe, record the 
odometer reading, and drive until the 
tank is nearly empty. Then refill the 
tank and again note the mileage read- 
ing. Divide the miles you have driven 
by the number of gallons in the sec- 
ond fill-up; this gives you your mile- 
age per gallon. Repeat this process 
several times to give an accurate re- 
sult, since variable factors such as 
head winds can substantially change 
the mileage you get from a’ single 
tankful of gas. Now: 

© Make a habit of driving smooth- 
ly and steadily. Jackrabbit starts gulp 
gasoline as do high speeds and quick 
speed changes. 

e Keep your tires inflated to two 
or three pounds above the lowest 
recommended pressures listed in the 
owner's manual. 

© Don’t buy premium gas unless 
your engine requires it: even some of 
the fanciest cars today run on regu- 
lar gas. In fact, except for automo- 
biles with the most powerful engines, 
all cars will run well on sub-regular 


gas. The average motorist pays $50 to. 


$75 a year on unnecessarily high oc- 
tane gas. Moreover, using a higher 
grade than necessary needlessly in- 
creases air pollution by lead particles. 
Your owner’s manual tells what oc- 
tane rating your car needs, 

@ In winter, keep your gas tank 
as full as possible to reduce conden- 
sation of water vapor in the tank and 
the risk of a fuel line freeze-up. 

3 Instead of wasting gas on pro- 
longed warm-ups in winter, start off 
slowly and increase your speed as the 
engine warms up. 

@ In winter or summer, turn off 
the engine whenever it is not needed 
to move the car. A minute of idling 
uses more gas than it takes to re- 
start. Idling usually uses nearly a gal- 
lon of gas an hour, increases pollu- 
tion, and may clog your engine. 
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e Don't fall for what one expert 
calls “additive madness’—the slew 
of “new,” “scientific” products that 
you simply pour into your gas tank 
or oil supply or clip onto your motor 
and which are advertised in glowing 
phrases. To illustrate, the promoters 
claimed one typical “mileage boost- 
er,’ costing $3.98, would convert 
plain air into “high-powered fuel’ 
and save you up to 1,000 gallons of 
gas a year, The ingenious promotion 
pointed out that 70 percent of the gas 
you put in your car is “wasted” and, 
to prove it, the ad suggested a simple 
test: place a wad of cotton on your 
exhaust pipe and notice how quickly 
it becomes soaking wet. But the mois- 
ture coming out of the exhaust pipe 
is not gas. It's water condensation. 
Another fact is that, in some cases, 
independent laboratory tests show the 
“miracle” additives and gimmicks ac- 
tually decrease the EET of gas 
in your tank. 

Aren’t there, then, any “aftermar- 
ket” items that can really help us 
get more miles per gallon? Yes: 

A first item is a comprehensive 
shop manual. This will make it pos- 
sible for you, if you're at all handy, - 
to keep your car in proper tune. An- 
other item is a “vacuum gauge,” an 
accessory that will tell you when you 
are applying more gas pedal pressure 
than you need to, consistent with the 
most economical operation of- your 
car. And one gasoline additive that 
does have merit in cold, wet winter 
climates is gas-line anti-freeze, which 
prevents water condensed in your gas 
tank from freezing the fuel line. 

e Under no circumstances should 


you try to extend your weekend 
cruising range by having accessory 
fuel tanks installed in the trunk of 
your car. A car’s trunk is among its 
most vulnerable areas, and in a rear- 
end collision a trunk-mounted gas 
tank might rupture and cause a fire. 
In addition, Federal Environmental 
Protection Agency rules make it ille- 
gal for an automobile dealer to install 
an accessory gasoline tank that does 
not meet present standards, 

_ Also, if an auto dealer is found 
tampering with any of the emission 
control devices on new cars, the same_ 
fine could be the punishment. And if 
you, the motorist, either remove the 
devices yourself or have them re- 
moved by an independent mechanic 
you're possibly liable too. 

On top of the possible fine, you 
face a stiff complete engine-rebuild 
bill if you are to gain anything. The 
reason is that present emission sys- 
tems are functional parts of the en-- 
gines and the simple removal of one 
or two components might actually 
result in a decrease in mileage or not 
improve it at all. 

e Be your own auto mechanic 
whenever possible, if you’re capable 
and so inclined. - Do-it-yourself auto 
service centers, which rent repair bays 
and tools (at $3 to $4 or so an hour, 
depending on the equipment you 
use), make it easier to'do at least some 
of your own work. They may even 
provide free advice if you run into 
problems: If there is no such facility 
in your area, there may be one_soon: 
the idea is catching on fast. Savings, 
even after rental fees, can run to 75 
percent on some jobs. 


FOUR SIMPLE FORMS TO 
HELP YOU CREATE A BUDGET 


You are about to create a per- 
sonal money manager that, no mat- 
ter what your income, will do four 
things: 

1. Tell you where your money is 
coming from—and when. 

2. Provide for the necessities first, 
then the comforts and self-improve- 
ments, then the luxuries—when you 
have the money to spend for them. 

3. Give you a means for saving— 
a plan to pay off debts or to keep out 
of debt. 

4. Build good habits for spending 
—for today and tomorrow. 

You can do this job very success- 
fully if you, as a family, will learn 
to complete four simple forms. 

Form I. How I get my income. 


Form II. Here is what I must put 
aside to cover my unavoidable ex- 
penses and my savings. 

Form III. Here is where I find 
how much I have available for my 
day-to-day expenses. 

Form IV. Here is how I will actu- 
ally spend the money I have available 
for my day-to-day expenses during 
this period. 

The key to a good system of mon- : 
ey management lies in spreading your 
big expenses and your savings so that 
each month bears a share of them. 
When you put aside $20 every month 
to meet a $240 yearly insurance pre- 
mium, for instance, you will not risk 
spending that insurance money on an 
unnecessary luxury. End 
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LADIES HOME JOURNAL 


OMEN OF THE YEAR, 197 


Help us select this years women of achievement 


Ladies’ Home Journal again selects the outstanding women of the year from nominations by our own 
readers. Fill in the forms as. described on the next page. Mail by February 28 to WOMEN OF THE 
YEAR, 1975, LADIES’ HOME JOURNAL, 641 LEXINGTON AVENUE, NEW YORK, N.‘Y. 10022. Your par- 
ticipation is vital, so check off your preferences, and assist our distinguished jury in the final selection 
of women leaders. (Note: You may make additional nominations as described in instructions. 





GOVERNMENT & DIPLOMACY 


In posts of major responsibility at all levels, their talents and 
experience are invaluable. 


(0 Catherine May Bedell Chairman, U.S. Tariff Commission. 

0 Shirley Temple Black U.S. Ambassador to Ghana! 

0 Catherine East Director, President’s Advisory Commit- 
tee, Status of Women; specialist in equal-rights 
legislation. 

0 Elinor C. Guggenheimer 
Consumer Affairs, N.Y.C. 

OO M. Elizabeth Hanford Federal Trade Commissioner. 

(0 Major General Jeanne M. Holm First woman Major Gen- 
eral in the U.S. Armed Forces; Director of the Secre- 
tary’s Air Force Personne! Council. 

0 Shirley Hufstédler Judge, U.S. Court of Appeals, Ninth 
Circuit, West Coast. 

() Patricia Hutar U.N. Commission on the Status of Women. 

0 Jewel LaFontant Deputy Solicitor General, Department 
of Justice. 

(1 Carol C. Laise Director General of Foreign Service, 

f U.S. State Department; former U.S. Ambassa- 
dor to Nepal. 


Commissioner, Department of 





BUSINESS & ECONOMICS 


They represent the financial impact of American women, 


@ 
now major contributors ‘to the health of our economy. N OF ru 


(0 Jane Armstrong 
Chicago, Ill. 

(1 Carolyn Shaw Bell Professor of Economics at Wellesley 
College; chairs Committee on the Status of Women in 
Economics Profession of American Economic Bees 
ciation. 

() Mary Joan Glynn President, Simplicity Pattern Company; 

.. merchandising leader. 

(J Odessa Komer Vice-President of the United Automo- 
bile Workers. 

oO Juanita M. Kreps Vice-President and Professor of Eco- 
nomics at Duke University; member of the New York 
Stock Exchange. 

(1 Tillie Lewis Founder of $100-million food-processing and 
diet-food enterprise; director of Ogden Corp. 

O) Madeline McWhinney President, First Women’s Bank, 
New York City. 

OO Sylvia Porter Syndicated columnist; 
Ford's WIN Committee. 

L) Ernesta Procope President, E. G. Bowman Co., Brooklyn, 
N.Y.; inner-city community leader. 

(1 Muriel Siebert President, Muriel Siebert and Co.; first 
woman elected to the New York Stock Exchange. 


V.-P. Consumer Affairs, Jewel Foods, 


heads President 


ayo OME Jo, O ©. DeLores Tucker 





POLITICAL LIFE 


From precinct to state office to Congress, they prove their politi: 
cal ability and leadership. 


Mary Margaret Heckler 
tives, Massachusetts. 

Mary Anne Krupsak Lieutenant Governor of New York. 

Helen Meyner Member, House of Representatives, New 
Jersey, columnist. 

O Judge Susie Sharp First woman elected Chief Justice, 

Supreme Court of North Carolina. 
(1 Mary Louise Smith First woman Chairman of Republican 
National Committee. 


Member, House of Representa- 


(] Ella Grasso - Governor of Connecticut; first woman to be 
elected Governor on her own record. 

(J Janet G. Hayes Mayor of San Jose, Cal.; veteran city 
council member. 

L) Elizabeth Holtzman Member, House of Representatives, 
New York. : 

() Barbara Jordan Member, House of Representatives, 
Texas. 

O 

O 

O 


Secretary of State, Pennsylvania. 





EDUCATION 


tee inform, guide and open horizons for others, from 
the earliest years through to the most advanced studies. 


OJ Joan Ganz Cooney TV producer (Sesame Street), Presi- 
dent, Children’s Television Workshop. 

O K. Patricia Cross President, American Association of 
Higher Education. 

C1 Dr. Adelaide Cromwell Gulliver Dean, Institute of African 
Studies, Boston University; social anthropologist. 

OJ Dr. Matina Horner President, Radcliffe College. 

0 Mary Conway Kohler Director, National Commission on 
Resources for Youth, Inc.; former Southern California 
Judge. 

(1 Marjorie Meine! Teacher and researcher in astronomy 
and geophysics, University of Arizona; expert on solar 
power. 

(1) Grace Olivarez Director, Institute for Social “Research 
and Development; Professor of Law, University of New 
Mexico. 

(] Barbara Sizemore Superintendent of Public Schools, 
District of Columbia; former teacher and principal. 

(] Dr. Virginia Trotter First woman U.S. Assistant Secretary 
for Education. 

( Dr. Nina Woodside Director, Center for Women in Medi- 
cine, Medical College of Pennsylvania. 

° (continued) 
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COMMUNICATIONS 


Spreading the word, sharing the knowledge . . . 
gifted women transmitting a whole new era. 
(1 Connie Chung CBS news correspondent, Washington, 
D.C. : 
0 Helen K. Copley Publisher, San Diego Union and Eve- 
. ning Tribune; Chief Executive, Copley Newspaper 


these are the 


Corp. 

( Charlotte Curtis Associate Editor and Op-Ed page editor 
of The New York Times. 

[| Julie Nixon Eisenhower Associate Editor and TV per- 
sonality. 

(J Lucy Jarvis TV documentary producer. 

[] Elizabeth Murphy Moss Vice-President of the Afro-Amer- 
ican Co., publishers of chain of black newspapers. 

) Sally Quinn Washington Post writer. 

1 Dinah Shore TV producer and talk-show hostess. 

(1 Carol Sutton Managing Editor, Louisville Courier Journal. 

O Helen Thomas UPI White House reporter. 

(1 Melba Tolliver TV newswoman and anchor correspon- 


dent. 


QUALITY OF LIFE 


Individual women, often in unusual circumstances, who by their 

example strengthen all human values. 

Dorothy Day Exponent of social justice; religious leader. 

Betty Ford First Lady, long-time arts volunteer; Chair- 
man, American Cancer Society drive. 


Celeste Holm Stage and screen actress; mental-health 
volunteer. 


Lady Bird Johnson 
activist. 


Jill Kinmont Champion skier, injured 1955; now teaches 
remedial English, Hawthorne School, Beverly Hills, Cal. 


Alice Roosevelt Longworth Outspoken legend at age 90. 


Elizabeth Luce Moore Sustained, effective leadership 
in foundation and education work. 


Bess Truman Former First Lady, admired for dignity in 
public and private life. 


Cornelia Wallace Activist wife of Governor of Alabama. 


Lila Acheson Wallace Co-Founder of Reader's Digest; 
philanthropist; humanitarian. 





Former First Lady, public affairs 
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INTERNATIONAL LEADERSHIP: This special category has been 
added for International Women’s Year, 1975. Here, the award 
will be presented by Journal editors, with the cooperation of 
the U.N. and our own U.S. authorities. Some of the women who 
will be considered are Indira Gandhi, Prime Minister of 
India since 1966; Francoise Giroud, French Secretary of 
State to the Premier for the Condition of Women; Jus- 
tice A. R. Jiagge, Court of Appeals, Accra, Ghana; 
Imelda R. Marcos, First Lady of the Philippines; Golda ela 
Meir, former Prime Minister of Israel; Empress Farah 4\ 
Pahlavi of Iran; Queen Elizabeth II of Great Britain; Y 
Helvi Sipila, Assistant Secretary-General for Social De- 
velopment and Humanitarian Affairs of the United Nations: 
Otilia Arosemena de Tejeira, President, Inter-American Com- 
mission of Women, Panama; Dr. Nedejda V. Troyan, President 
of the Executive Committee of the Alliance of Red Cross and 
Red Crescent Societies of the U.S.S.R. Your nomination for sub- 
mission to selection committee: 


> 


age | 


33 
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CREATIVE ARTS 


Through their personal skills and creative abilities, these women 

make statements that enrich and inspire. 

Colleen Dewhurst Stage and screen actress. 

Nancy Hanks Chairman, National Endowment for the 
Arts and National Council on the Arts. : 

Rebekah West Harkness Founder and President of Hark- E 
ness Ballet Foundation. 

Lillian Hellman Playwright, author. 

Marilyn Horne Opera star. 

Georgia O’Keeffe ‘Painter; pioneer of American modern — 
art. 

Liza Minnelli 

Joni Mitchell 

Eve Queler 

Marlo Thomas 


Singer and screen actress. 
Singer, songwriter, poet. 
Symphony orchestra conductor. 
Stage, screen and TV actress. 


HUMANITARIAN & COMMUNITY SERVICE 


Working alone or through organizations to meet human needs, 
they are the often unsung heroines of our time. : 
) Dolores Aguirre 
with minority women of all ages to find new creative | 
outlets. 4 
(1 Marilyn Bryant People Power. latoned belie People’s Pow- — 
er Conference, a youth-oriented volunteer organization. 
(0 Day Creamer Founder, Women Employed, Chicago, Ill. 
Direct action for employment of minority women in 
better jobs. 
) Julia Davis Mobilized volunteers for education and 
screening and detection of sickle-cell anemia, Chester, — 
Pa.; inaugurated campus volunteer projects for elderly. 
(0 LaRue C. Diaforli Dallas Business and Professional ~ 
Women's Club; Helping women released from prison — 
with jobs, housing, medical and dental care and coun-— 
seling. 


GEE Gr aE Male ay 


President, Camarillo, Cal, Business fs 
Professional Women's Club; cooperating with the Ven- 
tura School working with girls who have police records. — 

(0 Margaret Mickey President, Concern, Inc., a national 
consumers’ association on environmental impact and 
pollution abatement, Washington, D.C: 

CO Carter Seaton Former Junior League volunteer, now pro- 
fessional director for Appalachian Craftsmen providing 
jobs for low-income women and creative pride in local 
patchwork crafts. 

(1) C. Eudell Smith Organized parents to provide help and — 
tutoring in troubled schools, Wilmington, N.C. 

1 Eleanor Wasson President, American Society of Direc- — 
tors of Voluntary Services, working with hospital volun- — 
teers. 7 


HERE’S HOW YOU PARTICIPATE: On these two — 
pages, you will find eight categories structured to 
cover most aspects of modern women’s lives. | 

PLEASE CHECK THREE NAMES IN EACH — 
CATEGORY. (If you prefer to make your own_ 
nomination, you may sénd a one-page type- — 
-» written summary describing the con- 
tributions of your nominee.) Tear out the 
Rg complete page and mail to WOMEN OF THE 
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LEXINGTON AVENUE, NEW YORK, N.Y. 10022. 
Deadline, February 28, 1975. MAIL YOUR ENTRY 
EARLY, PLEASE. Our jury will make the final selec- 
tion in March, and decisions will be announced in 
an early issue. 
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Pio Decimo Center, Tucson, Ariz. Works | 








SIAMESE TWiNS 


continued from page 110 


Farida Rodriguez could not bear to 
be at the hospital during the surgery; in- 
stead, she waited, frantic, in Diana Zim- 
noch’s split-level home, getting bulletins 
every two hours. When Mrs. Rodriguez 
was finally informed that she had two 
complete little girls instead of one gro- 
tesque creature, she wept with joy—and 
has wept nearly every day since. 

Following the operation, both little 
girls were placed in the same crib, and 
when they awoke Clara’s first reaction 
was to reach out for her sister’s hand. 
The doctors had been concerned about 
the possible psychological shock that 
separation would have on the twins, 
since they had shared the same body for 
13 months. During the daytime at- 
tempts were made to wean them apart, 
placing them in separate carriages and 
jump seats where they could still see 
each other but play separately. At night 
the children always slept together. 


Alta catches up 


So far, the doctors say, they have wit- 
nessed no negative psychological effects 
at all. The major change has been in the 
personality of Alta, the smaller twin who 
was once so dominated by her larger 
sister. She has not only caught up in 
physical size (each tv row weighs 13 
pounds) but instead of being cowed, 
Alta has become as aggressive as her 
sister and, in Dr. Koop’s opinion, has 
developed the more engaging personal- 
ity of the two. Both girls are far less 
placid than when they »-rived at Chil- 
dren’s Hospital; they revd:ly throw kisses 
to anyone who asks and say “bye-bye” to 
anyone who leaves. Now, however, 
somewhat to the distress of their Span- 
ish-speaking mother, they respond only 
to English, but expect that 
situation will change onee tne babies re- 
turn to the Domin.can ! 

The timing of that return has caused 
considerable upset auc anxiety. Nearly 
everyone connected with the case wor- 
ries about the pr'm't've setting of the 
Rodriguez home (although the family 
hopes io move int é io a house 
with electricity and sanitation). 

Dr. Koop takes a more relaxed atti- 
tude. “What you must understand,” he 
says, “is that they developed immunities 
all on their own during their first twelve 


doctozs 


Republic. 


months—under pretty terrible condi- 
tions: theyll probably do better back 
among their own germs and viruses than 


either you or I would.” He has also Sadie 
twins to receive 
other 
through a medical assistance program. 
fronically, Clara and Aita ran into 
trouble with American germs their very 
first week out of the hospital, when they 
picked up a typical intestinal bug pos- 
sibly brought into the Zimnoch house- 


arrangements for the 


protein supplements and foods 


121 





hold by the flood of joyous visitors who 
could not wait for a glimpse of the twins. 
Less than a week after her release from 
Children’s Hospital, Alta returned to 
undergo an operation to remove an in- 
testinal blockage, and Clara returned a 
few days later with severe diarrhea and 
vomiting. This was the first time the 
twins had spent any time apart, but they 
seemed to show no adverse reaction. But 
then Clara checked into the hospital, re- 
joining her sister. Alta, who had become 
rather placid, now lit up at the sight of 
Clara—reaching out for her and clapping 
her hands delightedly. 

Assuming they make a complete re- 
covery, the twins still have a lot of physi- 
cal catching up to do. Both have just 
started to crawl and, because their legs 


Purex gives you more active bleaching agent than 
Clorox. 14% more, for the same price 

That's value. And that's what you get in every 
product that carries the Purex symbol. Look for if 


were unused for so long, they still look 
spindly and undersized. A month and a 
half after the initial operation, Clara had 
to undergo additional surgery to re- 
shape her pelvic bones to enable her to 
walk—a procedure which had been done 
on Alta during the original separation. 
Physically they are now at the level of a 
normal six-month-old baby, but Dr. 
Koop, who is a godparent to the twins, 
expects that they will spurt ahead, and 
probably be walking within six to eight 
months. ' 

in God, and I believe in 
heaven, and right under that I believe in 
Dr. Koop,” Farida Rodriguez says, her 
voice trembling with emotion. His pic- 
ture is the only one that hangs on the 


End 


“I believe 


wall in her simple home. 






When you sponsor a child... 


you deserve to know how 
your gifts will be spent. 


And Christian Children’s Fund believes in complete 
public disclosure of financial and program activities. 


Here's How It All Happens 


As a sponsor, your help goes to a specific child care 
project, and you receive a Project Description, describing 
the assistance received by the children. This may include 
clothing, food, medical care, education, recreation and 
social services, according to the needs of the children, the 
families and the community. 

Also, you receive the photograph of an individual child 
in that project, his or her name and address, and the 
privilege of corresponding on a one-to-one basis. The 
child will answer your correspondence and you will get 
the original letter and a translation. If the child is unable 
to write, staff workers or family members help. 

Approximately 82% of your monthly $15 sponsorship 
payment currently is sent to the project and is pooled with 
funds from other sponsors helping children in the same 
project. 

We try to have a sponsor for each child, and ask spon- 
sors to make regular monthly payments, but for the 
welfare of the children, the available funds are divided 
equally among all the children in a specific project. 

If you wish to send a special gift to the child you 
sponsor, the entire amount is forwarded, along with your 
instructions for use of the gift. In case these instructions 
are not appropriate to the child’s best mterest, other uses 
will be suggested to you by the child care worker. 

Special gifts must be limited to $10 at one time, unless 
you wish the money to be used for savings, a special educa- 
tional benefit, or a special need for the child or family. 


Fund Raising And Administration 


We spend 9.5% of our total income to find new spon- 
sors for the children, and 8.7 % for general administration. 
Our child care program administration costs 5.8% and 
provides for workers who supervise and assist the projects, 
along with the cost of photographs, correspondence, 
translations and postage. 

Because of income from contributors who are not 
sponsors, and other resources, not all of these expenses 
must come out of your sponsorship payments, and so we 
are able to send 82% of your monthly gift to the child’s 
project. 

CCF is governed by a national Board of Directors, who 
meet for two-day sessions, four times a year. No board 
member is compensated and no paid staff member can be 
elected to the board. 


Won't You Sponsor A Child? 


For only $15 a month, you can share your blessings 
with the children in a project, and develop a loving rela- 
tionship with an individual child. 

Please—fill out this coupon, and in about two weeks 
you will receive information about the project, and the 


child who needs your love. 
EF 
Write today: Verent J. Mills ey = 


Thanks so much. 
CHRISTIAN CHILDREN’S FUND, Inc. 


Box 26511, Richmond, Va. 23261 
































I wish to sponsor a ( boy £ girl in 
MOU G thy) 2 i 
1) Choose any child who needs my help. I will pay $15 
a month. I enclose first payment of $_________ Send 
me child’s name, story, address and picture. 
I cannot sponsor a child but want to give $ 
(1) Please send me more information. 
Name S 
Address 
City 
State Zip 
Member of International Union for Child Welfare, Geneva. Gifts 
are tax deductible. Canadians: Write 1407 Yonge, Toronto 7. 

LH 2520 
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CHRISTIAN CHILDREN’S FUND, INC. 
SUMMARY OF FINANCIAL ACTIVITIES 


For the Fiscal Year Ended June 30, 1974 


Percentage 
of Total 
Income 
INCOME: 
Public support: | 
Sponsorship contributions 
Other 
Bequests 


Total Public Support 


Other support: 
Contributions from Christian 
Children’s Fund of Canada 
Grants from foreign governments 


Total Other Support 
Total Support 


OTHER INCOME: 
Investment income 
Gain (loss) on investment transactions 
Gain on sale of property 
Miscellaneous 
Total Other Income 


TOTAL INCOME 


EXPENSES: 
Program services: 
Assistance to homeless children 
Family support and services : ; 
Program administration ; 


Total Program Services 81.5% 


Supporting Services: 
Management and general 8.7% 
Fund raising 95 
Total Supporting Services 18.2% 
TOTAL EXPENSES 99.7% 


EXCESS (DEFICIENCY) OF 


INCOME OVER EXPENSES 0.3% 


Amount 


$23,011,723 
3,229,105 


359,261 


$26,600,089 


$ 1,736,485 
ms 10,723 
$_1,747,208 
$28,347,297 


$_ 351,110 


(110,748) 
80,342 
(2,588) 

$ 318,116 
$28,665,413 


' 


Sas .215 
18,568,962 
1,671,533 


$23,359,710 


$ 2,504,971 
2,712,574 


$5,217,545 
$28,577,255 


$ 88,158 


This summary was prepared from the report of the independent certified 


public accountants. 











TV VIOLENCE 


continued from page 78 





would involve 400,000 people. Or if it 
were only one in 10,000, it would in- 
volve 4,000 people—plus their victims. 

Some parents believe that if their 
children are suitably loved, properly 
brought up and emotionally well-bal- 
anced, they will not be affected by TV 
violence. However, psychiatrist Fredric 
Wertham responds to this by noting that 
all children are impressionable and 
therefore susceptible. We flatter our- 
selves if we think that our social con- 
ditions, our family life, our education 
and our entertainment are so far above 
reproach that only emotionally — sick 
children can get into trouble. As Dr. 
Wertham points out, if we believe that 
harm can come only to the predisposed 
child, this leads to a contradictory and 
irresponsible attitude on the part of 
adults. Constructive TV programs are 
praised for giving children constructive 
ideas, but we deny that destructive 
scenes give children destructive ideas. 

It should also be noted that the “ca- 
tharsis theory’ in vogue a few years ago, 
which suggested that seeing violence is 
good for children because it allows them 
vicariously to discharge their hostile feel- 
ings, has been convincingly discarded. 
Just the opposite has been found to be 
true. Seeing violence stimulates children 
aggressively; it also shows them how to 
commit aggressive acts. 

The author of this article has con- 
ducted research studying the “desensi- 
tization” of children to TV violence and 
its potential effects. 

In our University of Utah labora- 
tories, we set up two six-channel physio- 
graphs which had the capacity to mea- 
sure emotional responsiveness in chil- 
dren while they watched violent TV 
shows. When most of our subjects saw 
violent films, those instruments measur- 
ing heart action, respiration, perspira- 
tion, etc., all hooked up to the auto- 
nomic nervous system, did indeed re- 
cord strong emotional arousal. We 
studied 120 boys between the ages of 
5 and 14. Half had seen little or no TV 
in the previous two years (hence had 
seen little media violence), and the 
ather half had seen an average of 42 
hours of TV a week for the past two 
years (hence a lot of violence). As our 
violent film, we chose an eight-minute 
sequence from the Kirk Douglas prize- 
fighting film, The Champion, which had 
been shown many times on TV reruns 
but which none of the boys tested had 
ever seen. We considered other, more 
violent films, but they were too brutal, 
we felt, to be shown to children—even 
for experimental purposes. The boxing 
match seemed like a good compromise. 
Nobody was killed or seriously injured. 
Nothing illegal occurred. Yet the fight 
did depict very graphically human ag- 
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gression that was emotionally arousing. 

These two groups of boys watched 
our film while we recorded their emo- 
tional responses on the physiograph. 
The results showed that the boys with 
a history of heavy violence watching 
were significantly less aroused emotion- 
ally by what they saw—they had be- 
come habituated or “desensitized” to 
violence. To put it another way, our 
findings suggested that the heavy TV 
watchers appeared to be somewhat de- 
sensitized or “turned off” to violence, 
suggesting the possibility of an emo- 
tional blunting or less “conscience and 
concern” in the presence of witnessed 
violence. This means that they had de- 
veloped a tolerance for it, and possibly 
an indifference toward human life and 


suffering. They were no longer shocked 
or horrified by it. It suggested to us the 
many instances of “bystander apathy,” 
in which citizens in large urban areas 
have witnessed others being assaulted, 
yet did not come to their rescue or try 
to secure aid or help. Or incidents such 
as the My Lai massacre, in which Ameri- 
can soldiers killed Vietnamese civilians. 
This suggests an unfeeling, indifferent, 
dehumanized 
suffering or distress. 


noncaring, response to 

In any event, our research has pre- 
sented the first empirical evidence that 
children who are exposed to a lot of 
TV violence do to some extent become 
blunted emotionally or desensitized to it. 

Since our children are an important 


national resource, these (continued) 
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SweetHeart Lime, from Purex. Get all the sparkling 
clean dishes you'd get from Ivory, for less money. And 
get something extra: the fresh scent of lime. 

Altogether, that’s value. And that’s what you get in 
every product that caries the Purex symbol. Look for it 
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Medals shown smaller 
than actual size — 
Medals are 2” in dia. 
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THE HAMILTON MINT PROUDLY PRESENTS 


A New Limited Edition 
of Proof Fimish Pure Silver Medals 


12 Original Works of Art by 12 Distinguished Sculptors 


This edition is strictly limited to 
only 10,000 proof quality 
1,000 grain medals in .999 fine silver. 


ae what a timely and appropriate new 
series this is as we approach America’s 
Bicentennfal. This brilliantly conceived new 
collection consisting of 12 superbly crafted 
medals, truly captures symbolically the spirit 
of America and will, unquestionably, be one of 
the most beautiful and most desired medallic 
art collector series ever issued. Each medal 
will also be exceptionally large, 2” in diameter, 
so that the magnificent art may be captured 
and seen in great detail. 


CAPTURES THE SPIRIT OF AMERICA 


To create each of these original works of art 
masterpieces, The Hamilton Mint has chosen 
and commissioned twelve foremost American 
sculptors to create their own personal sculp- 
tured representation of “The Spirit of Amer- 
ica”. Each artist chose one facet of American 
heritage, strength, prestige or freedom to por- 
tray. Together, the twelve famous sculptors 
have fashioned a unique and truly broad 
artistic view of the American scene and a 
great new medallic art series. 

A REAL TREASURY OF FINE ART 
The Hamilton Mint, known for its magnifi- 
cent relief sculpture, will strike each flawless 
proof medal in the purest and finest silver 


available. Each medal is extra large, almost 
twice our standard medal and will contain 
1,000 grains of .999 fine silver and in 12 
months subscribers will have amassed over 2 
troy pounds of silver—12,000 grains in all 


more silver than the average person accumu 
lates in a lifetime. 

The bas relief portion of each medal will 
have an exquisite satin finish set on a brilliant 
mirror perfect background. The 12 superbly 
crafted medals will be issued to subscribers 
one a month over a 12 month period. 

A STRICTLY LIMITED EDITION 
There is an absolute limit of only one proof 
set per subscriber and only a total of 10,000 
First Edition sets will ever be minted in .999 
fine silver. To protect the integrity of the 


issue, The Hamilton Mint will destroy the 
dies once the edition limits are reached. 


YOUR PERSONAL SERIAL NUMBER 


Your first edition collection will be minted 
expressly for you and you will be assigned the 
lowest serial number available at the time 
your application is accepted. Those applying 
earlier will of course receive the lower num- 
bers. This is your exclusive number and will 
appear on every medal issued to you. In addi- 
tion, The Hamilton Mint Hallmark on each 
medal, and a Certificate of Authenticity, will 
attest to the integrity of the series and to its 
full precious metal content. 


ORIGINAL ISSUE PRICE GUARANTEE 

Under the terms of this offer, The Hamilton 
Mint is officially committed to deliver to fou 
at the original issue price of $22.95 each, the 
complete set of 12 medals over the next 12 
months, regardless of how high the price of 
silver and gold climbs. The Hamilton Mint 
does reserve the right to limit the edition be- 
low the published maximum limits, but once 
your application is accepted, your subscrip- 
tion is guaranteed. 


INVESTMENT POTENTIAL 

This important opportunity to acquire these 
valuable artistic treasures in silver and gold 
on silver comes at a time when prominent 
economists and advisors are predicting that 
these precious metals will continue to increase 
in value in the years ahead, thereby creating 
the potential for your collection to grow even 
more desirable and valuable. 


PLEASE ACT PROMPTLY 
Due to the strictly limited nature of this offer, 
we cannot accept orders that arrive after the 
edition limits have been reached. So please 
act promptly if you wish to share in the ex- 
citement of owning this magnificent collection. 






A Special Collector Album * 
You will receive, with our 
compliments, a deluxe wal- 
nut display case to protect 
and display your Spirit of 
America Medal Collec- 
tion. You will also 
receive a descriptive 
brochure about each 
artist and his sculpture. 


Deluxe Connoisseur’s,, Version: 
24 Kt Gold on .999 Silver 
At your option, you may order your proof- 
quality Spirit of America medals in 24 Kt 


Gold layered over pure silver. The 5,000 
sets thus offered will be extravagantly 
beautiful and quite rare. Each medal will 
also be individually serially numbered and 
hallmarked. Each will cost $27.95. 
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—— — - Official Order Form -——— al 


THE SPIRIT OF AMERICA COLLECTION 


Mail to: The Hamilton Mint 
40 East University Drive, 
Arlington Heights, Ill. 60004 


Please accept my application for a complete 
Limited First Edition Proof Set of “The Spirit 
of America” Collection. I understand that I 
will receive my first medal soon after my order 
is approved, and thereafter receive an invoice 
once a month for the prepayment of the next 
medal in the series. I understand that I will 
receive, at no cost, a deluxe presentation case 
for my collection, and a signed, Official Certif- 
icate of Authenticity attesting to the precious 
metal content and limited edition status of my 
collection. Enclosed is my Check or m.o. for 
or charge my order as indi- 





$i e 

cated below. 

I prefer my medals to be struck in: 

[) .999 Fine Silver at $22.95 per medal. I en- 
close $22.95 plus 75¢ for post. and insur. 

[] 24 Kt. Gold on .999 Fine Silver at $27.95 

per medal. I enclose $27.95 plus 75¢ post. 

and insur. 

Please charge my order to my: 

_] Master Charge* (] BankAmericard 

Exp. 
= _ Date 


“If using Master Charge, also indicate 
four numbers appearing above your name 

















Acct. No. 


Name 





(please print) 


Address 





City 





Staté==a= as Zip 





Signature 


-75 


(must be signed to be valid) 


LIMIT: ONE PROOF SET PER SUBSCRIBER © a 
Application subject to acceptance by The Hamilton Mint = = 


Illinois residents please add 50 sales tax. 
— 





TV VIOLENCE 


continued 





findings suggest that we should teach 
them wisely. The kinds of fantasies to 
which we expose them may make a 
great deal of difference as to what kind 
of adults they become, and whether we 
will survive as a society. 

The author, who is a psychothera- 
pist and who treats. many damaged 
children and families, was then faced 
with the problem of what to do about 
his own TV set and his own children, 
who regularly watched TV and had 
their favorite programs. The evidence 
had been stacking up in my laboratory 
—so what should I do about it at home? 
The thing that finally turned me from 
being the permissive, tolerant, “good- 
guy” dad to the concerned parent was 
the realization that whenever my chil- 
dren looked at TV for any lengthy 
period, especially violent action shows, 
they became frequently touchy, cross 
and irritable. Instead of playing outside, 
even on beautiful days, discharging ten- 
sions in healthy interaction with others, 
they sat passive for hours, too often hyp- 
notized by whatever appeared on the 
tube. Frequently, homework didn’t get 
done, chores were neglected, etc. One 
Saturday morning I was shocked to find 
my bright, 15-year-old son watching car- 
toons for four straight hours, having let 
all chores and other responsibilities go. It 
was then that we finally decided to turn 
off the TV set on a relatively permanent 
basis. 


“No TV” is a turn-on 


When we announced this decision, 
we found ourselves faced with a family 
revolt. There was much wailing and 
gnashing of teeth. It was as if the alco- 
holic had been deprived of his bottle, 
or as if we had suddenly announced that 
no more food would be served at our 
table. 

However, the “storm” lasted only one 
week. Interestingly, during that week, 
the children went outside and played 
with each other and the neighbors 
much more, a lot more good books got 
read, homework was done on time, 
chores got finished, and the children 
got along with each other better. And 
very interestingly, the complaints about 
“no TV” suddenly stopped at the end 
of that week. Now, several years later, 
we do occasionally look at TV—some 
sports specials, a good movie, something 
required for school, even a mystery. But 
it’s almost never on school nights—and 
it is no longer an issue in our home. No- 
body feels deprived. It’s now just not a 
major part of our lifestyle. 

It should be stated, in all fairness, 
that television has the potential for 
great good—to teach children pro-social 
values and behavior, such as sharing 
with others, controlling one’s impulses, 
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solving problems through reason and 
discussion, being kind and thoughtful. 
Such programs as The Waltons suggest 
to me that such content can have wide 
popular appeal and be commercially 
marketable—if done with talent, care 
and commitment. In other words, tele- 
vision could be used for far more con- 
structive programming than we have 
seen in the past. For the time being, 
parents should, in my judgment, be 
very cautious about what they expose 
their children to on television (as well 
as in movies). If something particularly 
objectionable is broadcast during chil- 
dren’s prime-time hours, there are three 
things that can be done: 1) turn the tele- 
vision set off; 2) phone your local sta- 
tion expressing your concern; 3) write to 


the program’s sponsor, indicating your 
objections (the firm’s address will be 
found on the label of his merchandise). 

The evidence is clear: a child’s mind 
can be polluted and corrupted just as 
easily as his body can be poisoned by 
contaminants in the environment. Chil- 
dren are essentially powerless to deal 
with such problems. This means that the 
responsibility for effecting change rests 
with every adult citizen. Meaning you. 
Meaning me. Meaning us. End 


Victor B. Cline, Ph.D., professor of psy- 
chology at the University of Utah, is 
the author of Where Do You Draw the 
Line? Explorations in Media Violence, 
Pornography and Censorship (Brigham 
Young University Press). 








Value. 
That's where Brillo 
comes out on fop. 


Brillo, from Purex. We give you 10% more steel! wool. 
For about the same price as S.OS. 

That's value. And that’s what you get in every 
product that carries the Purex symbol. Look for if. 








= Rings won't 
twist with new 
Finger-Fit! 

= Rings slip on 
and off easily 
even over swol- 
len knuckles. 


Jeweler can 

attach to any 
woman’s ring, old 
or new. Opens 3 
sizes, snaps closed for 
snug fit. 14K yellow 
or white gold or 
platinum. 







U.S. PAT. 
NO. 2771753 


Mail coupon for name of Finger-Fit jeweler near you. 


Thousands of satisfied customers coast to coast! 





FINGER-FIT . . . for a Guaranteed Fit! 
DEPT. L-2, BOX 366, ROYAL OAK, MICH. 48068 
NAME 
ADDRESS 





CITY. STATE, ZIP 





TAKE STOCK 
IN AMERICA 


Join the Payroll Savings Plan. 
Buy U.S. SAVINGS BONDS 





Doctor-tested medication 
works fast for hours to help 


Stop 
Feminine 
Itching 


Brings prompt temporary relief 


from vaginal itching and burning. 


If you suffer from external vagi- 
nal itching, there is now a creme 
medication specifically formulated to 
bring fast, temporary relief. Called 
Vagisil™™, it’s available without a 
prescription. 

Doctor-tested, this easy-to- 
apply medication helps stop external 
vaginal itching almost instantly. 
Leaves a cooling, protective film to 
help check bacteria, soothe irritated 
membranes, speed natural healing. 

Vagisil is delicately scented, 
non-staining. At drug counters. Or 
for trial tube, send 25¢ to Vagisil, 


Box 328 HJ, Vagisil 


White Plains, N. Y. 
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MARKET PLACE 


itor od rates write Classified.100 E. Ohio, Chicagoz 


: AGENTS WANTED 
atk MAKE $25 TO $500. Show America’s most beautiful 


greeting cards, stationery, novelties. Free gift and 
moneymaking kit on approval. Creative Card, Dept. 236A, 
4401 Cermak, Chicago 60623. 
SPARE TIME—MONEY MAKING OPPORTUNITIES 
sie HOW TO MAKE MONEY Writing Short Paragraphs. 
Information Free. Barrett, Dept. C-443-X, 6216 N. 
Clark, Chicago, Illinois 60660. 
STUFF ENVELOPES. $25.00 Hundred. Immediate Earn- 
ings. Send stamped addressed envelope. United, Box 492-C, 
San Diego, CA 92112. 
WRITE FOR PROFIT. Free, no obligation Writing Apti- 
tude Test. Writers Institute, Dept. 42-02-5, 100 Mamar- 
oneck Ave., Mamaroneck, New York 10543. 
* HOW TO MAKE MONEY ADDRESSING. Mailing 
Envelopes. Offer Details 10c. Lindbloom Agency, 3636 
Peterson, Chicago 60659. 
$175.00 WEEKLY correcting pupils’ lessons! Samples, 
$1.00! Castle's, 507-LJ_ Fifth, New York City 10017. 
* STUFF-MAIL ENVELOPES. $250.00+ per thousand 
profit possible!! Offer details: stamped envelope. 
Kings, B-37K-LJ2, Jamaica 11422. 


BUSINESS OPPORTUNITIES 


he HOME IMPORT MAIL Order Business. Start without 
Report. Mellinger, Dept. A2492, Wood- 


*” $250/THOUSAND, STUFFING ENVELOPES, Free 
Supplies. Rush Stamped Addressed Envelope. Tri-Mac, 
Box 34255-LJ, Clermont, Indiana 46234. 
$12,000 EXTRA EVERY YEAR! I guarantee $12,000.00 is 
the Minimum you will make in a Business of your own. 
This Is New! Write for free details, Don Thorn, 1406-J56 
Koenig Lane, Austin, Texas 78756. 
OF INTEREST TO ALL 
COATS OF ARMS: 500,000 names, 32 countries. Free Cat- 
alog. The Ship’s Chandler, Wilmington, Vermont 05363. 
OF INTEREST TO WOMEN 

* HELP WRITE A BOOK ABOUT WOMEN. Writer 

conducting research concerning women’s interpersonal 
relationships. Whatever your age or marital status, your 
views are needed. Please send for confidential questionnaire 
to: Betty Schneider, Post Office Box 4845, Panorama City, 
California 91412. «tt 
BE BEAUTIFUL! Seldom revealed " eauty tips for every 
“‘Watson’’, 19 Ringler Dr., J2, 














pri Missouri 64024. 

$200 WEEKLY “COPY” TYPING. $100 Addressing -Stuff- 
ing Envelopes. Send stamp, Publishers, Box 75010-A, 
Oklahoma City 73107. 


$300.00 WEEKLY POSSIBLE—stuffing envelopes. Start 
immediately! Details $1 refundable. Royal-J9, Box 36643, 
Los Angeles 90036. 
HOMEWORKERS! TO $125.00 WEEKLY addressing for 
firms. Begin immediately! Information—stamped, addressed 
envelope. FHP. 39-TG2, Brooklyn 11235. 
$25.00 HUNDRED STUFFING ENVELOPES. Send Stamp- 
ed Addressed Envelope. Taylor Enterprises, Box 8425LA2, 
Stockton, California 95208. 
oe BEAUTY en 
os FRENCH PERFUMES! 10 different scents—beautifully 
designed flacons—only $9.95 guaranteed! Order today! 


Perfume Co., P.O. Box N3606, Nassau, Bahamas. 


a STAM 
* “EXOTIC SET’’—10c with Approvals. Gorliz, Box 
76457LHJ, Atlanta, Georgia 30328. 


a CONTESTS Se ee 
$25,000.00 POETRY CONTEST. Free Forms. Clover, Box 
4989, Washington, D.C. 


S eT LLANEOUS 


* PSORIASIS SUFFERERS: DISCOURAGED? Write for 
Free Important information that is helping thousands! 
Pixacol, Box 29277-FS, Parma, Ohio 44129. 


CLASSIFIED’S GUARANTEE 
CLASSIFIED, INC. guarantees refund of any initial money 
sent in direct response to the above advertisements. LH-2. 


THE SEASONS 


continued from page 77 


room, so newly hers, like a visitor curious 


about structure and furnishings. In the 
kitchen, she hesitated before pouring her 
coffee, having forgotten for a moment 
where the mug hooks were. When the 
phone rang, she could not quite remem- 
ber where it was but followed the jan- 
gling ring as a blind person might. 

It was, after all, the first house she 
had lived in. She was a child of the city, 
geared to elevators and lobbies, row 
upon row of mailboxes and the sounds 
of other people’s lives rushing by beyond 
her walls. She liked looking down from 
high windows and watching the move- 
ment and traffic below, knowing that 


within minutes she could be part of the 
scene on the street. 

The sadness that came as the house 
emptied now lingered. She turned to 
look out the front window, the wide first- 
floor window that had gleamed in the 
sunlight the day they first saw the house. 
It had been a spring day and when the 
window opened the sweetness of new 
grass had rushed toward them. Now, 
on this late October day, the dogwood 
was bare and the weathered grass was 
slowly dying its annual death. 

The street was empty, each house set 
high above its lawn, an isolated silent 
fastness. There was life in those houses, 
she knew. On one lawn a baby carriage 
had been set and faced to capture the 
pale sun. Several cars were parked in 
front of the large Tudor house diagonal- 
ly across the street from her and there, 
Marion knew, a meeting was in progress. 
Women, dressed in pastel-hued pant- 
suits, drank coffee, ate small cheese- 
cakes and worked on index cards and 
small notebooks, planning theater parties 
and newsletters, library exhibits or a re- 
evaluation of the reading-readiness pro- 
gram. 

Marion had been invited to such meet- 
ings but she had not yet gone, professing 
an interest but offering an excuse. Furni- 
ture was being delivered, an appliance 
repairman was coming. She had work to 
do, an assignment. The words gave her 
pleasure, hope. That part of city life still 
belonged to her. She was a graphic art- 
ist, free-lancing now.»Several times a 
month she took her great black leather 
portfolio, took the train to the city and 
darted from taxi to office building, from 
studio to conference room. Even now the 
layout for an advertising display was 
pinned to her drawing board, but she did 


not go upstairs. She searched instead for | 


her car keys, made mental note of vari- 

ous errands, slammed the great oak door 

behind her and went out into the street. 
The suburban silence assaulted her. 


Boros the street, on the lawn of a 
white colonial house that overlooked a 
sloping lawn, a woman was gardening. 
Marion watched as she smoothed the 
earth over a newly ‘inset bulb and 
reached into her gardening basket for a 
trowel. Seeing Marion, she rose, wiped 
her hands on her faded dungarees and 
walked across the street. 

“Tve been meaning to introduce my- 
self since you moved in,” she said, smil- 
ing pleasantly, and Marion saw at once 
that she could come to know and like 
her. “I'm Edna Keating. I’ve always 
loved your house, and I know you'll be 
happy -here. Won’t you come over for 
coffee when you're a bit more settled? 
Any time—just ring the bell.” 

“Td like that,’ Marion said and Edna 
Keating smiled again, waved and _ re- 
turned to her planting. 

The brief exchange soothed Marion 











nd as she waited for the car to warm up 
he watched a group of young women 
valking down the street. They were 
ressed in short white tennis skirts and 
yore heavy pale cardigans. Each carried 
tennis racket and a wide colorful can- 
as bag. They got into a small red car, 
heir kerchiefed heads bent together in 
arnest exchange, the car’s exhaust puff- 
1g impatient clouds of dark smoke be- 
ind them. 

Marion followed them for a few blocks 
ntil they turned off at the tennis courts, 
nd she continued on to the highway 
hat wound its way along forested banks 
ordering the narrow river that flowed 
hrough the county. 

The leaves had begun turning the 
veekend before and in a few days they 
vould reach full color. Now they hung 
1 a blaze of gold and russet, still 
immed with shining green. 


ML sion had meant to turn off at a 
earby shopping center but she drove 
n, mesmerized by the mood of. the 
all morning. She had driven in other 
ears, during this season, down similar 
ree-shaded highways. She remembered 
utumn rides for weekends home from 
er New England college. 

The changing season then had meant 

kind of hope to her. The year 
tretched ahead and she thought of lec- 
ures and football games, of exams and 
apers, meetings and parties. 

She had traveled this same highway 
er senior year with the boy to whom 
he had then been engaged. They had 
alked during that trip, the car windows 
pen and the leaves rustling outside, of 
Il the things they would do. They 
vould live in Europe. They might join 
he Peace Corps and work in India. She 
vould study painting in Paris while he, 
. student of architecture, would study 
ban planning at the Sorbonne. They 
ecited scraps of poetry to each other 
nd sang a South African folk song that 
ad been popular on their campus that 
all. 

“Far beyond your big stone wall, 

I hear other voices call.” 

Their voices rose and fell against each 
‘ther and they sat close together, her 
1and nestled in the pocket of his jacket, 
lis fingers now and again brushing 
hrough her short hair. 

She had not married that boy and 
hey had never traveled together in 
furope. He had, she knew, gone to 
-aris alone and studied briefly at the 
Sorbonne, but returned after six months 
suffering from mononucleosis. He had 
aken a job in the midwest and married 
1 classmate of hers. They lived now in 
2 suburban town not unlike the one she 
ind Donald lived in and were the par- 
ents of twins. The bright dreams he and 
Marion had woven together had un- 
wound skein by skein in their separate 
lives. They had sailed their separate 
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ways, with different mates, to similar 
silent suburban shores. It was in these 
tree-lined, house-bound moorings, 
where women batted tennis balls 
against the crisp winds of autumn and 
men with attaché cases walked to the 
station with determined step, that 
dreams of youthful years had ended. 

Sad, and impatient with her sadness, 
Marion pressed down on the accelerator 
and switched on the radio, moving the 
indicator from station to station until 
she found one that played soft mood 
music. The tune now playing had been 
popular the winter she and Donald had 
met and she hummed along, swerving 
easily to avoid a squirrel that darted 
across the road. 


friend’s wedding, fingers tightly inter- 
twined, and she remembered now the 
certain warmth that had surged through 
her as they swirled by the bride in her 
hoop-skirted white gown, smiling and 
laughing with blind gaiety at guests 
who saluted her with their half-filled 
glasses. 

“We don’t want a big wedding, do 
we?” Donald had whispered in her ear. 

“No,” she agreed and knew intuitively 
that the warmth had come from the 
knowledge that they would be married, 
that marriage was a safe harbor they had 
been drifting toward through the months 
of quiet dinners, the Sundays walking 
through art galleries, the long, hot 
weekends at Fire Island and the slow, 





They had danced to that tune at a_ evenly (continued) 


The Lady Arrow Shirt. 


It's the best ofter from Eve since the apple. 


You can't resist an Eve cigarette. Because 
it tastes as good as it looks. And you cant 
resist this Lady Arrow shirt either. Be- 
cause this Collector's Shirt is made from 
Ultressa by Klopman, which means it's 
completely washable and easy to 
care for. And it comes in five mixable 
colors you can wear all year long. 
But the best part is it's a $13.00 

- value for only $6.95. 
_ Eve.We give you more than just 
4 a pretty cigarette. 









































Please send me_ shirts at $6.95 ea.l enclose,$___, plus 
two pack bottoms from Eve Filter or Menthol. Mail with 
check or money order payable to: ‘Eve’ Lady Arrow 
Shirt Offer, PO. Box 141, Mendham, New Jersey 07945 

















Offer void to persons under 21 years of 
US. only except where prohibited 
restricted by law. Offer expires Au 
4to 6 weeks for delivery 


cen 





i Name 
_l Address 
2 | City. Zip_ 
Filter: 18 mg."“tar,1.3 mg. nicotine. Menthol: 17mg."tar,” | 
1.2 mg. nicotine av. per cigarette, FTC Report (Mar.‘74.) if 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


MYERS INCORPORATED, 19 J 
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paced bicycle rides through Central Park 
e She had not thought of their maringg 
: as a harbor then. There was no talk o 
S IN Cad Nn adve : adventures in India or learning idylls i 
* o France, but there was the ascii 
a. that their life together would soar high) 
> with excitement and eagerness, that 
they would cruise together on a current 
of shared adventure and discovery. 
And they had, in their way, fulfilled 
that assumption, Marion thought, and 
noticing that her fuel gauge was run- 
ning low, she turned off the highway, 
The nearest village was only a few miles| 
from Long Island Sound and while 
she waited at the gas station she sniffed 
the fresh salt smell of the sea. She did 
not turn back to the highway but drove 
on until she reached a narrow street. 
where the sound of the waves, hurling, 
themselves against the rock ledges of a 
sheltered inlet, was clear and rhythmic. 
She parked there ‘and, following the) 
sound of the waves, walked out toward | 
the beach. The waves rolled quietly in) 
here, their force broken by the barri-. 
cade of rocks. Subdued, their foam) 
spilled out onto the pebbled shore and 
was absorbed by the coarse-grained, 
sand just in time for the next onset of. 
waters. | 



















Cuticura® Medicated Soap. 
You can't call it “skin food”, : 
but you can certainly see the good 

it does from the outside. Because 

Steady use of Cuticura’s rich, creamy 
medicated lather not only washes away 
dirt and pore-clogging oils. . . . it helps leave © 
your skin smooth, fresh and lovely looking. 


Cuticura - the medicated beauty soap. 


BAD NEW 
FOR PEOPLE WHO 
DON’T SHINE COPPER 
WITH TWINKLE. 


Tests show, of all the leading copper cleaners in 
the United States, none gives a shine that lasts 
longer than Twinkle. 

Know why? Twinkle contains Chronite (no 
other copper cleaner has it). It really holds back 
retarnishing. Repeat —it holds back retarnishing. 

Isn't Twinkle the copper cleaner you've been 
dreaming about? 

Should you throw out your present 
brand and get Twinkle right away? 
That’s your decision. But if you ve 
been using Twinkle all along, you 
know what a long lasting shine means. 





Treir pattern reminded Marion of, 
the first years of their marriage. Like 
the wild waves that broke quietly at the. 
sheltered shores, they too had ridden. 
high, dashing after fun and adventure, 
and then returned home to quietly 
savor their time together. They had 
both been launching their careers, Don- 
ald as a consulting engineer and Mar-| 
ion as a graphic artist. They had rushed | 
off to new projects, buoyed up with the 
excitement of doing something new and 
different, of achieving the recognition 
they had trained for, and returned home 
to quiet satisfactions. There had been 
the furnishing of the first apartment, 
the fun of finding it and putting it to- 
gether. 7 

The arrival of each ehild had seemed 
a pleasant lull, a temporary harbor, 
safely gained, to be enjoyed until the 
voyage resumed with all its adventure 
and vagary. 

And then slowly, they began to en- 
counter small reefs of trouble. The chil- 
dren reached school age and the school 
in their area was overcrowded and in- 
adequate. The building in which they 
lived was sold and the new landlord in- 
stituted minor improvements and asked 
a rental that caused Donald to wince 
and sent her own heart plunging. And 
the apartment itself was too small and 
seemed to grow smaller every day. 

She and Donald talked about it, each 
uncertain of what the other wanted. 

(continued on page 138) 
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30% OFF. 
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TOWLE ie _ 3 = en fon 
STERLING Z 


oy. 4 DLELIGHT a ates DUCHESS (C) 


AN OUTSTANDING OPPORTUNITY TO HAVE YOUR OWN STERLING. 
REMARKABLE SAVINGS ON EVERY PIECE OF TOWLE FLATWARE. 


24 MONTHS TO PAY wrrHouT FINANCE CHARGES 
Buy your Towle Sterling on Argo & Lehne Jewelers’ Silver 
Club Plan with 10% down and the balance in 24 equal - qi fr i 
monthly payments. The deferred payment price is the 
same as the cash price . . . no finance charges are added. 


Act immediately! This is a great gift idea, too! 
CERTIFIED GEMOLOGISTS AMERICAN GEM SOCIETY 84 North High Street, Columbus, Ohio 43215 


POOH HOOHSEHEHEHEHHHSHEHHHHSHHHHSHSHSHHOHHSSSHHHSHHHSHHSHSHSSHHHHSHSHSSHHSHHSHSSSSSHSSSESHESHHEHHEHSEHOOEHEOESHSEESHEHEHSHSHSSSHHEOSHOSOEOOEEEEEOOSEES 


Please ship the following Towle Sterling: 


A B c 
ee io le ae SOs ene 


—___32 pc. service for 8* $880.00 $616.00 $1,004.00 $702.80 $1,128.00 
16 pc. starter sett 440.00 308.00 502.00 351.40 564.00 
Teaspoon 20.00 15.00 23.50 17.63 27.10 

Aide s Place knife 30.00 22.50 34.00 25.50 38.00 
; : Place fork 32.00 24.00 36.00 27.00 40.00 
State Zip Salad fork 28.00 21.00 32.00 24.00 36.00 
OO) Cash or check enclosed. (Add 4% if you live in Ohio) ___ Place spoon 28.00 21.00 32.00 24.00 36.00 
Butter Spreader 20.00 15.00 23.50 17.63 27.00 

OD Master Charge No. Hostess Set 255.00 191.27 282.50 211.88 311.50 
Tablespoon 53.50 40.13 60.00 45.00 66.50 

oO Bank Americard No. Sugar spoon 29.50 22.13 32.00 24.00 36.00 
; or serve 25.00 75 27 i 0.00 

DO) Argo & Lehne Jewelers Silver Club Plan. Enclose 10% Pees rae ae ee t a ae 3 Eo 
down payment and please complete the following: ___ Gravy ladle 58.50 43.88 64.00 48,00 69.50 
——— Pie/cake knife 30.00 22.50 35.00 26.25 40.00 


Name 





Bank Reference 

*Includes 8 Teaspoons, 8 Place Forks, 8 Place Knives, 8 Salad Forks 

Employers: NamesaAddess tIncludes 4 Teaspoons, 4 Place Forks, 4 Place Knives, 4 Salad Forks 
Chest included with the purchase of $300 or more 


POPS OSS SSHSHHSHHESHOHHHSHOHHEH HSE EEE EE OEEED 
COHSSHEHSHHHSHHHHHSHHHSSHHHSEHHETESHEOHEOEOEE 


POSS OSESSHSHSHSSHHSSHSHSHHSESHHEHHHSSSHSSSSFHHSHOSHHHHTSHHTHSHSSHHSHHHSHSTHSOSOSH ISSO HOOHOHHHHHEEHEOHHHHHHHHHHHHSHHHOHOHHOHEHOHHEOHHHOOHOSEOE 
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Beat High Coot of Living! 
Beautifully Furnished Two Bedroom 
60’ x 12’ PERMA-MOBILE HOME Plus 
A Large 6000 Sq. Ft. Lot! 


$12,995- 






New Adult Florida Lakefront | Development 


Ideally situated—in the heart of the Orange Grove 
and Lake Section of Florida. Just 8 miles from Lees- 
burg—directly on U. S. Highway #441-27. The ‘‘Gate- 
way to Disney World.”’ An adult planned community. 
IMPORTANT! Bear in mind you are not renting the 
lot—YOU OWN IT OUTRIGHT! This qualifies you for 
Florida Homestead Exemption—a BIG tax saving! 
15 Furnished Models and Double Wides On Display. 
Here Are a Few of the Many Fine Features You'll 
Find at ORANGE BLOSSON GARDENS 


Storm Sewers ¢ Underground Telephone 
@ Paved Streets Underground Electricity 
¢ Mercury Street Lights « Underground TV Cable 

© Corner Street Posts ¢ Central Sewage System 

© Garbage Collection ¢ Central Water Plant 

e Recreational complex * Private Lake On Property 
e Heated Swimming Pool —» Bank Financing 


>< Minimum base price. Not included but required: carport 
and driveway, patio and utility room. Optional extras: 


air conditioning, landscaping, etc. 
SU a eee | 











| ORANGE BLOSSOM GARDENS, Dept. 73-C ; 
1 2148 NE. 164th St., Miami, Florida 33162 | 
Rush literature * No Salesman will call. 
| NAME | 
ADDRESS wie. SR Sette 
] CITY. } 
1 STATE_ ZIP | 
I office (305) 945-2641 Property Office (904) 753-2270 | 






WALLET 
PHOTOS 


actual size 22” x 34/2” 


BORDERLESS 
20% LARGER 
PICTURE 


DELUXE 





add 40¢ postage & 
handling each set 


ROUNDED 
CORNERS Se ee, ~=«BLACK & 
WHITE 


Just the thing for family and friends! 
Send your favorite photo (up to 5”x7”) A $180 
for 


TEXTURED 


or negative for top quality reproduction. 
Original returned unharmed: 


KEYSTONE PHOTO SERVICE, Dept. L2 


Mail to post office nearest your home 
Box 2203, Atlanta, Ga. 30301 | Box 1766, N.Y.N.Y. 10001 
Box 2382, Boston, Ma. 02107 | Box 60887 TA,L.A., Ca. 90060 
Box 8408, Chicago, Il. 60680 Box 609, San Fran., Ca. 94101 
Box 61859, Houston, T. 77061 Box 2057, Wash., D.C. 20013 






AWAITS YOU. We teach 
you how to make, repair, dress and 
restore dolls of all kinds—old and 
new. Start your own satisfying 

business part or full time. Or, 
enjoy an enchanting hobby. Free 
booklet describes this unique home 
study course. No salesmen. 


LIFETIME CAREER SCHOOLS ; 
Dept. D-698, 2251 Barry Ave., Los Angeles, CA. 90064 





REMOVE HAIR FOREVER 


PERMA TWEEZ electrolysis—as seen in medical 
journals—safely and permanently removes all un- 
wanted hair from face, arms, legs and body. This 
is the only instrument with special U.S. patented 
safety feature that destroys the hair root without 
puncturing skin. Automatic, ‘tweezer-like’ action 
gives safe and permanent results. Clinically tested 
—recommended by dermatologists. Send oneck or 
mioney. order. $16.95 ppd. 
4 DAY MONEY BACK GUARANTEE 
(1 I enclose $4.00 deposit and will pay balance COD 
plus extra COD postage. 
C) | enclose $16.95 in full payment. 
{] Americard/Master Chg. # 
Expiration date 


GENERAL MEDICAL CO., Dept. LJ-52 


5701 W. Adams Blivd., Los Angeles, CA 90016 


BLOW YOURSELF 


U IN B&W OR © 
1m, COLOR 


Full color posters from any color 
photo or slide, Great gift, or gag, 
or room decoration. 
11/2x2 Ft.—$9.95 
1012 Ft.—$7.95, 2x3 Ft.—$14.95 


B&W POSTERS from any b&w or 
color photo, Polaroid, cartoon or 
peeanne ee slides ane 
atives, a per poster. 
Better originals’ produce ‘better 2 x3 rr.-*395 
Sse: 
1Yx2’: $2.95, 3x4’: $7. 
RUSH SERVICE: Shipped ist class See 2S 2> 
in 1 day. Add $2 per poster. No rush on color. 
Original returned. Add a pp. & hd. for EACH item. 
N.Y. res, add tax. No C.0.D. 


PHOTO POSTER Dept. LH25, 210 E. 23 St., N.Y. 10010 


WICKER WALL LAMP 

Suspended from a rattan 
bracket with lacy natural 
) wicker 11” shade, 9 ft. rat- 

tan chain and fully electri- 
plus $1.00 o fied. Takes up to 100 watt 

postake = AA bulb. Painted in white, vel- 
low, green, pink, 
orange, blue or black 

add_ $2.00. 

Send 255 for 


Oy } 


WAREHOUSE 
SHOWROOM 


FRAN’S 
BASKET HOUSE 


Succasunna, 
N.J. 07876 





; LT Ty) 
in Plastic 

Beautiful silk-textured & smudge- 
proof. Send Polaroid color print or 
photo (up to 5”x7”), neg. or slide, 
Original returned unharmed. GUAR- 
ANTEED! Add 45c per order for ship- 
ROXANNE STUDIOS, Box 1012, L.I.C., N.Y. 11101 DeptLH42 








rt CHAMPIONS ya LIBERTY 
TERRIFIC OFFER, trivial price! Complete U.S. ‘‘Cham- 
pions of Liberty’’ set of colorful stamps issued 1957-61 
honoring 10 world heroes like Paderewski, Garibaldi, 
Gandhi. Includes both 4c and scarce 8c values PLUS 
giant Magsaysay stamp. Retail $1.00 — all 19 stamps 
yours for 25c. Plus fine stamp selections to examine 
free. Buy any or none, return in 10 days. Cancel serv- 


ice any time. Rush reply — sorry, only one to a collector. 
GARCELON STAMP CO., Dept. LJ2L, Calais, Maine 








Sweet mini samplers 

Tiny, 4”x5” cross-stitch treasures add 
a nostalgic accent. Kit: oyster Belgian 
linen stamped for cross-stitch, bright 
colored floss, instructions. Home Is 
Best, Forget Me Not, Good Luck, or 
Take It Easy. $1.50 each. 514”x614" 
frame in mahogany, walnut, or gold, 
$1.50. Add 50¢ hdlg. Victoria Gifts, 
12 L Water St., Bryn Mawr, Pa 19010. 





Plain and pretty 

Cushioned platform demi boot is ele- 
gant in its simple styling. Ideal pant 
boot, 814” high,-in kidskin-soft stretchy 
polyurethane on nylon. Platform cush- 
ioned on non-skid rubber-like sole. 17” 
heel. Black, brown, navy, red, honey 
beige, white. 5-10, one width fits all. $11 
plus 90¢ hdlg. Vicki Wayne, 610-L2D-S. 
Country Club, Tucson, AZ 85716. 





Coffee to go! 

Commuter coffee cup lets you take a 
coffee break right in your car while 
traveling or on time-consuming stop- 
and-go trips when minutes are precious. 
Outer cup adheres to dashboard and 
houses a plastic mug with spillproof 
cover and opening for sipping. 334” 
high. $3.25; 2, $6. Bruce Bolind, Dept. 
LH2, Boulder, CO 80302. 
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BECAUSE OF HUMAN VANITY... 





ONLY ONE WEEK TO LIVE 


The harp seal—to its extreme misfortune—has a baby so beautiful humans wish to wear its fur. Each 
spring the migratory seals form two herds, one in the Gulf of the St. Lawrence, the other off the coast of 
Newfoundland and Labrador. There, literally forming a nursery on the ice floes, the seals give birth to 
their white, silky-furred pups. 


Then, each year Canadian and Norwegian sealers come with their clubs. The nursing seal pups cannot get 
away—less than one week old, they are too young to swim. Most never do. The pups are clubbed and 
skinned before their mothers’ eyes. The pelts are destined to become luxury furs and leather. 


But, the killing cannot go on forever, because the seals will not last. Only 20 years ago there were twice as 
many as there are today, and the number continues to decline. So far, recommendations to end the killing 
have been ignored. 


Only continued, forceful public opposition can stop this insane killing. The Canadian government has 
been the target of massive protests since the brutality of the killing became known in the early 1960's. 
And, Canada has reduced the quotas on seals in the Gulf of St. Lawrence. But, the killing is now 
concentrated on the seals off the Newfoundland-Labrador coast. Thousands of baby seals will die there 
this spring with the Norwegians doing much of the killing. Norway too must know we will not condone 
the brutal destruction of a species and the slaughter of infant animals for the sake of fur and leather 
garments. 


PLEASE DO NOT REMAIN SILENT. PLEASE HELP. Please write the Norwegian Ambassador and Prime 


Minister. Soren Sommerfelt Tygve Bratteli 
Ambassador of Norway Statsminister 
3400 Massachusetts Avenue, N.W. Oslo Dep 
Washington, D.C. 20007 Oslo 1, Norway 


Mail tmataediately-Tot Belton P. Mouras, President 
ANIMAL PROTECTION INSTITUTE of America 
P.O. Box 22505, Dept. LHJ8 
5894 South Land Park Drive 
Sacramento, California 95822 


YES — | WILL HELP! 
My tax-deductible contribution of $ is enclosed to help: 


l (1) INFORM the Canadian and Norwegian governments of the widespread and growing opposition to the seal kills; 
l (1) EXPOSE to the general public, through more advertisements and publicity, this continuing needless siaughter of wildlife; 





1) DIRECT the efforts of all humane and ecology-minded persons for maximum impact in opposing this slaughter. 


Name 





Street 





City State Zip 





e Your contribution of $10 or more entitles you to API membership and a year’s subscription to Mainstream magazine. The Institute is a national non-profit 
charitable organization chartered by the State of California and listed with the U.S. Interna! Revenue Service. Contributions are deductible for income and 
estate tax purposes. API's goal is to eliminate or alleviate fear, pain, and su/fering among animals. 

(1 Check here if you are already a member of API. 
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The Stitchery 


204 Went orto Termpite 
Waliacley Mite, thaseochwsette 02181 


Ospartmene 107 Foll-Winrer 1978 

















ONE YEAR 
SUBSCRIPTION 
To The Stitchery 


CATALOG—ONLY 25c 


Hundreds of exciting new 
needlecraft kits—many 
available only through us... 


Now you can select from hundreds 
of different art needlecraft kits in 
The Stitchery’s quartely full-color 
catalogs. Items include needlepoint, 
crewel, cross-stitch and a virtually 
unlimited number of clever ideas— 
page after page of pillows, pictures, 
doorstops, bell pulls, handbags, 
tote bags, luggage straps and racks, 
footstools and footstool covers, 
belts, dolls, rugs, eye glass cases, 
pin cushions, afghans etc. Many 
designs are exclusives. Send only 
25¢ for the next 4 colorful issues. 








en eee ee ae a, Se a ie nee eee area oa 
| Send me a one year subscription (4 quarterly Our 10th Year 
| issues) to The Stitchery’s catalog of new 
| needlecraft kits. Th 
| Cc 
NAME e 
| ADDRESS Stitchery 
| CITY. 
Dept. LHJ302 204 Worcester Tnpk. 
7 STATE ZIP Wellesley Hills, Mass. 02181 











OPEN MARKET 


SPARE TIME — MONEY MAKING AT HOME 

$500 stuffing each 1000 envelopes. Details. 25¢ & stamped ad- 
dressed envelope. Gould, Box 896-LH, _ Boston, Mass. 02103. _ 
CLIP newspaper items, $500 monthly. Info: stamped addressed 
envelope & 25¢.S. Marsh, Box 308-L, _ New Lebanon, NY 12125. __ 
AT-HOME MAILERS needed. Earnings to $200 weekly possible 
Information: Rush 30¢ & stamped self-addressed’ envelope 
Inco, Box 1307-L}, _ Pittsfield, Mass. 01201 

$150 WEEKLY MAILING CIRCULARS for advertisers. De- 





tails, rush stamped self-addressed envelope & 25¢. Blaine 
Box 153-LHJ, Stephentown, NY, 12168 
$1500 MONTHLY CAN BE YOURS selling information by mail 


Details, 25¢ & stamped self-addressed envelope. S. Marsh, 
Box 308-1H, _New Lebanon, NY, 12125 zs 
STUFF ENVELOPES $250 per 1000 plus 50% commissions 
Information: 35¢ & stamped self-addressed envelope. Provost, 
Box 1694-LH1, _ Boston, Macs 02105 
WIN CONTESTS 

WIN BINGO! Be continual winner. Full complete details. $2.00 
Refundable. Holden, Box 2298-LH, Boston, Mass. 02107 
WIN national sweepstakes. Details: 25¢ & stamped addressed 
envelope. Clay agency, Box 427-LA, _ Lee, Mass. 01238 

BUSTLINE INCREASE = 
ENLARGE Bustline 5 inches! Amazing plan, complete $2.00 
Refundable. Lela Vail, Box 1312-HJ, Boston, Mass. 02104 














our famous 
ACTION-BACK 


STATION 2 
WAGON (“cng 
CLASSIC 


Easy snap-on front, 
graceful 7-gore 
skirt. In machine 
washable Poly- 
ester & Cotton 
Cadet Blu 
stitched in 
White. Sizes 10- 
20; 1214-26); 
40-42-44. 

$20 
Add $1 post. | ; 

$10 dep. eu ¥ 

on COD 
Satisf. Guar. 


OLD PUEBLO TRADERS 
600-L2P-So. Country Club, Tucson, Az. 85716 
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ety STZ, } 


16 WALLET SIZE 


YOUR CHOICE 





or 
) of) 3—5x7 ENLS. 
Ss or 
Va umetey Re) ONE 8x10 ENL. 
or SUPER BARGAIN: 


12 WALLET SIZE with FREE 5x7 ENL. in COLOR 


Finest quality silk finish smudge-proof photographic pa- 
Per. Send any color photo (8 x 10 or smaller) color 
neg., or slide (returned). Add 35¢ per selection for post- 
age and handling, and extra 50¢ for First Class Service. 


Satisfaction guaranteed or money back 


Quality Values, 652-H, New Rochelle, N.Y. 10804 


WE HAVE YOUR SIZE 
2 to 14, AAAA to EEE 


SEND FOR FREE COLOR CATALOG 

of 406 brand new Spring shoe 

A fashions, all stocked in hard- 

b to-get sizes at low prices. 

Shown: Arch san- 

dal with patented, 

molded arch con- 

struction, and deep 

cushion. Money re- 

Shades of tan or white, soft funded if not de- 
kidskin leather $19.99 lighted. 


HILL BROTHERS Dept. 919 


241 Crescent Street, Waltham, Mass. 02154 








RUSH REPLY for this spectacular collection from every corner of the 
globe. Including King Tut commemorative, Mongolia triangle, other 
colorful stamps shown plus pictorials, topicals, new issues and old 
from Africa, Asia, Europe, North and South America, Australia, 
Antarctica, 107 different stamps in all! Also stamp selections to 
examine. Buy any or none, return balance. Cancel service anytime. 
Get your valuable collection by return mail—send 10c today. 


WILLIAMS STAMP CO., 2LJ5, St. Stephen, N.B., Canada 
























ee 

Shower shelf 
Luxurious chrome caddy for the show- 
er easily snaps on shower head. Two 
suction cups on bottom hold firmly to 
wall. Large tray with gallery railing for 
bottles; soap dish for any size bar; and, 
2 large hooks for wash cloth, etc. 18x 
814x314". $6.98 plus $1.19 hdlg. Gift 
catalog, 50¢. House of Minnel, Dept. 
625E, Deerpath Rd., Batavia, IL 60510. 


rn 


Birthday? Anniversary? 

Why not get or give a ‘‘back then” 
dated front page copy of the New York 
Herald Tribune. You pick the date, any 
day from January 1, 1900, through De- 
cember 31, 1964. It’s nice to recall or 
find out the other big news of that very 
special day. $2.25 each. Holiday Gifts, 
Dept. 1702-C, Wheatridge, CO 80033. 





ee 
Finances for the future 
“Budget Master Family Financial Sur- 
vival Guide’”’ is a family financial ser- 
vice that gives a simple, unique system 
for budgeting and managing your mon- 
ey. Guide with easy-to-use worksheets 
shows how to make income exceed ex- 
penditures to equal cash surplus. A fine 
program. $4.95. Budget Master, LH2, 
146 W. 25th St., New York, NY 10001. 









Baby’s first shoes? 

Why not have them bronze-plated in 
solid metal as a forever memory! $3.99 
a Pair. Also, portrait stands (shown), 
TV lamps, bookends at big savings. 
Send no money. For details, money- 
saving certificate, postpaid mailer, write: 
American Bronzing Co., Box 6504-B6, 
Bexley, OH 43209. 


An interview with Anne Blake 
it Los Angeles, California 


’ “Look at me- 
I gained 5 full 
inches on my 
bustline 


with the Mark 





“And I was so surprised—I had never 
been larger than 33 in my whole life— 
and suddenly, with this program I 
fotind myself filling out and gaining, 
lifting and firming—2 full inches in 
the first 3 days—it was amazing!”’ 


O. “Anne, was that a permanent 
Zain or merely a temporary increase?” 


A. “Not only was it permanent, but 
hat 2 inch gain was just the beginning. 
| kept on with the Mark Eden program 
1 bit longer and gained 3 more inches. 
When I started, my bustline was 33— 
10w it’s 38. A total gain of 5 inches. 
The most amazing thing about this bust 
developer is—it really works!” 


Over two million Mark Eden 
Developers have been sold to women 
who, like Anne, want fuller, shapelier 
ustlines. For thousands Mark Eden 
jas transformed flat bustlines into 
‘irm, shapely fullness. For many others 
t has reshaped the drooping look into 

1 tauter, smarter, younger silhouette. 


O. “You have a very attractive 
igure, Anne, do you ever go braless?” 


A. “Yes, 1 do but before I used Mark 
Eden I never went braless. Even though 
| had only a 33 inch bust, gravity had 
begun to take its course and I felt that 
[would sag a bit without a bra, 

but now...” 


QO. “Now your bustline is 5 inches 
arger and you don’t appear to sag 
it all. How do you account for that?” 


A. “Everytime I used the Mark Eden 
Developer I could feel my bustline 
ifting and growing firmer. By the time 
[had finished, my bust was not only 
larger by far than it had ever been 
before in my life, but was also high, 
firm, full and shapely. I have become 
totally confident of my appearance and 
feel comfortable however I dress, with 


a bra or braless!’ 


© Mark Eden 1974, 24970 Hesperian Boulevard, 
Hayward, California 94545 


Eden Developer.’ 





‘A girl 
doesnt 
have to be 


flat-chested” 


4 
ba 


Pasa 


The Mark Eden Developer is not an 
artificial stimulator or a cream. It is an 
exclusive exerciser that employs special 
techniques safely and effectively. Mark 
Eden is the world’s most successful 
bustline developer. Over two million 
Mark Eden Developers have been sold 
and every one covered by a complete 
Money Back Guarantee. 


« “Your results have certainly 
been spectacular, Anne, do you 
think Mark Eden will work as well 
for other women?” . 


A. “oh yes! I’ve seen it happen— 
gains just as spectacular and just as 
rapid as mine have been. Before Mark 
Eden, there wasn’t mucha woman with 
a small or unattractive bustline could 
do to change her shape or size—but 
now, with Mark Eden, she has the 


choice of trying something that can 
give her a brand new and beautiful 
figure.” 

For years Mark Eden has carefully 
documented and published the actual 
photographs of women who have 
achieved dramatic new bustline size 
and beauty and while we do not state 
that every woman will achieve results, 
thousands of women report that the 
Mark Eden Developer has given them 
the kind of bustline they’ve always 
dreamed of. 


QO. “And this remarkable program 
is guaranteed?” 


A. “Yes, any woman who is not 
pleased with her results can simply 
send the developer back to Mark Eden 
for a complete refund.” 


The Mark Eden Guarantee is your 
protection: If after using the Mark 
Eden Bustline Developer and Course 
for only two weeks, you do not see a 
significant difference in your bustline 
development, simply return the 
developer and course to Mark Eden and 
your money will be promptly refunded. 
The Mark Eden Developer costs only 
$9.95 complete—you receive the 
fabulous Mark Eden Developer... 
you receive a complete course of 
instructions, fully illustrated by 
photographs, which shows and tells 
you exactly how to use this remarkable 
developer for your maximum results 
...and you receive the MARK EDEN 
MONEY BACK GUARANTEE. 


So if you want your bustline to be 
larger, fuller, higher, firmer send for 
your Mark Eden today. 


| Mark Eden 


P.O. Box 7843 Dept. LH-34 
San Francisco, CA 94120 


| 

| 

| 

I 

| 

Please RUSH me my Mark Eden | 

Developer and Bustline Contouring | 

Course. I understand that this course is 

complete and that there will be nothing 

else to buy, and that if I do not see | 

satisfactory results in bustline develop- | 

ment within two weeks, I can return | 

everything to Mark Eden and receive 
my money back. I 

For the above complete course and 

Bustline Developer I enclose $9.95 | 

plus .50 for postage and handling. 

( |Cash [ |Check [| |MoneyOrder | 

No COD’s accepted. | 

Shipped in plain wrapper. 

| 

| 

| 

| 

| 

| 

| 


Name 





Address 





City 





| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
State 
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You've Read About It In Magazines...You’ve Heard About It On TV! 





HERE’S THE FABULOUS NEW 
FORMULA THAT IS TAKING THE 
HEALTH AND BEAUTY WORLD 


BY STORM! 


CIDER VINEGAR 


LECITHIN 
KELP & B'6 


NOW AVAILABLE IN 


4-IN-1 TABLET FORM 


“NATURAL GLOW” 





ABSOLUTELY SAFE! 
3 of Nature’s Foods 
plus one single vitamin! 







< 
No Harmful Sedatives or 
Stimulants . 






The 4 ingredients that everybody is talking abou 


What is this “NATURAL GLOW” that everybody 
is talking about? “NATURAL GLOW?” is the name 
we’ve given a specially formulated tablet containing 
Vitamin B-6, Lecithin and Kelp in a base of Cider 
Vinegar. The combination of ingredients talked about 
for weight control in low calorie diets. 


Lecithin: A substance derived from vegetable oils that 
is actually a food, not a drug. In a recent experiment, a 
doctor found that Lecithin produced a decrease of as 
much as 30% in cholesterol and at the same time, 
tended to shift weight from one area of the body to an- 
other for a more streamlined silhouette. 

Vitamin B-6: The fat-metabolizing vitamin that scien- 
tists have found works with body chemicals to balance 
and regulate body fluids to prevent water retention and 
bloat. 

Kelp: Nature’s great food mineral harvested from the 
ocean and our most reliable source for essential Iodine — 
so important in burning up fuel to melt fat accumulations 
away. 

Cider Vinegar: Legendary solution used down thru the 
ages in weight control diets, is the basis for this outstand- 
ing new formula. 

10-DAY FREE HOME TRIAL 

SEE AMAZING RESULTS ... OR MONEY BACK 


This is the formula the whole country is talking about. 
Now, for the first time, it is available to you in easy-to- 


HANOVER HOUSE, 340 Poplar Street, Hanover, Pa. 17331 
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take tablet form. So, we urge you to order your supply 
of NATURAL GLOW tablets today and try them for 
10 days FREE. If you are not delighted with amazing 
results in just ten days... simply return the unused por- 
tion of Natural Glow to us and we'll refund your pur- 
chase price with no questions asked. And you have our 
guarantee in writing so — YOU HAVE NOTHING TO 
LOSE! But hurry, mail this handy no-risk coupon now! 


NATURAL GLOW 100 tablets (Z356980) 
only $5.98 


mm SATISFACTION. GUARANTEED! MAIL HANDY FORM NOW 


HANOVER HOUSE, Dept. Z-186 
Hanover Bldg., Hanover, Penna. 17331 


Yes | want to take advantage of the astounding new formula that is taking 

the health and beauty world by storm. Kindly rush 100 tablet bott!e of 

NATURAL GLOW (2356980) for the amazing low price of just $5.98 on full 

money back guarantee if | do not see amazing results within 10 days. 

[] SAVE! Order TWO bottles of NATURAL GLOW for just $10.00 on same 
money back guarantee. 





Please enclose 50¢ to help cover postage and handling 


Enclosed is $ _ Penna. & Md. residents add sales tax. 














NAME _— ee : : ee se 
(please print) 

ADDRESS _ te att a 

Chive === ee ee 

STATE: — tae =) | 

() Send FREE catalog of ‘other fine items. (Z89938X). 





eS SoS CiManover Hause, 1974" = leaae een yes 


a ce a ee ee ee 











chie’s Horoscope states 
¥ only possible fate 
IS Wealth and fame 


Jnassis, possibly the most famous woman live to- 
in July 29, 1929, she entered this world as all of us 
elpless little baby. But Jackie was not destined to 
ry individual. Astrologers examining her natal horo- 
; agree, her only possible fate would be wealth and 
at age 45 this prediction has become more than true. 
look at her natal chart and see why. 

ancer lays in the cusp of her eighth house. This indi- 
ie will marry a man connected with water. Her first 
2 late President Kennedy, was a PT boat captain in 
| and also enjoyed sailing. And of course her current 
istotle Onassis, is a superwealthy shipping magnate. 
‘arian rising sign shows that she prefers foreign coun- 
ple. Her husband, Aristotle, is Greek. And Jackie ts 
er jet-setting image. 

1e planets Jupiter and Venus symbolize money. Tne 
se two planets fall in her seventh house, the house of 
licates that she will have a wealthy husband. John 
d Aristotle were both wealthy. 

ASTROLOGY AFFECTS US ALL 

10t the only person affected by astrology. Because 
rn, you yourself have a unique natal horoscope, dif- 
all others. Ill show you what it can mean to you by 
ties for my examples. 

| horoscope can help you discover your hidden tal- 
e you the confidence to use them. When you think 
Vionroe, you probably picture the standard ‘dumb 
symbol. Her horoscope shows that nothing could 
om the truth. She had the potential to be a tremen- 
and she knew it. Marilyn hated her sex symbol image. 
yn heeded the advice of her horoscope, and was re- 
success. Her natal chart showed strong psychic and 
es. She cultivated her talents and is considered the 
nic of our time. 
scope can advance your career and bring you wealth. 
in of Robert Redford’s natal chart to Paul Newman’s 
two Stars to be very compatible. In real life they are 
ends. Their horoscopes also showed that a joint ven- 
be extremely profitable. BUTCH CASSIDY AND 
ANCE KID and the STING, certainly bear this out. 
hand, the timing of the movie, THE GREAT GATS- 
movement of Robert Redford’s planets were in con- 
2 went ahead and made the movie against the advice 
‘ope. Box office results were certainly a lot less than 


oscope can bring you love, romance, and improve 
. jHenry Kissinger’s horoscope showed that if he was 
ough, women would overlook his appearance. He 
appeal, and dated some of the most beautiful women 

His horoscope predicted his marriage to Nancy Ma- 
tis more amazing, his chart told him that if he sta- 
fe through marriage, he would be more successful in 
ast negotiations. 


1 Time Only Research Project 





By Tom Kennedy 


Tommy Smothers is an avid believer in Astrology. He com- 
pared his horoscope with his future wife’s before proposing. He 
then got married at exactly 11:58 PM, following the exact in- 
structions of his astrologer. 

Sometimes a small change can make a big difference. .In Telly 
Savalas’s case, he used his head. His natal horoscope attributes 
his charisma to his head. He shaved his head for the movie, THE 
GREATEST STORY EVER TOLD. His TV stardom in Kojak 
followed sometime later. 

Your horoscope can help you stay in good health. Here is a 
story from a recent newspaper article in the Miami Herald’s Sun- 
day magazine. Mary Kelly credits astrology with saving her from 
an operation on her legs that would have left her crippled. ‘‘My 
doctor decided an operation was needed, and told me to check in- 
to the hospital Friday for the procedure on Monday. | consulted 
my astrologer. She told me to have the operation changed to 
Wednesday. | did this, and on Tuesday the doctor suddenly dis- 
covered a blood clot was causing the trouble. Had he performed 
the operation, as any doctor would have on Friday’s symptoms, 
| probably would never have walked again.” 


THE TRUTH ABOUT ASTROLOGY 

How does your natal horoscope work? An astrologer will chart 
the positions of the sun, moon, and eight planets as they appear 
above your place of birth at your exact time of birth. The place- 
ments and angular relationships of these bodies make up your 
natal chart. This means that someone born at the exact same time 
as you, but in a different city, will have a different chart. 

The written interpretation and analysis of your chart is called 
your natal horoscope. Astrology is not fortune telling and your 
horoscope does not cause things to happen to you. Your horo- 
scope analyzes your personality, and then tells you what things 
are most likely to happen to you. But remember, your free will 
can override events in your life, if you put your mind to it. In 
Jackie’s case, she wisely chose to let fate run it’s course. 

As you've seen from the examples I've given you, some of the 
most famous people used their horoscopes to reach success; but in 
other instances ignored it and faced failure. There are thousands 
of different ways to achieve wealth, love, success and happiness. 

A good example is Euell Gibbons, the naturalist, whose interest 
is plants. He has published several books and appeared on the 
Johnny Carson show. Many people consider him odd. But his 
career has bought Him happiness and wealth. 

Each and everyone of us is good at something no matter how 
odd one’s talents may seem to others. Your horoscope will tell 
you what you're good at. So why beat your brains out on an area 
that you're not talented in, when an equal amount of time spent 
on something you're good at would put you much further ahead. 
Not only will you get ahead but you'll be relaxed and happy 
while you're doing it 

Your horoscope will gtye you an indepth analysis of your per- 
sonality. It will point out your strengths and show you how to 
utilize them. It will also discuss your weaker areas, and allow 
you to compensate for them. 


“ 





WM AREER 


CELEBRITY 
Star Portrait 


featuring Sackwe Onan 
PRESENTED BY 
THE AMERICAN ASTROLOGICAL ASSOCIATION 
The Nation's Largest Astrological Society’ 
©1974 
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Millions of words have béen written about Jackie. 
But you wot really know her until you've read 
about her horoscope 


TALE EN ABT EY OE BS at 


Because your natal horoscope is such a sophisticated analysis 
of your personality, it will probe your subconscious mind and 
seek out your hidden talents. These are the areas where you 
thought you had talent (writing, E.S.P., sex appeal, public rela- 
tions, athletics, etc.) but were afraid to try. If you've been 
waiting for someone to give you a little push, let your horoscope 
be that someone. It will give you the confidence to start using 
your hidden talents. 

Summed up, your natal horoscope will discuss your personality, 
lovelife, career, finances, and health. It will help you understand 
and accept yourself for what you are. It will then show you 
where your talents lie and set you on a course of self-improve- 
ment, self-fulfillment, and true happiness. 

As the old saying goes, ‘You only live once.’’ Will you miss 
your success opportunities? Will you stumble into pitfalls you 
could have avoided, like Robert Redford with the GREAT 
GATSBY? Don’t you owe it to yourself and to your loved ones 
to sieze every precious moment of your life and make the best of 
it. Why not give yourself every advantage with the added edge of 
your personal natal horoscope. 

For a limited time, during this special research project, you can 
get your personal natal horoscope for nearly a copying cost. You 
get the expensive casting and analyzing process - FREE. And 
you can use your horoscope for a full year on an absolutely no 
risk guarantee. The article below will tell you how to order your 
horoscope. For your own sake, please don’t pass up this once 
in a lifetime opportunity. * 


EDIE AE RAR OPS 





[o get your Personal Natal Horoscope for only a copying cost 


By John F. Ford 


your exact time and place of birth. I'll cast and ana- 
atal horoscope for research purposes. You may have 
copy of your horoscope for only $3.00 to cover the 
t plus 50¢ postage and handling. You get the expen- 
and analyzing process FREE - because of the fact we 
se your horoscope for research anyhow. 

al horoscope will consist of 9 pages and 3,000 words 
vide you all of the following benefits: (Note: This 
nproved horoscope.) 

oscope will help you understand and accept yourself. 
valyze your personality and explain your strengths 
ts in detail, It will also point out your shortcomings 
2 you on how to improve. 

of us has hidden talents just waiting to be tapped. 
oscope will discuss your hidden talents (sex appeal, 
riting, athletics, public relations, etc.) and show you 
ish in on them. 
oscope will give you an indepth analysis of your love 
sonally tailored advice on how to enjoy a more ful- 
- life will be offered. You'll be told who you're com- 
ith and why and shown how to find romance. Once 
it, your horoscope will help you keep it burning hot. 
oscope will instill confidence in you by showing you 
‘re good at. It will place you in the proper frame of 
begin a program of all around self-improvement. 
s of jobs and careers that you are best suited for 
sted. You'll be told which careers will bring you suc- 
Vappiness and which jobs to avoid. 
incial future will be covered, Your attitude towards 


money and the best ways for you to make money will be 

discussed. 

e Areas of your body which may pose health problems are poin 
ted out. Tips on dieting are also offered. 

¢ Your marital and family relationships are analyzed with em 
phasis on getting along with your mate, your children and 
your relatives. 

There’s no need to worry about finding out about an unavoid- 
able coming disaster through your chart. As mentioned, astrology 
deals in potentials. Your free will can override potentials if you 
know about them. In any case, the policy of qualified astrologers 
is positive astrology. If there is something negative in your chart 
you are told what you can do to make it positive 

When casting your horoscope, we conform to the strictest 
scientific principles. First the longitude and latitude of your 
birth will be charted down to the hundredth degree. Then any 
time changes due to World War II will be taken into consideration. 
Finally your longitude and latitude and exact time of birth will 
be key punched into our gigantic IBM 370 computer, which con- 
tains over 24 million bits of authenticated astrological informa- 
tion. No two horoscopes produced by our computer are ever a- 
like. Your horoscope will carry your name on every page and 
will be cast from your exact time and place of birth for you and 
you alone. So you can be sure that your horoscope will not be 
the worthless type found in paperbacks. 

A similar horoscope could cost up to $250 if done by an astro- 
loger. But, THERE’S ABSOLUTELY‘NO CATCH to this offer. 
i need this information for my astrological research. I’m look- 
ing for certain planet configurations from the people who mail 
in birth information. (People who fit this group can receive 


extra bonuses by filling out a research questionnaire.) 

This research project has appeared in BETTER HOMES AND 
GARDENS, PARADE, FAMILY WEEKLY, SUNDAY MAGA- 
ZINE, LADY’S HOME JOURNAL, REDBOOK, McCALLS, WO- 
MAN’‘S DAY, and other publications. The response has been 
tremendous with over 500,000 people now enjoying their natal 
horoscope. But that’s what's so frustrating. We may never be 
able to run this article again. Inflation has pushed our computer, 
advertising, postage, and printing costs almost to the point of no 
return 

So for a limited time, we're gathering all the names we pos- 
sibly can to finish our research project. If you'd like to help us 
with our research and take advantage of this special offer by or- 
dering natal horoscopes for yourself, for your family or your 
friends, simply do this: Send me the name, address, time, day, 
month, year and place of birth for each person on a piece of pa- 
per along with the $3.00 copying cost and 50¢ postage for each 
horoscope. (If you don’t know your exact time of birth, we'll 
use 12:00 noon.) If you have Mastercharge, BankAmericard, or 
American Express, you may charge your purchase by sending 
the following information: A. Name of your credit card B. Cred- 
it card number C. Card Expiration date. Mail your orders to 
the AMERICAN ASTROLOGICAL ASSOCIATION, Research 
Division, Dept.975, 4965 West Tusc., Canton, Ohio 44708 

Your natal horoscope is covered by a one year — 365 day — 
full money back quarantee. If you have any questions, call me, 
John F. Ford, President, the American Astrological Association. 
Telephone meat (216) 478-2171. To avoid disappointment, 
why not order your horoscope right now, before you forget. 
Thanks. 
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Build Your Own 
Grandfather Clock 
for under 


$200 


(Including West 
German Movement) 
* Do-It-Yourself 

Case Kits, parts 

pre-cut 

Solid 34” black 


walnut, mahog - 
any, cherry 


Movements and 
dials 

Finished Clocks 
Direct Factory 
prices 


BANKAMERICARD 


Write for free color catalog 


EMPEROR 
CLOCK COMPANY 


Dept. 720 Fairhope, Ala 36532 


WORLD’S LARGEST MANUFACTURER 
OF GRANDFATHER CLOCKS 


Visit our Factory 


Robert see Aa 
240 Libe: 
SS Rowell, 13227 


Mrs. R. t. Momewe 
$78 Beach Avenue 


William D. Harris 
22 Ballard Rosd 


Mr. & Mex, W. C, Carter 4 
j Shadow Falls Manor Z Lee, Washingto® 
f 2705 University | é 98325 
Heed 04813 ee 


= Boulder, | Me. 


% Christine David 
< Mes. Joh Austin 233 Flower Terrace 
& 23435 Saguaro Street Midland, Wisconsin 
p Austin, Arkona $4201 
85002 


ADDRESS LABELS with NICE DESIGNS 
Any Initial, American Flag, Pine, Gull, Palm, 
Roadrunner, Saguaro, Rose. [Also available are 
Texas Flag, Maple Tree, Treble Clef, or Palette). 
Up to 20 letters per line, 4 lines. Printed in black 
on white or gold gummed labels 11x”. 500 
on white or 250 on gold for $2.50 ppd. Or on DE- 
LUXE SIZE, 134” long, $3.50 with design or $2.50 
without, ppd. Specify Initial or Design desired. Via 
Air add 39¢ per order. Bruce Bolind, 32 Bolind 
meg ppeuider, Colo. 80302. (Since 1956, Thanks 
to You 


ADJUSTABLE 
T.V. POLE 


Hold your portable T.V. 
right where you want it 
without awkward tables or 
stands. Takes any width 
up to 14” deep. 17” 
high. Black decorator 
pole has spring ten- 
sion rod to adjust to 
7\% to 84 ft. ceiling 
heights. Can be set up 
in Hi or Low position. 
Hi position is great for re- 
clining watchers! 
Made in U.S.A. 


$13.95 plus 1.00 postage 
We ship in 24 hrs. 
Extension for higher 
ceiling, add $2.00 


Write for FREE catalog 


Holiday Gifts 


Dept. 1702-A 
Wheat Ridge, Colo. 80033 
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Imagine! Time ‘‘tip-toeing’’ 
bed. You won’t have to rouse yourself into wakefulness 
merely to check on the nightly hour... 
the ceiling and there it Is. 
beam in large clear numerals 3” 
need your glasses (when clock is placed 62” from ceil- 
ing). A warm walnut wood and gleaming Brass finish. 
Electric with alarm 234” x 64” x 5/2”. | year factory 


Deerpath Road Dept. 625 
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‘eare Gods reward’ *® 
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FOR SAMPLER LOVERS 
Two irresistible samplers: ‘‘Grandchildren Are God‘s 
Reward For Growing Old‘‘ and ‘‘Children Are Our 
Hope For The Future.‘ Each comes in kit form com- 
plete with oyster Belgian linen stamped for cross- 
stitch, floss in bright colors, 81/2" x 16” wood frame 
in mahogany or maple finish, and easy-to-follow 
instructions. 
Grandchildren Sampler Kit (shown) 
Children Sampler Kit ................0.00....0... 
PLUS 50¢ POSTAGE & HANDLING 
Pa. Res. Add 6% Sales Tax 


VICTORIA GIFTS 


12-L Water Street, Bryn Mawr, Pa. 19010 





Gorham Silverware Drawer Pads 
For women who prefer to keep silverware handy in- 
stead of hiding it on a closet shelf! Pad fits in buffet 
or sideboard drawer and keeps flatware nestled in di- 
viders of soft Pacific Silvercloth. Silvercloth absorbs all 
the tarnish and folds over at the top, eliminating dust. 
Standard size, 14 x 12 x 21/2” holds 108 pcs. Jumbo 
size, 17/2 x 14 x 2Y2" holds 120 pcs 
(Standard) .......... $10.98 (Jumbo) ......... $11.98 

Plus 95¢ Postage. 

HOLIDAY GIFTS 

Dept. 1702-B, Wheat Ridge, Colorado 80033 





With these deluxe “Ben Franklin” 
Half Frame Reading Glasses 


These magnifying glasses are a perfect aid in 
reading fine print in phone books, menus, pro- 
grams, etc. Crystal clear zyl top rim gives you 
unobstructed vision. Impact resist- 

ant lenses. Deep Brown or Jet Black. 695 
Specify men’s or women’s Not for 

astigmatism or eye diseases. With Add 50¢ 
free case. Handling 


JOY OPTICAL 20 orders for N.Y. del’y 
Dept. 394, 73 Fifth Ave., New York, N.Y. 10003 





NEW DELUXE HI TIME CLOCK 


warranty. Gift Catalog .50¢. 


$39.95 Ppd. Ill. Res. add 5% Tax. Charge cards accepted. 


HOUSE OF MINNEL 
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across the ceiling over your 


just glance at 
Projected by an invisible 
in size, so you won't 
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Wax works 
Steven’s Hair Remover Wax safely re 
moves unwanted hair and leaves ski 
smooth on face, arms and legs. Eas 
and safe to use, it also discourages 
hair regrowth. 2-0oz. complete kit wit 
warmer and spreader, $5. 16-0z. spe 
cial, $9.95. Rose Vine, Dept. SH-3, 
P.O. Box 3547, Beverly Hills, CA 90212 


















Silver-plating sale 
Your worn or ready-to-toss silver pieces 
can be brought ‘‘back to life.’’ Your 
items can be replated at sale prices 
through this special silver-plating sale.\¥ 
All work 100% guaranteed on the silve 
replating. For free price list: Senti-Metal 
Company, Dept. LH2, 1919 Memo 
Lane, Columbus, OH 43209. 


Color photo bargains 

Receive 16 wallet size; 12 wallet size 
with free 5x7; three 5x7 enlargements; 
or, one 8x10, from any color photo 
(8x10 or smaller), color negative, or 
slide (returned). Finest quality  silk- 
finish smudgeproof paper. Your choice, 
$2 per offer. Add 35¢ hdlg. Add 50¢ 
extra for 1st class service. Robin Art, 
Studio LH-2, New Rochelle, NY 10804. 
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U.S. Presidents stamps | 
Dramatic collection of foreign stamps 
pictures and honors some of our great- 
est presidents. 21 all-different genuine 
postage stamps from faraway countries 
are unique and seldom seen. 10¢. Also 
other stamps to examine free. Buy any 
or none; return balance; cancel service 
anytime. With catalog. H.E. Harris, 
Dept. PP-176, Boston, MA 02117. 





IF YOU RETAIN FLUIDS, 
HEN TRY CARLTON FREDERICK’S 


“CAVE-WOMAN 


RIGHT NOW! 


To introduce you to nutritionally-sound reducing (and living). For women (and their men) 
10 are NOT cheating, NOT lying, NOT fooling themselves about how HARD it is for them to 
se weight! But who are blocked by the bio-chemistry of their bodies from losing weight even 


| the most agonizing crash diets! 
You Know. That This Diet Is For You IF— 


® You retain fluids, even on ordinary diets! 

© The diets you’ve tried end up putting weight 
you, instead of taking it off! 

® You need giant portions of food to keep you 
ing every day—even if you want to lose 9 or 10 
unds in 10 to 14 days! 


If The Answer To These Questions Is Yes, 
Then YOU Are A Bio-Chemical Cave-Woman, 
Or Cave-Man! This Means That 


your body is an especially efficient fat-produc- 
y machine! And if you_don’t control it correctly, 
At now, you will inevitably get fatter and fatter 
rosser and grosser—as you get older and older! 
BUT, if you switch—at last—to a diet that 
SES that special body chemistry of yours, in- 
ad of ABUSES it, then you may actually do all 
s, faster than you may ever have dreamed: 

® Lose over 100 pounds, if you must (or any 
ure in-between)—without bagging, sagging or 
uching! 

® Lose more inches than you lose weight—so 
at your body slims down even faster than the 
ight drains off! 

® Reshape your body’s architecture to your 
art’s desire—so fat flows out of ugly bulges that 
u couldn’t whittle down an inch before! 

®.And, perhaps best of all, get rid of excess 
id FAST! So you look marvelous, right from 
> beginning! 

All while you are suddenly ‘“‘super-charged”’ 
th fantastic new energy! With glowing hair and 
in! With stronger nails! And with so much less 
ervousness” that your family may throw their 
ns around you with joy! s 


nd This Is Just The Beginning! Only The First 
Example Of How Carlton Fredericks Uses 
jods And Vitamins AS MEDICINES To Treat— 
Not Only Overweight—But All These Other 
Ailments As Well— 


Including the ability to keep cholesterol from 
positing on the walls of the arteries... 

ne more premenstrual tortures, or painful pe- 
dish. 

natural-food changes in the face, so remarkable 
it friends may ask whether there has been 
istic surgery... 

heightened response to medication if you be- 
me sick, without the usual overwhelming side 
ECtS tus. 

increased carbohydrate tolerance for diabetics, 
rmitting a reduction in insulin... 

pow natural-hormone protection against heart 
DTC); << 

thé ability to slow the rate of cellular aging... 
an inner guard against the complexion drying 
cessively ... 

rapid healing of canker sores . 

new help to quiet or even avoid nightmares, and 
rly-morning wakening... 

remission of ulcerative colitis in as little as ten 
YSe ics 


drop in the inter-eye pressure so often asso- 
ited with glaucoma... 
stimulation of the pituitary system so dra- 


atically that it increases both the reserve power 
the heart and the capacities of the muscles for 
1rk—so middle-aged people ‘‘turn back the phys- 
il clock”’ ten or even twenty years! 

n Other Words, As Carlton Fredericks Himself 
says: “There Is Every Reason To Expect That 

YOU WILL AVOID, MITIGATE, OR DELAY 

ANY OF THE CHANGES THAT ARE REGARDED 
1S THE INEVITABLE TOLL OF TIME ITSELF”! 


And you will break out at last from the fatal 
ror of thinking that there are certain disabilities 


5 QUICK CASE HISTORIES— 


out of dozens, to let you feel the joy others 
have had, when a simple shift in eating 
patterns CHANGED THEIR ENTIRE LIVES! 
(All quotes from the book itself.) 


“Ever since I began menstruating, I had 
to throw away 8 or 10 days each month—I 
just couldn’t function. Now my menstrual 
has dropped from 6 days to 3, and the 
cramps and weight gain are gone. I feel like 
an idiot, when I realize that simple changes 
in my food habits could have done this.” 

“T don’t have headaches any more... My 
new aspirin bottle is intact—I haven’t taken 
a dose in the last two months.” 

““As breast cysts diminished in number 
and size, and in some cases vanished com- 
pletely, students expressed their astonish- 
ment-—startled that this symptom, too, can 
be an indirect by-product of food-choices 
that do not satisfy the needs of the body.” 

“Her symptoms disappeared one by one, 
until she found herself able to take liquor or 
leave it, or take one drink and stop.”’ 


(From an elderly woman, formerly on 
the verge of a ‘‘nervous breakdown’’)—‘“‘I 
don’t know what you gave me... but it de- 
scends on me like a blanket of peace.” 





and sicknesses that not only come with time, but 
are actually caused by it! So you need never again 
sit helplessly by while your doctor says, “Of 
course you have arthritis; you’re sixty years old”! 
Or allow your eye specialist to remark, ‘‘The 
cataract you have is a product of old age”’! 

“This is simply not true’, says Carlton Fred- 
ericks! ‘“‘What you are suffering from is not age, 
but hidden malnutrition’! The overwhelming fact 
that as you grow older, your body extracts less 
power from its food! And that, if you do not make 
up for that loss of vital nourishment—through 
the medicinal use of special vitamins and foods— 
then the organs of your body start to starve a 
little more each day for that missing power 

What happens is that your body slips into a 
“Twilight Zone” of borderline deficiencies .. . of 
minor breakdowns that at first are almost un 
noticeable! For years, you can continue in this 
borderline state, with no other real symptom than 
the fact that you feel always tired, always irri- 
table, always rotten! 

And then one of the organs finally can’t keep 
limping along! Finally breaks down! And you 
“‘develop”’ a nameable physical disease—most often 
a degenerative disorder such as arthritis, dia- 
betes, or disorders of the heart or blood vessels 
And when such a disease comes to the surface— 
as it does in 36% of those who survive to the age 
of sixty—it is then misinterpreted as the penalty of 
living too long! 

(Yes, misinterpreted! 45 years ago, the Ameri- 
can physician, XX Langstroth, found dietary de- 
ficiencies were uniformly present in older people 
with degenerative diseases—and just as uniforr:ly 
ABSENT in healthy people the same age!) 

No wonder Carlton Fredericks says bluntly: “I 
have watched the paranoid lose his delusions.. . 
the “‘senile’? become functional again... the ner- 
vous become serene! There have also been the 
less dramatic, but equally meaningful changes: 
healthier hair, better nails, skin with better tone, 
better elimination, more resistance to fatigue, im- 
proved sleep—all the little things that are so 
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13490 N.W. 45th Ave., Opa Locka, Fla. 33059 
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ABOUT THE AUTHOR 


Dr. Carlton Fredericks, 
for thirty years, has been 
celebrated as America’s 
best-known nutritionist. 
Through radio and tele- 
vision, and by his books, 
articles, and syndicated 
newspaper columns he 
has educated the public 
in nutrition and health 
education. 
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important to your feeling of well-being’! 


And Now See What Happens When Foods And 
Vitamins Are Used As Medicines To Treat 
ALL THESE AILMENTS TOO: 


Including, as just a few more vital examples: 

The common vitamin which, if used the right 
way, contributes to a therapeutic response to 
rheumatoid arthritis! 

The special food factors that actually act as 
scavengers of abnormal compounds in the cells! 

The ‘‘super-vitamin”’ whose documented results, 
from Europe, now indicate: ‘‘not only a prolonga- 
tion of the prime of life, but an actual reversal of 
the aging process’’! 

The simple switch in diet that caused one hus- 
band to write Carlton Fredericks: ‘“‘Hey, Doc! 
How do you turn it off?” 

How better diet may help protect you against 
cancer of the breast (a statement which Carlton 
Fredericks says is ‘“‘neither reckless nor undocu- 
mented), as well as determine how feminine a 
woman can be! 

Why formerly virile men suddenly become im- 
potent, lose their sex drive, and may even watch 
in horror as their breasts enlarge! (Called by 
Carlton Fredericks, ‘“‘nutritional castration”, its 
greatest tragedy lies in the fact that ir is so easily 
preventable—if you take action at once!) 

Documented case histories—reported by the 
Baylor University School of Medicine, and chron- 
icled by the Reader’s Digest—of men and women 
who have avoided operations for slipped disk, 
simply by taking large doses of a special vitamin! 

How to build food-resistance to fungus infec- 
tions, such as athlete’s foot—as well as reduce the 
deposits of ugly tartar on your teeth! 

The ‘‘brain-fat’’—so powerful it is being used to 
stimulate brain-function in brain-injured children! 

What to do if your cold will NOT respond to 
Vitamin C! 

How to prevent both ordinary headaches, and 
the type of migraine caused by histamine! With 
food; and not dangerous drugs! 

Why the repetition of strokes may now be 
blocked with the “‘sleeping’’ brain cells, lying 
next to the areas where destruction has taken 
place, now being called to take over the “‘lost’”’ 
functions of the damaged area! 


i- — — MAIL NO RISK COUPON TODAY! —~— 


IMPROVEMENT BOOKS CO., Dept. 7860 | 
13490 N.W. 45th Ave., Opa Locka, Fla. 33059 | 
Gentlemen: Please rush me a copy of EAT- 
ING RIGHT FOR YOU, #80139, by Dr. 
Carlton Fredericks! I enclose $6.98 in full pay- 
ment. I may examine this book for a full 30 
days or money back. 
Enclosed is check or M.O. for $ 


YOU MAY CHARGE MY: 
[] MASTER CHARGE [] BANKAMERICARD 
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(Find above 


Inter Bank # your name) 


Expiration date of my card 


NAME 
Please print 
ADDRESS 


CITY 


STATE ZIP 
J N.Y. & Fla. res. please add appropriate sales tax. 
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When your 
daughter 
asks about 
using a 
tampon... 


By Mary Morgan 


How you can answer her ques- 
tions and dispel the normal 
anxiety every teen-age girl has 
about menstruation and the 
first-time use of a tampon. 


O How old does a girl have to be 
to use a tampon for the very 
first time? 
There is no specific age for 
using a tampon. Some girls 
start with their-very first period. Others 
wait until they have adjusted psycho- 
logically to the whole business of 
menstruation. 
It is erroneous to think that because 
a girl is a virgin she cannot insert a 
tampon without breaking the hymen. 
Fact is, the hymen, which is a thin mem- 
brane that stretches across the opening 
of the vagina, normally has a natural 
round opening through which the men- 
strual flow passes. This opening is 
large enough to admit a small, highly- 
absorbent tampon such as Pursettes®. 
Are Pursettes better than other 
tampons for girls who want to 
use a tampon for the first time? 
Thousands of young girls choose 
A Pursettes when they decide 
to use a tampon for the first time. And 
for good reason. It has no bulky appli- 
cator. Instead, a Pursettes tampon 
has an exclusive pre-lubricated tip 
that makes insertion easy and gentle 
What's more, it’s compressed a unique 
way to blossom out slowly, absorb more 
fully. It's even more absorbent than the 
leading tampon. Another comfort. As 
Pursettes expands, it conforms to the 
individual shape of the body. It actually 
fits without being felt 
Trial Offer: Let your daughter see for 
herself how Pursettes tampons are easy 
to use. For a free, gold-embossed, 
black compact filled with four regular 
Pursettes or three super-absorbent 
Pursettes Plus® tampons (indicate 
choice), send 25c to cover postage and 
handling to Campana, Dept. J-025, 
Batavia, Illinois 60510 


Offer expires in 90 days. Good in U.S.A. only 
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THE SEASONS 


continued from page 128 





“In a house in the suburbs they'd be 
able to go out and play by themselves,” 
he said hesitantly. 

“And in a house there’d be more 
room,” she answered as though to apply 
equal weight to the scale he had so 
tentatively balanced. As she spoke her 
drafting table, loaded with her work as 
well as her mending box and Robert’s 
model airplane, collapsed and_ they 
laughed, reading the small accident as 
a confirming omen. 


I. had been the right decision, Mar- 
ion thought now, looking out at the 
gently rolling waves. Still cloaked in the 
heavy loneliness that settled on her each 
morning, despite the verberating  si- 
lence, she did not doubt that they had 
steered the correct course. Moving had 
been the logical and best decision. The 
children were happy and Donald was 
content. They had each been caught up 
on new currents and were sailing 
smoothly forward, only she was bogged 
down and floundering. 

Looking out to sea, she saw a small 
sailboat jostled by a sudden rush of un- 
even waves. The boat tilted, dived under 
the crest of a breaker and struggled to 
right itself. Again it was thrust forward 
and again she saw it keel dangerously 
and surface with difficulty. Then, sud- 
denly, the sea grew quiet. As Marion 
watched, she saw a small figure scram- 
ble the rigging and the sails were re- 
versed until they courted and caught 
the remaining breath of wind. Then, 
slowly, the brave, fragile boat moved 


out to sea, gliding gracefully over t 
newly gentle waters. 

The color of the sea had chang 
now and the quiet waves were mo 
green than blue. Marion thought su 
denly of her garden and her new neig 
bor, Edna Keating, bent with su 
earnest concentration over the new 
turned dark soil of her flower bed. $ 
too wanted to sink down roots, feel t 
hope of growth from season to seaso 
She would ask Edna Keating abo 
planting, about the kinds of bulbs sl 
might buy, about when tulips shou 
be planted and what sort of foliage pr 
duced those beautiful star-shaped floy 
ers that were exactly the color of tl 
autumn sea. 

She plucked up a shell, put it in he 
pocket and returned to her car. Sk 
drove home swiftly, eager now to h 
back on her quiet street. When sk 
turned off the highway at her exit sh 
passed the small red car, with its r 
turning tennis players. Like a small, de 
termined tugboat, it chugged up th 
hill and as it disappeared around th 
curve, one of the women turned an 
waved at Marion. Smiling, she wave 
back. | 

At home, the oak door closed behini 
her, she felt again the heavy silences 
Again she wandered from room to root 
until at last she sat down in her studi¢ 
She welcomed the quiet now, relishin 
the calm. She worked steadily and we 
halfway through her layout when t 
door opened and the children rushe 
in. She was caught up again in the rus 
tides of their lives and laughter, of t 
swelling, changing currents on whi 
they all sailed forth together. En 


i= 


—— amen 





ao CY sr 
DIES (aT 
4h ys 








udget secrets 
[ families who 4 
ve on under 
600 a month 


arly hair styles } 
r spring ‘ 


lurder mystery 

ccerpt from 
ENTENNIAL,’ BY 
AMES A. MICHENER 


NASSIS’ DAUGHTER: 
ILLIONAIRESS WITH 
BROKEN HEART ....... 
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USBANDS TALK ABOUT WORKING WIVES 


i months ago Iwas a gray, plump mother of 3. 
Now I'm a trim, brunette college freshman. 
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i'm sulla mother of 3. But ?ma If they missed a meal my whole day | I think the whole thing got going 
whole lot more. And nobody's would seem shot. And I knew I had the day I got the courage to color 
happier about it than Jim and the to do more with the next decade of my hair. I'd always been a little 
children! I guess it all happened my life than sit around counting my afraid of haircolor, but 'd heard 
because | saw my “babies” growing birthdays and gray hairs, making that Loving Care® touon was a very 
up so fast, needing me less and less. nly children feel guilty for leading different proposition. And itis! 


their own lives! 





But that’s what's so great. To see, 


It’s nota permanent dye or a Well, it was so exciting to get my 
peroxide thing. It doesn’t change own brunette color back it gave me at this point in my life, so many 
t rinses awa the encouragement for once to things ahead. To feel, in so many ways 
natu) really stick to my diet. And now here I've only just begun! a 
[ am—starting college! Of course, ae 


I only go part ume. But it’s a Start. 


e not getting older. 
ourre getting better! 


1974 Clairol Incorporated 


LAIN ASPIRIN 
OESN’'T WORK AS 
\ST AS BUFFERIN: 
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are STROSS s) va aspirin for headache relief,its time you know that on a average 
“most of that aspirin is still in the stomach 20 minutes after taking. But Bufferin is twice 
as fast getting out of the stomach and speeding to the headache. And, with. 
e Bufferin there's less chance of the stomach upset oh ellaia) can cause. 
cd Most Bufferin bottles have safety caps to help prevent opening by most small 
children but the regular easy-open cap is still available on the 100 tablet size. © 
Remember, read and follow label directions. | 


RELIEVES PAIN FASTER THAN PLAIN ASPIRIN” 
ASN IUan Lean 20g Oey ea a 
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EDITOR'S 
DIARY 


By Lenore Hershey 











Remembering Amy 


Amy Vanderbilt was not only a national 
institution and Contributing Editor of 
this magazine, she was a friend and con- 
fidante. A lunch with her was always 
great fun; a public appearance (as in 
the picture above, left, taken at a party 
in Chicago last year) never failed to im- 
press audiences with her warmth and 
wisdom. 

And now we sit here, writing a note 
in her memory. For she is gone, her life 
flickered out at the end of a physically 
troubled year that did not in any way 
seem to afflict that vital, indomitable 
spirit. Amy Vanderbilt was a very spe- 
cial person, to whom etiquette—good 
manners—was a part of life. She called 
good manners “the traffic rules of soci- 
ety.” Though she knew behavior stan- 
dards were changing, she still felt cour- 
tesy was important, whether you were 
a taxi driver, a dowager or a teen-ager. 

Amy Vanderbilt adored, and was very 
proud of, her husband, her sons, and 
their young friends and families. Two of 
the JourNnaL editors who worked most 
closely with her became almost part of 
her family, too. “She was always in- 
volved with people,” recalls one of them. 
“She was forever shopping for little gifts 
for friends and associates, seeking out 
new restaurants, sharing her discoveries.” 
“Her own etiquette rules were based on 
making people comfortable,” says an- 
other editor. “When I had a baby, she 
just invited us to bring the infant in his 
basket to a dinner party, and we did.” 

We will miss Amy, her many personal 
notes, her pride in the tremendous fan 
mail she received, her advice. For the 
moment, she will not be replaced. This 
month, we omit her column completely. 
In the months ahead, we intend to use 
the backlog of answers already prepared 
in response to readers’ questions. 

I wish Amy were here to tell me how 


to say good-bye properly. But I would 
ratner cling to the last words I heard her 
say, te before her death. “We 
must belie future,” she told a 
smal] group \ st proceed with 
Optimism and his country.” 
Thank you, Am ll your rec- 
ommendations, this like th right 


course of conduct 
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terviews husbands about the subject of 
their working wives. What does Ber- 
trand B. Pogrebin—labor lawyer, in- 
volved father of three, and working 
woman’s husband—have to say about his 
own situation? 

“Life with Letty is a continuous shar- 
ing of new experiences, ideas and re- 
sponsibilities. After eleven years of mar- 
riage, she remains the most interesting 
person I know,” says Bert. Could any 
wife ask for more? 


Letter of the month 


Change and continuity are the counter- 
point of life. This month, we were par- 
ticularly pleased to receive a letter from 
Laura B. Boardman, of Greencastle, 
Ind., who has never missed reading an 
issue of Lapies’ Home Journat for the 
last 73 years! As a matter of fact, she has 
saved all the copies, from 1901 through 
1974, except for one year’s issues, which 
her family passed on to a neighbor. 

Laura Boardman lives alone in the 
house where she was born in 1887, and, 
except for a brief stay in Ohio, has never 
moved. She says the JouRNAL helped to 
give her a skill that has stood her in good 
stead. She bought her first JourNAL 
blouse pattern in 1906, and eventually 
earned money making clothes for other 
people. At 88, she still sews for herself, 
and still reads the JouRNAL. 

Research tells us that most of our 
readers are considerably younger than 
Laura Boardman. But we doubt if 
well ever find a more loyal fan, or a 
letter to impress us all more with the 
ongoing responsibility we bear as ed- 
itors, every month of the year. —L.H. 





Letty Cottin Pogrebin with her husband 
Bert, and their three children: Abigail 
and Robin, 9%. and David, 6%. 
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Let the. 
sunshinein! 
Armstrong Solarian. 


The sunny floor that 
shines without Waxing. 


What a way to sunbrighten your day! And Garden 
Court, shown here, is just one of the sunny Solarian 
patterns. What makes them shine so bright? Solarian 
is born to shine. It has a special Mirabond® wear sur- 
face, so it keeps its shine far longer than an ordinary 
vinyl floor. And the cleaner you keep it, the brighter 
it shines: just sSponge-mop with a detergent and rinse 
thoroughly. Even black heel marks will come up easier. 
Where foot traffic is heaviest, you may eventually 
see a reduction in gloss. So, if you need it, your 
Armstrong retailer can supply a special Solarian Floor 
Finish, which can be applied occasionally to maintain 

the shine the way you like it. 
Below are two more of the many patterns with 
a our ‘shines-without-waxing’’ wear surface .. . Colonial 
rao Classic and Sunstone. See them all at an Armstrong 
oe einen authorized “Floor Fashion Center®” retailer or other 
ee flooring stores that carry Armstrong floors. Or, use 
- the coupon below to get complete color brochures 

i, oS and maintenance instructions. 
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Armstrong 
7503 King Street 
Lancaster, PA 17604 


Please send me the booklet How to Keep Your Armstrong Floor 
Looking Its Best and color brochures of all the “sunny floors 
that shine without waxing” 


Name 





Address___ 





City 





States aS = Zip 
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Sheaffer marker. 
n enduring gift, 

crafted in precious 

thetals, from the 

’ Sheaffer collection. 
The any time, any 
place gift. 


Pe, 
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Pour yourself a bouquet. 
Dont stir. Just relax. 


e@ Draw your water. 

Mix in Calgon Bouquet Bath. Now it’s the cocktail 
hour for your skin. 

Calgon Bouquet Bath scents your body, your whole 
bath, with the fragrances of Lilac, Apple, and Cherry 
Blossoms. Anda hint of Rosewood. 

- It softens your water too. So it feels like satin, so 
os your skin feels like silk. 


Calgon Bouquet “Bath. The flower bath. Relax, it’s 


, your own private party. 

















__ INTRODUCING 
AGU’ ITALIAN COOKING SAUCE. 


(BECAUSE THERE'S MORE TO ITALIAN COOKING THAN SPAGHETTI.) 


really so easy, you barely need recipes. But we've 
included them anyway, so you'll understand how this 
sauce is different from anything you've ever used. Of 
course, these are only a few possibilities. Once you get 
started, you'll think of lots more of your own. But if 
you need more inspiration, you'll find a recipe booklet 
attached to each jar. 

Look for it wherever you'd find other Ragu’ 
products. New Ragw Italian Cooking Sauce, the Ragu’ 
Sauce you don’t use for spaghetti. 


\ll these marvelous Italian dishes were made with 
me sauce. The kind of sauce Italians use to make 
st of their cuisine. 

t's called Ragu’ Italian Cooking Sauce. You can tell 
gh the glass jar how authentic it is. A fine tomato 
, rich with plump tomato chunks, thick mushroom 
and imported spices. 

3ecause it’s so complete, you can poach with it, 
broil, bake and braise. 

Jse it to make everything on this page. They're 





ITALIAN PORK CHOPS 
Trim 3 lbs. pork chops (12" thick) brown 
in oil on both sides. Drain. Pour one full 
jar Ragu’ Italian Cooking Sauce over 
chops. Simmer for one hour. Serves 6. 





CHICKEN CACCIATORE 
Dredge 6 large chicken pieces in 4 cup 
flour. Brown in oil. Drain. Pour one full 
jar Ragu’ Italian Cooking Sauce over 
chicken. Simmer, covered, for 45 min- 
utes. Serves 6. 













wn 


ITALIAN POT ROAST 
Season a 3-4 lb. bottom round, rump or 
‘+huck roast with salt and pepper. Brown 
he meat on all sides in oil. Add 1 minced 
rarlic clove and one sliced medium 
mion. Brown lightly and drain. Add 
me full jar Ragu’ Italian Cooking Sauce. 
over, simmer for 2’ hrs. Serves 6-8. 


15° STORE COUPON 15° 


THIS COUPON 
IS GOOD FOR 15¢ OFF ON PURCHASE 
PRICE OF A JAR OF 
RAGU, ITALIAN COOKING SAUCE. 


Mr. Dealer: Ragu’ Foods, Inc. will 
pay 15¢ plus 3¢ for handling when 
this coupon is received at 1680 
Lyell Avenue, Rochester, New York 
14606 provided coupon was turned 





IT 








STEAK AND PEPPERS ITALIAN 


Cut 3 lbs. London Broil steak in 
3/8" slices. Slice 2 med. green peppers 
and sauté in oil until tender. Add one 
full jar Ragu’ Italian Cooking Sauce. 
Simmer. Broil steak for 3 minutes on 
each side. Arrange on platter, spoon on 
sauce. Serves 8. 


Brown 2 lbs. cubed stew beef in oil. Add 
one full jar Ragu’ Italian Cooking Sauce. 
Cover, simmer for 1 hr. Dissolve a beef 
bouillon cube in one cup water. Add 
bouillon and 2 med. onions, quartered, 4 
med. potatoes, quartered, and 4 med. 
carrots, quartered, to stew. Cover and 
simmer for 2 hr. more. Serves 6. 





over to you by customer toward 
purenace price of a jar of Ragu’ 
talian Cooking Sauce. Invoices 
proving the purchase of sufficient 
Ragu’ Italian Cooking Sauce 
to cover coupon redemption must 
be shown upon request. Customer 
must pay sales tax, if any. Coupon 
void if taxed, prohibited or re- 
stricted by law. Cash value 1/20 of 
1¢ .Limit one coupon per customer. 
Offer expires Jan. 31, 1976 


501C20078 


(MUST be signed by customer at home.) 


Ragu is a registered trademark of Ragu’ Foods Inc 





HAPPENING 


By Gene Shalit 





It’s time for Gene Shalit’s ever-popular Best and Worst 
movie lists, including (as usual) a number of surprises. 


The year 1974 saw the beginning and 
the end of many trends: It was a 
year in which elderly actors turned in 
remarkable performances (Lee Stras- 
berg in Godfather II and Herbert Berg- 
hof in Harry and Tonto—each is also a 
famous teacher of acting. So much for 
the calumny that those who can't, 
teach). It was a year of sequels—Airport 
1975 crashed, but Godfather II soared. 
It was a year of movie disasters, some 
on purpose. There were earthquakes 
and plane crashes and fires—and yet to 
come are a burning zeppelin and people 
eating each other in the Andes. It was a 
year of a few good films and—as usual— 
many more film-flams. 

Here are my Annual Guaranteed Gen- 
uine JouRNAL Awards, timed to give 
you a look at the year past and at the 
Academy Awards coming next month. 
Well start with the worst. (The best is 
yet to come.) Here are the year’s fifteen 
10 worst movies, listed in random dis- 
order: 

The Great Gatsby. This movie aversion 
of F. Scott Fitzgerald’s novel was mis- 
directed by Jack Clayton—a fancy pack- 
age that kept unwrapping for 2% hours 
and turned out to be empty. Despite a 
famous cast (Mia Farrow and Robert 
Redford) and flamboyant promotion, 
the movie laid an egg—East Egg, that is. 
Going Places. Two aimless, drifting 
young cretins, plus a suicidal Jeanne 
Moreau, in a story that is cruel, nihilistic, 
sadistic, vile and degrading. It was the 
only time all year that I felt molested 
by a movie. 

The Nine Lives of Fritz the Cat. An 
animated feature drawn from the dregs 
at the bottom of the bottle of ink. 
Zardoz. Sean Connery bounding from 
Bond to bounce into a surreal world of 
beautiful people who have the secret of 
eternal life and wish somebody 
tell them how to die. 


would 
One of their leaders 


is Charlotte Rampling, who became the 
nude Super Skinny of the movies. One 
character says to Connery: “We want to 
die—what’s the trick?” I suggest they 


try sitting through Zardoz 

The Night Porter. Charlotte mpling 
having barely (literally ) made it through 
Zardoz, showed up for an affair with the 
Nazi concentration camp guard (Dirk 
Bogarde ) savaged her youth. This 


who 
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sick flick embraced foot kissing (kinky 
sex) and chains (clinky sex). The night 
porter should have thrown it out with 
the rest of the debris. 

Gold. Roger Moore, who has not suc- 
ceeded as Sean Connery’s successor in 
the James Bond series, tries playing the 
manager of a South African gold mine 
and falls for the boss’s wife (Susannah 
York). So many characters are killed in 
this movie (drowning, a Christmas tree 
explosion, amputation, burnings and 
falling over cliffs) that by the end there 
is practically nobody left on the screen— 
or in the audience either. 

My Name Is Nobody. The worst West- 
ern of the year was also the year’s most 
puzzling mystery: Why did Henry Fon- 
da make it? 

Bring Me the Head of Alfredo Garcia. 
Sam Peckinpah sets his slaughter in 
Mexico where a land baron offers $1 
million for the head of the man who de- 
flowered his daughter. Bring me the 
head of the studio. 

Airport 1975. Dana Andrews knocks. a 
hole in a 747, wiping out the crew, giv- 
ing Efrem Zimbalist, Jr., a bad head- 
ache, and turning the rest of the movie 
over to Karen Black, the well-known 
stewardess, who lands the plane with 
the help of Charlton Heston who leaps 
into the aircraft in mid-air. Among the 
passengers are Sid Caesar, Gloria Swan- 
son, Myrna Loy, and Jerry Stiller. Stiller 
is the smartest because he sleeps through 
it all. Maybe he thought he was sup- 
posed to be playing a member of the 
audience. 

Earthquake. After Charlton Heston 
brought Karen Black down to earth he 
married Ava Gardner, the daughter of 
Lorne Greene. Lorne Greene then made 
Charlton Heston president of his com- 
pany, saying, “You would have had this 
job even if you weren't my son-in-law.” 
Then, an earthquake strikes Los Angeles, 
reducing the special effects department 
to rubble and threatening the ears of the 
unfortunate audience. An important 
movie for people who make aspirin. 
The Phantom of the Paradise. A mixture 
of Faust, Dorian Gray and poor judg- 
ment. 

Che Little Prince. 
ment by 
been mugg¢ 


This famous enchant- 
Antoine de Saint-Exupéry has 
d by Alan Jay Lerner, Fred- 


erick Loewe and Stanley Donen. : 
The Abdication. Liv Ullmann and Peter) 
Finch bogged down in the Vatican in 
1654. She is Queen Christina, he is a 
Cardinal, and I am fumbling frantically 
toward the exit. 

The Longest Yard. Burt Reynolds won 
the Tight Pants Award for his appear- 
ance in this story of a prison football 
game between the inmates and _ the 
guards—two sets of interchangeable 
thugs. 

Chosen Survivors. A next-war subter- 
ranean story about a handful of men and 
women set upon by bats as they wait for 
the radiation to blow over. Most movie- 
goers waited for Chosen Survivors to 
blow over. 































Special awards 


Best Director: Federico Fellini, 
Amarcord. 
Best Performance by an Actress: Gena 
Rowlands, A Woman Under the In- 
fluence. 
Best Actors in Major Roles: Gene 
Hackman, The Conversation; Al Pacino, 
Godfather II; Jack ‘Nicholson, China- 
town; Richard Dreyfuss, The Appren- 
ticeship of Duddy Kravitz; Art Carney, 
Harry and Tonto; Albert Finney, Murder 
on the Orient Express; Peter Falk, / 
Woman Under the Influence. 

Best Supporting Actor Whose Ab- 
sence from the Film Would Be Unthink- 
able: Marty Feldman, Young Franken | 
stein. | 

Best Supporting Actor in a Foreig@ 
Film: Charles Boyer, Stavisky. 

Best Supporting Actors in a Movie 
Containing the Word “Godfather”: Lee 
Strasberg, John Cazale, Godfather II. 

Best Performance by a Professional|} 
Football Player, AFC-East: O. J. Simp- 
son, The Towering Inferno. 

Most Identical Performance by an 
Actor No Matter What Movie He Is In: 
Charlton Heston, Earthquake and Air- 
port 1975. 

Best Portrayal of a Fire Chief: Steve 
McQueen, The Towering Inferno. 

Best Performance of an Actress in a 
Picture That Didn’t Amount to Much: 
Marsha Mason, Cinderella Liberty. 

Best Supporting Actress in Two or 
More Films in a Single Year: Madeline 
Kahn, Blazing ou and Young Frank- 
enstein. 

Most Swedish Dalene with Least 
English Subtitles: Scenes from a Mar- 
riage. 

Best Black Movie of the Year: Clau- 
dine with James Earl Jones and Diahann 
Carroll. 

Most Memorable Single Scene of a. 
Group of Women Chatting over Tea in 
a German Film: The Pedestrian. 

Most Startled Expression: 
Wilder. 

Best New Musical of the Year: None. 

Best New Old Musical of the Year: 
That's Entertainment. (continued) 
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| SIX AWFULLY GOOD REASONS 
WHY MORE WOMEN BUY CHEVELLE 
THAN ANY OTHER MID-SIZE CAR. 


| 1. Room you can 
handle nicely. 
Chevelle is a beauti- 
yul combination. 
| On the one hand, 
it’s large enough to give 
you a definite sense of 
pecurity, with room for 
pix people. 
: On the other hand, 
Mt remains a neatly, 
/nanageably sized car; one 
hat’s both easy to drive 
‘ind easy to park. 
. 2. Clean,classic 
styling. 
Your car says some- 
/ hing about who you are. 
chevelle says something 
‘rood about who you are. 
It’s that simple. 
Chevelle lines are 
)clean and trim. 
It is stylish, but not 
saudy. It is comfortable, 
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Jut never pretentious. 

It is, to repeat, 
rout favorite mid-size car. 

And why not? It 
speaks so highly of you. 

3. 801 fewer 
gallons of gas to go 
50,000 miles. 

The Environmental 
-rotection Agency ran 
Jrban Driving Tests 
smphasizing stop-and-go 


—_— we 


jut not opulent. It is poised, 


city-type driving. We ran 
proving ground tests 
emphasizing suburban- 
type driving. 

They show that 
over 50,000 miles— about 
four years’ average use— 
a’75 Chevelle 350-2 V8 
using unleaded gas with 
the new Chevrolet Eff- 
ciency System could use 
801 fewer gallons of gas 
than a’74 Chevelle 
using leaded gas. 

Imagine what that 
could mean in terms of 
dollars and cents. 

Itis, we think you’ll 
agree, a step in the right 
direction. 


4. Less hassle 
with oil changes and 
the like. 


If you don’t enjoy 
taking your car in for 
recommended service, 
you'll enjoy this. 

In ’74, we recom- 
mended an oil change and 
chassis lubrication every 
4 months or 6000 miles. 
Now it’s every 6 months 
or 7500 miles. 

Last year, werecom- 
mended new spark plugs 
every 6000 miles. Nee it’s 
22,500 miles. 

Now your oil filter 
can be changed less often. 
And now you don’t even 
need points or ignition 
condenser. Ever. 

Another step in 
the right direction. 

5. $348 less 
maintenance expense. 


While mai 
prices vary, we used 
current list prices for 
parts, $ll an 
for labor, and found 
this: If you folk VW 
the Owner’s Manual 
for recommended 
service, a 75 
Chevelle V8 
ee save you 
$348 in 50,000 
miles over a’74. 
348 steps in the 
right direction. 
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6.A beautiful, 
sensible choice. 

Chevelle, happily, 
is not one of a kind. You'll 
find many to choose from, 
coupes,sedans and wagons. 

The distinctive 
Malibu Classic is shown 
above. Laguna Type S-3 is 
our sportiest Chevelle. 
And the Malibu Six is 
America’s lowest priced 
mid-size car—based on 
Manufacturers’ Suggested 





Retail Prices. 
Chevelle. The 
American woman’s 
favorite mid-size. Fora 
lot of good reasons. 
Test drive one 
soon, won't you? 


CHEVROLET 
MAKES SENSE 
FOR AMERICA 


rmined 
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WHAT’S HAPPENING 


continued 





Most Famous Stars in Two or More 
Junk Movies: George C. Scott, Bank 
Shot and The Savage Is Loose; Liv Ull- 
mann, The Abdication and Zandy’s 
Bride. 

Best Disaster Movie: The Towering 
Inferno. 

Best Director of Two Serious Films 
in a Single Year: Francis Ford Coppola, 
The Conversation and Godfather II. 

Best Director of Two Comedies in a 
Single Year: Mel Brooks, Blazing Sad- 
dles and Young Frankenstein. 

Best Performance in Two or More 
Films in a Single Year: John Voight, 
Conrack and The Odessa File; Jack 
Nicholson, The Last Detail and China- 
town. 


The seven 10 best movies 


The movie year was happily filled 

with high-quality ephemera, and seven 
survive for the best of the year. These 
are films I will want to see again ten 
years hence and I am convinced they'll 
stand up. Five years from now I may 
recall The Apprenticeship of Duddy 
Kravitz, but I doubt it. Chinatown im- 
pressed me when I saw it, but its imme- 
diate impact has faded. These seven 
have not faded: they are the Seven Best. 
Amarcord. The title of Federico Fellini’s 
new film means “I remember.” I will. It 
is the best movie of the year. Fellini 
shows us one year in the life of an Italian 
village—from spring to spring—and un- 
folds the incidents and characters with 
beauty, delicacy and crazy raucousness. 
He has delved into his childhood, real 
and invented, for a stirring mix of 
dreams, fantasy, and fantastic reality: a 
peacock unfurling in the snow, the 
transatlantic liner Rex passing through 
the night (an almost incredible poem of 
moviemaking), and stupid teachers try- 
ing to stunt their elementary students. 
The film floods with marvels that are 
marvelous to see. 
Harry and Tonto. Art Carney gives the 
performance of his career as Harry, the 
retired old schoolteacher who sets off on 
an American odyssy with his orange cat 
Tonto—a serendipiter’s journey by bus, 
jalopy and thumb. What he discovers— 
and what we discover about him—makes 
Harry and Tonto touching, teary, funny 
—a complete joy. Ellen Burstyn appears 
for just a few minutes, but makes an 
impression that transfigures the film. 
Also splendid are Herbert Berghof, 
Geraldine Fitzgerald, Chief Dan George 
ind just about everybody else in sight. 
It is the best work so far by Paul Mazur- 
sky, who directed and co-authored the 
screenplay with Josh Greenfeld. 


Che Godfather, Part II. It’s been tradi- 
tionally accepted that sequels of success- 
ful movies are never as successful as the 


successful movies they are sequels of. 


So much for that tradition. Francis Ford 
Coppola’s completion of the saga of the 
Corleone family is a superior piece of 
work. This film (combined with the 
first) gives us a unique five-hour saga 
of the underworld—rich in texture, de- 
sign and motivation. By the end, the 
glamour has been wasted away, what 
seemed appealing has become appall- 
ing, and we are left with a monster—Al 
Pacino. His enemies are murdered by 
his ever more remote control, and now— 
all powerful, cold, encrusted, alone—he 
has sunk to the top. 

The Conversation. I believe that one 
reason Francis Ford Coppola makes 
Godfathers is to earn enough money to 
provide the independence for a film like 
The Conversation. He wrote and direct- 
ed this galvanic story of a professional 
wiretapper (Gene Hackman), who is 
ultimately undone by his own spy-pry- 
lie life. What’s scarey about The Con- 
versation is the realization that nobody’s 
safe from the beeping tom. This is a 
dramatic, compelling and important film. 
Badlands. This attracted little attention 
when it opened: No big stars, an un- 
heard of director, a publicity campaign 
that wouldn’t fill a candy machine. But 
Badlands lives. Terrance Malick—29 
years old, his first film—directed Martin 
Sheen, as a warped 25-year-old killer, 
and Sissy Spacek, as Sheen’s 15-year-old 
infantile girlfriend, in this story sug- 
gested by Charlie Starkwether’s murder- 
ous rampage through the west. Their 
performances are practically perfect. 
The photography is washed clean and 
crisp, and the mindlessness of the char- 
acters knifes from the screen. 

Scenes from a Marriage. Although its 
nearly endless closeups may give you 
claustrophobia, this movie is superb. 
Ingmar Bergman has distilled his six- 
hour TV series into a three-hour film 
about the dissolution of a marriage. The 
principals are Liv Ullmann and Erland 
Josephson, who seem ideal until the 
illusion is repealed by Bergman, who 
peels away their pretense, exposing 
sham. Liv Ullmann—when properly di- 
rected—can be one of the finest actresses 
on earth, and here she is properly di- 
rected. This drama lacks the torment 
and humanness of A Woman Under the 
Influence, but it should be seen: a slow 
and striking portrait of a singular couple. 
Murder on the Orient Express. An ex- 
otic trairr, a first class cast, and an im- 
penetrable plot until Agatha Christie 
permits Albert Finney to unravel it— 
then there’s deduce to pay. Ingrid Berg- 
man and Lauren Bacall are among the 
passengers who take the audience for 
this delicious ride. 

Young Frankenstein. Mel Brooks direct- 
ed this Gene Wilder story with Wilder 
never more so, plus Marty Feldman, 
Madeline Kahn, Gene Hackman (try 
spotting him), Cloris Leachman and 
Peter Boyle. Monstrously funny. End 
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CAN THIS MARRIAGE 
BE SAVEDY 


By Dorothy Cameron Disney 





Jake encouraged Kim to go back to school. 


What he 


didn’t realize was that her thirst for knowledge would 
cause more problems than it would solve. 


Although marriage should be a forum in 
which both partners have an opportu- 
nity for growth, it rarely solves the prob- 
lems brought to it by each individual— 
and sometimes makes them worse. Kim 
and Jake both had very emotionally de- 
prived childhoods, and each expected 
the other to be the parent he or she 
never had. Fortunately they were able 
to benefit from some sound guidance— 
guidance that is within easy reach of all 
of us—through various agencies, church- 
es, schools and community organizations. 
—The counselor in this case was Susan 
Fuentes. 
Paul Popenoe, Sc.D., 
Founder and Chairman of the 
Board of Trustees, 
American Institute of 
Family Relations 


Kim talks first 


“Without Jake’s approval I never would 
have had the nerve to go back to school 
and become a medical technician,” said 
33-year-old Kim, a merry-faced career 
wife and mother of two. “I used to fol- 
low Jake’s lead even when I disagreed 
with him. He used to tell me how to 
operate the vacuum cleaner, how to 
wash the tub—once he even told me how 
to eat an apple! I went all out to satisfy 
him, but I never seemed able to. 

“T didn’t please Jake sexually even as 
a bride. He told me I was frigid, blam- 
ing me for his occasional impotence. 
Whenever Jake was capable of lovemak- 
ing I was responsive, so I knew I wasn’t 
cold. There were times when my emo- 
tions nearly exploded inside me. 

“I was pregnant with our second child 
when Jake announced that he was in 
love with an older woman. Feeling so in- 


secure, I was sure she’d win him away. 
“But then one day she phoned me to 
say she was moving out of town. She 
said she and Jake had never actually 
had an affair; their relationship had 
been mostly conversation. Apparently 
she wasn't physical pealing enough 
to Jake. : 
“I never mentioned all to Jake, 
but it seemed most unlikely that I was 
responsible for | exual problems. 
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Quite a long while afterward, I myself 
had an affair, a real affair, although very 
brief, and I found out for sure that I 
wasn't frigid. 

“But I suppose we should begin with 
my return to college, which Jake seems 
to think led to all our present trouble. I 
think our problems had begun long be- 
fore, three years before, when I was go- 
ing mad with restlessness, feeling that 
my life was flying past me. 

“We were living way out in the coun- 
try—with one car. We owned a nice 
home and both our youngsters were in 
school. In a couple of hours I could fin- 
ish my cleaning, do the laundry and 
prepare the evening meal. A long, empty 
day then stretched ahead. 

“One time I tried to organize a con- 
sciousness-raising group, but I got no- 
where. The neighborhood women acted 
as if I were crazy or considered myself 
superior, which was certainly not the 
case. Inwardly I felt dumb and inade- 
quate and I was starved for companion- 
ship. I might as well have been single 
for all I saw of Jake. Even when he was 
around he ignored me. 

“I had interrupted my education to 
get married. At that time I thought I 
loved Jake, but I probably would have 
jumped at his proposal in any event. I 
would have done almost anything to 
escape the conditions at home. 

“After my mother’s death when I was 
sixteen, my father married a woman 
with a good job and five undisciplined 
children. I was supposed to look after 
the kids, run the house and also keep up 
my college classwork. My father never 
would have sent me to college except 
that my mother had left me a small in- 
heritance for that specific purpose. 

“When I met Jake he was a senior 
and I was a very naive sophomore. Dur- 
ing the long years of my mother’s illness, 
I rarely dated; I spent most of my time 
with her, often doing my homework at 
her bedside. 

“My father has a lunatic temper to 
which Jake was introduced on our first 
date. When he called for me, Father 
slammed the door in his face. Jake calm- 
ly walked around the house to my bed- 


‘room and rapped on the windowpane. 


I climbed out, and we triumphantly 
drove to the dance. 

“A terrific row occurred when Jake 
proposed six weeks later. For months a 
battle raged, and I was torn between 
father’s determination to hang on to my 
services and Jake’s determination to pry 
me loose. 

“Eventually, of course, Jake won out 
--we were married the June he got his 
B.A., and that fall I dropped out of col- 
lege. Jake used the money from my in- 
heritance to cover tuition on an ad- 
vanced degree in business administra- 
tion and I went to work for the tele- 
phone company. Every Friday I handed 
him my pay check and he deposited it 
in his checking account. He gave me 
back an allowance of four dollars a week 
for lunches and incidentals, the identi- 
cal sum I had received from my father. 

“From the beginning Jake handled 
our finances. Back then I wasn’t smart 
about money matters. I got off to a dumb 
start, quit my job sooner than we ex- 
pected, became pregnant sooner, and 
for a while we had to operate on an ex- 
tremely tight budget. 

“But then the situation eased and 
Jake still remained the money man. 
Whenever I needed something, I had to 
explain the whys and wherefores. Long 
ago this financial arrangement struck 
me as unfair, but until recently I never 
complained. 

“In the last three years my whole 
personality has changed. Five days a 
week I escaped the monotony of cook- 
ing, kids and cleaning by going back to 
school to become a medical technician. 
I felt like a different person. For the 
first time since I could-remember I felt 
competent and self-confident. 

“I met a brilliant young doctor who 
taught one of my classes and we had an 


affair. I got a tremendous emotional lift _ 


from his admiration, but we knew our 
affair had no future. Both of us feared 
our spouses would find out. After six 
weeks we kissed good-bye without pain 
—perhaps with relief. 

“T finished the training program with 
top honors and landed a good job at a 
leading hospital. I hoped Jake would 
be proud of me, but he v wasn 't. Once up- 
on a time I would havé been shattered 


by his indifference, but-I suddenly real-— 


ized that his reaction didn’t trouble me 
anymore. I was my own woman. 

“But when he said he would take 
full charge of my earnings, and would 
deposit my hospital checks in his per- 
sonal bank account, I mumbled a few 
words about opening a joint account. 
His face darkened and I backed down. 

“Last year we took the children on a 
vacation to Mexico in a car Jake had 
given me as a birthday gift. (continued) 
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THIS MARRIAGE 


continued 


I tried not to wonder whether I had 
paid for it—and I thought our marriage 
was fine. 

“Shortly afterward I learned my mis- 
take. One evening, just as I was leaving 
for the hospital, Jake told me that a few 
weeks earlier he had rented an apart- 
ment for an 18-year-old girl named Su- 
sie and intended to move in with her. 
They'd had sex a few times, he replied 
in answer to a bewildered question from 
me, but it wasn’t very satisfactory. Then 
why on earth was he leaving me? He 
told me she needed him and I didn’t. 

“I was so confused I hardly knew 
whether I was hurt or angry, or just 
what. At some point I did manage to 
ask if he wanted a divorce. Jake said he 
preferred a temporary separation. 

“By the time I reached the hospital 
that night, my thoughts were clear. I 
didn’t give a hoot what Jake preferred. 
I wanted a divorce. The next day I 
saw a lawyer and filed suit. Jake may 
think I will change my mind, but I 
won't.” 


Jake’s turn to talk 


“T've been in trouble ever since I mar- 
ried Kim fourteen years ago,” said 37- 
year-old Jake, a tall man with a droop- 
ing yellow mustache and straw-colored 
hair. “I’ve always been in some sort of 
trouble—a disappointment to myself and 
everybody else. But I don’t see that a 
divorce would help Kim, the kids or me. 

“Td rather figure out what’s been 
wrong and make improvements. I real- 
ize most of our troubles have been my 
fault. ’'ve got myself involved in some- 
thing or with someone when I didn’t 
really want to be involved. For some 
reason I am a follower in circumstances 
where I ought to be a leader. It was 
Kim’s idea that we get married when 
we did. I would have been willing to 
wait a while. In fact I wanted us to 
wait until I was settled in a job—an en- 
joyable job with a future—and until she 
finished her education. 


“But Kim was cute and smart, yet 
she looked up to me and I was flattered 
by her interest. When she offered. to 
drop out of school and take a job and 
support us so I could get an advanced 
degree, I was so moved by the offer I 
almost burst out crying. It was the 
nicest thing that had ever happened to 
me. I took Kim’s words as proof that 
she had faith in my ability, proof that 
she loved me. This kind of love was 
new to me. My parents were divorced 
when I was a child, and they left me 
with an aunt while they went off and 
started new families. I’ve rarely heard 
from them since. 

“Kim seems to think that we had sex 
problems from the start. This is untrue. 
All our problems were financial in the 
beginning. Kim turned out to be incredi- 
bly poor at handling money. As soon as 
she went to work she felt like a million- 
aire, and for a while she made me feel 
the same. Since she was working, it 
seemed logical we should eat at restau- 
rants and relax in the evening, but res- 
taurant meals are expensive. 

“And then came our first Christmas 
together. Kim blew one entire paycheck, 
plus a loan she finagled from a friend 
at work to buy me a cashmere topcoat. 
It was a dandy coat, probably the best 
I will ever own. Kim’s thought was 
sweet and generous, but she forgot to 
mention the price of the coat and that 
loan. Soon we found ourselves in such 
a jam I had to take over managing our 
finances. I opened a checking account 
at the bank and from then on kept 
track of what was happening to every 
penny. Until recently Kim seemed glad 
to have me carry the responsibility. 

“Anyhow, we couldn’t pay our Janu- 
ary rent and we were evicted. We 
moved in with my aunt, which only 
added to our problems® : 

“All this time the friend was dun- 
ning Kim to repay that loan, and finally 
she complained to their supervisor. Kim 
and the supervisor had an argument 
and Kim quit. I might. have done the 
same thing in the circumstances, but it 
was a disaster.” (continued) 
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THIS MARRIAGE 


itinued 


jake sighed deeply. “It’s a miracle 


that we ever pulled through those night- 
mare months. Luckily, it wasn’t too long 
before I got my degree, and in a few 
more months we were able to straighten 
out our finances. It was during that time 
that I began to feel that I was doomed 
to be a loser in all aspects of life. And 
it was then also that I became aware 
that I had a sexual problem. I was too 
worried about the future to be interested 
in sex. Apparently Kim’s worries—as- 
suming she did worry—had the opposite 
effect. On the nights that she felt amor- 
ous, I felt like a block of wood. I tried 
to force myself to match her moods but 
I couldn’t make it. The harder I tried 
the worse I failed, and it became a 
vicious circle. Kim didn’t criticize. In 
fact, she said very little. But I hated 
myself and I criticized her. 

“My actions and reactions are often 
a puzzle to me. At that very time, a 
time I halfway believed I was perma- 
nently impotent, I started an affair with 
an older woman because she admired 
me. I never managed to make love to 
her, but at home with Kim my sex prob- 
lem disappeared. 

“lve been depressed ever since Kim 
went back to school, which is certainly 
illogical since I had encouraged her in 
the first place. 

“I realize I should have been proud 
when Kim won top honors and landed 
a good job, but I wasn’t. Kim changed 
so much I could hardly recognize her. 
She stopped asking my advice, she 
stopped asking questions about my busi- 
ness, she talked constantly about her 
fascinating job—and she started giving 
me orders. 

“IT felt like a nothing—and in bed I 
was a zero. Kim didn’t seem to mind, 
she hardly seemed to notice. And then 
one day I met Susie. We spent the night 
together and I wasn’t impotent. But 
Susie and I aren't right for each other, 
and I know it. I’ve talked her into mak- 
ing up with her husband, whom she’d 
left just before we met. 

“I'm in love with Kim. Maybe she 
doesn’t love me any more, but Ill do 
anything she wants to stop the divorce.” 


The counselor’s turn 


“I worked with Kim and Jake for some 
months,” the cou said. “Kim was 
adamant about getting a divorce and 
refused to drop th 
pleas. But they continued to meet with 
me and see each other Ithough Jake 
had left Susie, Kim sisted that he 
rent a separate apartme! 

“They talked with me at gre: 
about themselves, their marriag 
expectations of life. Open communi- 
cation was a novelty to them and vitally 
necessary. Like many couples, Kim 


t, despite Jake’s 
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Jake married with numerous miscon- 
ceptions. Kim pictured Jake as a big, 
strong man, a winner who would shoul- 
der her burdens—and she had been over- 
burdened with many responsibilities 
since childhood. 

“Kim’s mental image of Jake was in 
sharp contrast to his self-image. In- 
wardly, Jake was fearful and insecure. 
Small wonder that he welcomed teen- 
age Kim’s impulsive offer to be the 
breadwinner until he acquired his busi- 
ness degree and was solidly established. 
Jake saw Kim as a wife who would 
simultaneously look up to him and look 
after him. Moreover, he expected her 
to be helpful and sympathetic with the 
weaknesses and inner fears he was care- 
fully concealing from both her and the 
rest of the world. 

“Trouble was inevitable. With Kim’s 
unexpected and unwelcome pregnancy, 
Jake’s unsteady ego plunged. Over- 
whelmed by feelings of inadequacy, 
convinced he was born to be a loser, he 
flung himself into back-breaking, part- 
time jobs to hold down the fort. He 
blamed Kim for his exhaustion and in- 
ordinate despair, just as he blamed her 
imaginary frigidity for his recurring pe- 
riods of impotence, which were unques- 
tionably the product of his own self- 
doubts. 

“For a long while Kim bore up under 
Jake’s demands and expectations, un- 
reasonable and otherwise. He reaped 
the benefits of her childish dread of her 
father’s wrath and he took advantage 


“Z 


of her natural, inbred desire to help 


others. As a little girl Kim had nursed | 


and tended her mother. She had helped 
care for her stepbrothers and stepsisters. 
She gave all she had to Jake, but slowly 
she began to believe the rewards were 
too small, the returns unjust. 

“By the time she completed her lab- 
oratory training and found stimulating 
work she was ripe to rebel. Indeed her 
brief affair with the doctor represented 
a form of rebellion. When Jake was in- 
formed of this episode he was very toler- 
ant, knowing he had walked the same 
path. 

“In learning about each other and 
themselves, their strengths and_ their 
weaknesses, Kim and Jake decided 
they valued each others company. 
Neither wished to deprive their chil- 
dren of what all children need—two 
parents. 

“They moved back into their home to- 
gether. However, Kim was unwilling to 
call off the divorce suit, so it moved to 
completion. Kim was granted child sup- 
port and waived alimony. By California 
law, either she or Jake may request and 
will be granted a legal divorce, which 
will be recorded by the court, and will 
go into effect in seventy-two hours. So 
far, neither Kim nor Jake has requested 
the divorce. 

“Meanwhile they are legally married 
and very pleased about it. Their sexual 
relationship is improving, they rarely 
differ about money and Kim now has 
her own bank account.” End 


6. GROSS 


“Could you call the vet? My wife is going to have a baby!” 
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WHAT WOMEN ASK 
ABOUT SEX 





BY THEODORE I. RUBIN, M.D. 





THE NOTED PSYCHIATRIST ANSWERS 
YOUR MOST INTIMATE QUESTIONS 





Does the fact that I have “love 
dreams” about other women mean 
that I am not normal? 


It means no such thing. Love 
dreams of a sexual or non-sexual 
nature involving members of the 
same or opposite sex are quite 
common to heterosexual men and 
women. These dreams indicate a 
desire for closeness and warmth. 
We express these desires in “love 
dreams” because sexual feelings 
are strong enough to bring uncon- 
scious desires out into the open in- 
stead of allowing them to remain 
hidden in our subconscious. 


My husband is eager for what 
I consider abnormal sex. He keeps 
assuring me that nothing that gives 
pleasure is abnormal. Since I do 
not enjoy it, what should I do? 


I would suggest you re-examine 
your concepts about what is and 
is not normal. Practices—sexual or 
otherwise—are normal or abnormal 
only in the eye of the beholder. 
Some people derive sexual pleas- 
ure from activities that others 
would not practice. Some men and 
women automatically object to any 
practice—sexual or otherwise—be- 
cause it smacks of too much free- 


dom, excitement and fun and 


therefore equate it with being 
“bad” and “letting go.” However. 
after you re-examine vour con- 
cepts, if you still feel you can’t 
compl) with your husband’s wish 
es, I suggest that 


it with 


You 


him openly 
should not just 

husband’s demand 

will derive little pl: 

unhappy partner—an¢ 
forcing yourself. to do 1g 
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to more problems than just saying 
an honest “no” to a sex act. 


My mother once told me that 1 
shouldn’t have sex during my men- 
strual period. Is this right? 

Years ago, having sex during a 
woman's menstrual period was 
frowned upon, but today couples 
do have, and enjoy, sex during this 
time. It’s simply a matter of indi- 
vidual desire. 


Why has my sex drive de- 
creased since Ive been on the 
Pill? 

Your lack of sex drive may be 
due to your lack of confidence in 
the efficiency of the Pill as a meth- 
od of contraception. It could also 
be because the Pill is affecting 
your hormone balance. I would 
suggest, therefore, that you consult 
both your internist and gynecolo- 
gist about your problem. I also 
want to add that in many in- 
stances, the Pill has increased 
women’s desire for sex. 


Sometimes my husband is so up- 
set if I don’t have an orgasm that I 
pretend that I did. Is this terribly 
wrong, since I know what I’m do- 
ing and it gives my husband such 
pleasure? I do enjoy sex—but I don't 
achieve climax every time. 

I think what is terribly wrong 
is that you and your husband both 
evidently feel obligated to respond 
simultaneously and with the same 
intensity. When: this doesn’t hap- 
pen, your husband’s pride in_ his 
ability to make you respond is 
hurt and you, in turn, are afraid 
of making him feel inadequate 
through imagined inadequacy on 
your part. I think it would be a 








great relief for both of you to talk 
out this matter and rid yourself of 
the need for consistent mutual or- 
gasms and the “pretending” that 
is used as a substitute for it. Mu- 
tual desire as to time, place and 
frequency of orgasm and response 
is never perfect. The most loving 
of couples, including those with 
satisfactory sex lives, are’ often 
arrhythmic. Therefore, it is quite 
common for couples not to share 
orgasms or intensity of sexual feel- 
ings every time. If your husband 
can't accept this reality,, it may 
well be an indication of some con- 
fusion about his masculinity. Mini- 
mal pyschotherapy—at least—would 
be helpful to him. 


My 71-year-old husband's — sex 
drive shows no signs of diminishing. 
At my age (68) I find it trying and 
tiring. Will my husband's sex drive 
ever stop? 

Your husband sounds like-a man 
of considerable vitality and alive- 
ness, and these are wonderful char- 
acteristics. Perhaps your difficulty 
stems from embarrassment. Some 
women (continued) 
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As a regular feature, Dr. Rubin an- 
swers questions on your personal, 
marriage, family, and emotional 
problems. “The doctor is a well- 
known psychoanalyst who practices 
in New York. He is also the author 
of “Compassion and Self-Hate” 
(David McKay). If you have ques- 
tions for Dr. Rubin to answer in his 
column, please address them to him 
in care of Ladies’ Home Journal, 
641 Lexington Ave., New York, 
N.Y. 10022. We regret that only 
letters selected for use in the col- 
umn can be answered. 
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WOMEN ASK ABOUT SEX 


continued 


feel that it is indecent to engage in and 
enjoy sex at an advanced age. (Such 
feelings are nonsense.) If you do feel 
this way and if you can give up this 
old-fashioned idea, then both you and 
your husband can enjoy all possibilities 
—sexual and otherwise—whatever your 
ages. 


How many times a week should a 
couple have intercourse? 

As often or as seldom as the couple 
feels like having intercourse. There is 
absolutely no “standard” or “norm” ex- 
cept that which we all insist on im- 
posing on ourselves. 


Is there a right age to tell children 
the facts of life? 

There is no set age at which a child 
is automatically ready for the facts of 
life. Different children mature at differ- 
ent times. I would say, therefore, that 
the right time to tell your children is 
when they ask questions about the 
facts of life. And children will ask 
questions if they live in a household 
that provides an atmosphere of healthy 
freedom and the right to be curious. 
Their questions should always be an- 
swered honestly but simply. In other 
words, do not go into details that are 
not asked for. It is too confusing to a 
child to receive information he is not 
yet ready to understand. Misinforma- 
tion such as stork stories also confuse a 
child and should be avoided. 


My husband would like me to be 
more aggressive sexually, but I can't be. 
Is something wrong with me? 

I assume that you mean “assertive” 
rather than “aggressive.” (Aggression 
smacks of sadism.) If by not being as- 
sertive you mean you can't indicate 
what you want and what pleases you 
sexually, or if you can’t allow yourself 
free participation and pleasurable in- 
dulgence in sex, then perhaps you do 
have a problem. The problem may be 
related to superficial inhibition, but it is 
more often indicative of confused notions 
of goodness and a general inability to 
take good and loving care of yourself. 
Such self-neglect is best treated by a 
competent therapist. 


Is there a difference between a 
vaginal and clitoral orgasm, and which 
is better? 

This has been an area of much con- 
troversy over the years. My own con- 
clusion is as follows: There is no differ- 
ence. There is only one orgasm and it 
is almost always initiated by clitoral 
stimulation. However, an orgasm may 
be felt locally—in the area of the cli- 
toris and/or vagina—or globally, as a 
full-bodied, emotional response. The 









































local orgasm, usually a result of clitor 
al stimulation without intercourse, is 
often more intense but less satisfying. 
The global orgasm, usually the result 
of intercourse with or without accom- 
panying clitoral stimulation, is often | 
less intense, but provides a_ greater | 
sense of fulfillment. In spite of the 
reams of material that have been writ- 
ten on “orgasm,” no one has yet deter- 
mined to what extent these responses 
are physiological or psychological. 


Does the size of the male organ 
have anything to do with sexual satis- 
faction? 

Very little. The vagina adjusts ac-| 
cordingly, and since it is particularly | 
lacking in pleasure-producing nerve 
endings, a sense of “fullness” is more. 
important for pleasure than nerve stim- 
ulation. Also, stimulation of the clitoris’ 
has little or nothing to do with the size 
of the male organ. Despite this, the 
size of a man’s organ can have psycho- 
logical effects on him or his partner. 


How long does it take a man to re- 
cover from orgasm so that he can have 
another? What about a woman? 

For a man, it could take anywhere | 
from several minutes to several days. 
The time varies from man to man and 
can change at different times, depend- 
ing on his state of health, age, sexual | 
experience and mood. However, most 
men usually don’t desire another or- 
gasm for at least several hours. 

As for a woman, the answer is de- 
pendent on psychological factors rather 
than physical ones. Physiologically, a 
woman can have many orgasms in rap- 
id succession, though many women 
prefer one orgasm at a time with in- 
tervals of hours or days in between. 


What is impotence? 

Impotence is the inability to achieve 
or to sustain erection so as to make 
satisfactory intercourse possible. The 
condition is almost always psycho- 
logical in origin. 


What do you think of the theory 
that a woman’s sexual response can be 
enhanced by strengthening the pubo- 
coccygeus muscle in the pelvis? 

I think it can be helpful in effecting 
more stimulation to the clitoris. It 
can also help psychologically because 
the woman in question feels that she is 
helping herself in her sex life. 
| 

Can too much discussion and anxi- 
ety over performance take the whole 
spontaneity and meaning out of sex? 

Absolutely! We ought to be more: 
concerned with participation than with 
performing sexual feats of any kind. 
However, open discussion of likes, dis- 
likes and preferences can be valuable 
—but not during love-making. End 








A wonderful offer from the editors of PARENTS’ MAGAZINE 


ot 









7 BOOKS WORTH UP TO $35.65 


with trial enrollment in 
PARENTS’ MAGAZINE’S 


“READ ALOUD ) 


AND EASY READING 


‘PROGRAM: 


Selected Picture and Story Books for Little Listeners and Beginning Readers 


Most mothers and fathers frankly acknowledge that they haven't 
either the time or the perspective to choose precisely the right 
books for children not yet ready to read or who are just beginning 
to read. That is why parents are happily turning this problem over 
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servedly approve all the books shown on this page, from which you 
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At the same time we send the seven books of your choice, we 
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and arrange to send to your home each month another outstanding, 
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little one. Each book will charm and captivate your child—from its 
bright, colorful cover through its gaily illustrated pages, with a story 
appealing and understandable to even the youngest mind. 
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Besides the assurance of good entertainment, and the wonderful 
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Shirley MacLaine: 
How To Be 40 And Love It! 


She doesn’t look it. She doesn’t feel it. She wouldn’t even have 
noticed the day she turned that age—if people hadn’t insisted 
on reminding her. Shirley MacLaine is too busy starting life all 
over again to worry about numbers. ¢ By Martha Weinman Lear 


Shirley MacLaine was strolling down Manhattan’s East Side toward 
her apartment, licking a raspberry frozen yogurt, and looking quite 
like a kid. Actually she is 40. On the occasion of the big birthday, 
she was telling me, she had been at the Cannes Film Festival, and 
her secretary had been sitting in their hotel getting lots of transat- 
lantic telephone calls from friends worried about MacLaine’s psychic 
survival. 

“They were all callin’ up and sayin’, ‘How’s she takin’ it? Is she 
all right? Is she upset?’ Like I was afflicted with cancer or some- 
thin’. MacLaine drops her “g’s”’ a lot. It is an amiable habit, closing 
distance between herself and the listener. 

“So here they were callin’, and I practically didn’t even know it 
was my birthday. I mean, sure I knew. You can’t forget that you’re 
forty in this society, they won’t let you. But it didn’t really bother 
me. The numbers have never bothered me. I’ve always had the op- 
posite problem—bein’ taken seriously, because I look so young and 
I have a youthful nature. I’ve got to say, ‘Hey, wait a minute, mister, 
I’m forty years old. Take me seriously.’ ” 

We stopped for a traffic light, and a man leaned his head out of a 
big, white car, grinned hugely and yelled, “Hey, Shoil! How’re ya 
doin’, Shoil? Ya wanna lift?” She grinned back and waved him on. 
“You see that?” she said. “Nobody ever calls me Miss MacLaine. 
They don’t even call me Shirley. They call me Shoil. Even now,” 
she said, licking at a dabble of raspberry yogurt in the corner of her 
mouth, “they still refer to me as a kid.” 

Oh, kid, how tempus fugit. | remember that when J was a kid, 


; home sick from school and listening to the radio soaps, there was 


> serialized essence of dumbness called The Romance of Helen 
‘ which the announcer introduced saying, “Now, the story that 
he question: Can a woman find love and romance after thirty- 
Shirley MacLaine is a shining example to all of us of the 


tal we've traveled since those days. It isn’t simply that she 


look 40, whatever that means, or that she’s (continued) 
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Photograph by Francesco Scavullo. Sweater by Jax: scarf by YSL. 
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Merle Norman's Moisture Emulsion 
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women who like their skin care light, sheer 
and effective. $8.50 worth of beauty help 
yours free with this coupon and any 
$6.00 cosmetic purchase® 
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beauty lesson, free. You'll learn how 
to care for your Skin, apply make-up: 
youll Know what's right for you 
because you try it on you. You'll 
update your whole beauty life 
freshen your lifestyle. Because at 
Merle Norman, the only beautiful 
look is looking like yourself 

Only better 


For information on how you an be eal: 
a Merle Norman Studio owner in US Canad 
or overseas, write to Merle Norm 
9130 Bellanca Avenue. Los Anaele 








SHIRLEY MAC LAINE 
continued 


6 artender always got that youthful nature. It is that sh¢ 

thinntiaden does what she does, and the hell with 
eS bf the numbers. 

| great van w pe So what she is doing is this: She hag 





gone from a Broadway chorus line int 
films; she has survived 20 years in Holly 
wood, en route winning three Osca 
nominations (for Irma La Douce, Th 
Apartment and Some Came Running) 
she let her movie career hang in suspen 
sion while she plunged into politic 
(working for Bobby Kennedy in 68 and 
for George McGovern in ’72), into Bud} 
dhism, into radical feminism and _ int¢ 
writing (she first wrote an autobiog: 
raphy called Don't Fall off the Moun} 
tain; her brand-new second book, You 
Can Get There from Here, is about hei 
TV series and her trip to China). Hay; 
ing done all that, she started life ovet 
again on the stage in Las Vegas. 

Then, last summer she toured thé 
country in a slick, one-woman revué 
called If They Could See Me Now. Some 
song, some dance, some patter; and the 
audiences lapped it’ up like soup. 

Last November she put together ¢ 
dazzling TV special, based on her revue} 
She has formed her own film-productior 
company and this summer will start 
shooting Amelia, the story of the famed 
aviator, Amelia Earhart, who was thé 
first woman to fly solo around the world 
But, before she does that, she’s writing 4 
third book, a sexy novel she hopes the 
movies will buy so she can play the 
lead. I mean, can a woman find love 
and romance after 35P?? 

The question should be: What makes 
Shirley run? Why now, after so many 
detours of the body and the soul, has she 
come full-circle back to the stage? 


















Off to China 
UNDER LICENSE FROM es She went to China last year with the 


Te first American women’s delegation, anc 
oA that was a profound experience. 
° ” : “One of the incredible things in China 


ST ALBANS ENGLAND & THE WEST INDIES £7 4 was to see people really livin’ up to thei 

ESTD 1865 /}) 4 potential,” she says, “doin’ the best they 

oe : could. When I came home, that’s what I 

wanted to do, and I could do it best as 

an artist. My drive is-to express myself, 

I wanted to put together whatever talent 

I have and use it in the best way I 

could, givin’ people as much pleasure as 

I could. I think that’s important, givin’ 
people pleasure.” 

MacLaine the little film kook with 
that improbable half-moon smile, could 
wrench your heart out, even make you 
think it was a family picture when it 
wasn't. (She made 37 films and played 
prostitutes in 14 of them.) “Hookers 
and doormats,” she says, “that was 
my specialty.’ Her consciousness 
raised, she says now that she would 
never play another hooker unless 

(continued on page 52) 
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Her perfu me aoe her clothes Books for all theirtalents and needs, from ‘Betty Crockers Cook 
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What makes a woman intriguing. fun fo be with, Contempo knows today’s woman is intel | ie 
fascinating to herself as well as to others? Interests.. You'll get any 5 books for $4 with membershi Plus On AVvVelag 
ideas...the books she reads. of 50% off publishers’ editions on all the a 
That's why the most exciting women join Contempo...to get That's a pretty exciting deal in itselfav! 





those books that help them be all the women they canbe. today... join Contempo 
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easy handling. 
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Fast heating. 
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‘Here’s How You Can 
Sponsor A Child 


Here’ What You Do 


e Fill out your name and address on the coupon. 
e Indicate your preference of boy or girl, and 
country. 


Orig. 


e Check the box marked “Choose any child who 
needs my help,” allowing us to assign you a child 
from our emergency list. 

e Enclose your first monthly check. The cost is 
only $15 each month to help a child who needs 
you. 


Here’s What You Will Receive 


e In about two weeks you'll receive a Personal 
Sponsor Folder with photograph and informa- 
tion on the child you sponsor and a description 
of the project where the child receives help. 

e Later on ...a “welcome letter’ from the over- 
seas field office. 

e Progress reports on the child when you request 
them. 

e A Christmas greeting from the child. 

e The opportunity to write directly to the child. 
You will be given the mailing address and de- 
tailed instructions on mail to your child’s 
country. 

e Letters from the child answering your corre- 
spondence. You receive the child’s original letter 
and an English translation from an overseas 
office. (Staff workers help children unable to 
write.) 

e And the satisfaction that comes from helping a 
deserving child. 


Here’s What Your 
Sponsored Child Receives 


¢ In children’s homes: supplementary food, cloth- 
ing, medical care, and dedicated housemothers. 

¢ In Family Helper Projects: school supplies and 
clothing, medical assistance, emergency food 
and shelter, and family guidance from a trained 
child care worker. 

¢ Special aid depending on the country and the 
type of project. 

e Psychological support because the child knows 
you Care. 
Sponsors are urgently needed for children in: 
Brazil, India, Guatemala and Indonesia. 


Write today: Verent J. Mills 


CHRISTIAN CHILDREN’S FUND, Inc. 


__ Box 26511, Richmond, Va. 23261 
I wish to sponsor a boy girl in 
KS by) ea ee es 
QO Choose any child who needs my help. I will 
pay $15 a month. I enclose first payment of $ 








Send me child’s name mailing address and picture. 

I cannot sponsor a child but want to give § 
Please send me more information 

Name SS —_ 

Address = x 

City eee 

State ZA 


Member of International Union for Child \ 
Write 
Toronto, 7 





E Gifts are tax deductible. Canadians 
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What do you do when your dog or cat gives birth? Here 
some practical advice from a leading veterinarian. 


Most pet owners want to make the ex- 
perience of giving birth safe and healthy 
for their dog or cat as well as for the 
litter. 

According to Dr. J. Lloyd Tait, presi- 
dent of the New York City Veterinary 
Medical Association, “Prenatal care can 
and should start before conception ever 
occurs. A bitch or female cat should be 
checked for parasites before it is bred. 
Otherwise, transplacental migration will 
occur during the pregnancy, and the 
puppies or kittens will be born with 
worms.” 

The gestation period for cats and 
dogs is approximately 63 days. “During 
the last third of pregnancy,” says Dr. 
Tait, “the mothers food allotment 
should be enlarged to coincide with her 
increasing appetite, and she should be 
given a calcium supplement. Otherwise 
she and the litter will suffer from weak, 
brittle bones.” Dr. Tait recommends a 
dietary supplement of dicalcium phos- 
phate, which is readily available from 
any vet. 

A few days before the birth, the 
mother will begin nesting—that is, pre- 
paring a spot for giving birth. At this 
point, the owner might try to guide the 
bitch (cats are less suggestible) to a 
preferred location by preparing a whelp- 
ing box—lined with soft fabrics—and 
placing it perhaps in the back of a sel- 
dom-used closet. “It is important that it 
be a quiet, secluded place,” says Dr. 
Tait. “When a dog goes into labor, she 
doesn’t want the whole family to watch.” 

It is a good idea, however, to peek in 
occasionally, since complications some- 
times do occur. “For example,” says Dr. 
Tait, “the puppies may come through in 
a breech position. Or the mother may 
go into labor and seem to be straining 
without giving birth. In cases such as 
these, she should be brought to the 
veterinarian.” 

It is not true that once the actual 
birth is over, the rest can be left to the 
mother, says Dr. Tait. “In a healthy lit- 
ter, the pups or kittens will be crying 
and struggling for milk. The mother 
may not have enough, or her milk may 
be toxic. The owner should watch the 
pups or kittens for signs of lethargy or 
stomachs distended with gas. In either 
case, a vet can provide a substitute 
formula.” The litter should also be 
guarded against low temperatures, 
drafts and extremely low or high hu- 
midity—all can cause lung congestion. 

At approximately two weeks of age, 
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the puppies and kittens will open thi 
eyes and begin to walk. Dr. Tait sé 
no reason why, at this point, th 
should not be handled gently. “T 
mother will be jealous and will cry 
little,” he says, “but she won't reje 
them. It is only immediately after bir 
when a veterinarian or owner cleans t¥ 
newborn pups or kittens too thorough 
—removing their identifying odor—th} 
the mother may not recognize them an 
therefore, reject them.” In fact, says LI 
Tait, handling is an important factor 
socializing a young pet and helping it 
develop a gentle character. 

Since the new mother is now feedii 
her litter as well as herself, her di 
should again be increased. “As early 
a week or ten days,” says Dr. Tait, “t] 
owner might introduce the litter to pe 
size bits of raw meat.” At three to fo 
weeks, the pups and kittens can | 
started on raw meat with vitamins, bal 
food, baby cereal and pet foods, so th 
will gradually become accustomed 
their new diet. 

The actual weaning should take pla: 
at approximately six weeks. “On tl 
first day that the pups or kittens are r 
moved from the méther,” says Dr. Ta 
“she should be given one quarter of h 
usual food allotment. This will cau 
her to produce less milk. On the secor 
and third day, she should receive ha 
of her normal feeding. On the fouri 
day, she can be returned to her regul: 
diet. By then ber milk production w 
have greatly diminished.” 

This is also the best time to brir 
the pups or kittens in for their fir 
series of shots. “Cats and dogs pass ¢ 
certain antibodies to the litter at birth 
says Dr. Tait. “This natural immunit 
lasts approximately four to five week 
If kittens and puppies are inoculate 
too early, the maternal antibodies bloc 
the effectiveness of the injections, an 
the shots are of no Value.” 

As soon as the puppies are weane¢ 
Dr.. Tait recommends placing them i 
their new homes. “A young animal new 
ly separated from its mother is likelff\ 
to form strong bonds of attachmerig 
toward its new owner.” As for the orig} 
inal owners, the sooner they give u 
these soft, furry bundles, the better. C 
they may find themselves reluctant tf 
give them up at all. —By Gini Kopeckff} 


CAUTION: Before your pet has a litte}, 
remember that overpopulation of dog® 
and cats has reached critical proportion.§ 
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exaele Beets labels, we 


think hed buy our chopped eines 


..» If your dog could read 
the ingredients label on a 
- package of Gaines® Top 
Choice® he'd really learn 
something. 
Real Beef. 

He’d learn, for instance, 
that Top Choice has real beef 
in it, not just beef by-products. 
(Does the chopped burger you 
feed your dog have any beef?) 

A Balanced Diet. 
He'd also learn that along 


with beef by-products and real 
beef, Top Choice also contains 
vegetables, vitamins and 
minerals. 

All the things he needs for 
a completely balanced diet. 
And that’s not all. 

Moist and Meaty. 

If your dog continued 
reading the rest of our package 
he'd find out that Top Choice is 
also moist and meaty. So moist 
and meaty it even holds together 


like real hamburger. 

Yes, if your dog could read 
our package, he'd find some 
things that aren't on the pack- 
ages of other chopped burgers 
for dogs. 

Ah, but everyone 
knows dogs can't read. 

But at least their 
owners can. 


No wonder it’s 
called Top Choice: 

















s PENDING 


YOUR MONEY 





By Sylvia Porter 





In these hard times, what could be more helpful than hav- 
ing one of the nation’s shrewdest money-management 
specialists show you how to save on your 1974 income tax ? 


If you are wondering whether your 
tax return will be audited . . . 

What are the odds that the return yowre 
set to file for 1974 will be checked? 


You're typical if you haven’t ample proof 
to back up every deduction you plan to 
claim and you're considering now the 
possibilities that after giving your return 
a thorough going-over, some Treasury 
agent may call you on the carpet. 

e Take for granted that the arithmetic 
on your return will be checked. 

The Treasury checks the arithmetic on 
almost all returns. And provocatively, 
taxpayers are found to be making large 
mathematical errors both for and against 
themselves. 

e The probability that your individual 
tax return will be audited is generally 
about 1 in 56. 

However, the odds will be much 
greater if your adjusted gross income is 
$25,000 or more; if you're in a trade or 
profession in which payment in cash is 
a widespread practice; if any of the de- 
ductions you claim appear abnormally 
large for your income bracket; if you 
have substantial unreimbursed entertain- 
ment expenses, etc. 

e The odds are around 1 in 16 that a 
return filed by a corporation this year 
will be chosen for a thorough audit. 

e Any claim for a deduction that is 
larger than typical deductions in a speci- 
fied income class may in itself attract the 
attention of the IRS, even though your 
claim is 100 percent legitimate. 

What are typical deductions 
which to compare your own? 


against 


The table below is your guide. 

In addition to showing you how you 
compare, these totals flash two vital 
meanings to you: 

e If you are claiming deductions well 
the averages, presumably you're 
honest about it but your chances of be- 


above 


ing questioned are decidedly enhanced 
simply by the fact that you stand out. Be 
prepared with ample proof to back your 
claims. 

e If you're claiming deductions well be- 
low the averages, presumably you're 
spending less than other taxpayers in 
your bracket. Or perhaps you're over- 
looking some deductions, and this guide 
may jog vou into hard thinking. 

But, of course, these averages do not 
entitle you to deduct the average even 
though you did not spend that much. 
You can only deduct what you spent for 
these expenses. 


What commonplace errors might get you 
in trouble? 


The Treasury says these are the most 
common ones: 

e Failure to attach all Forms W-2 

e Incomplete address or incorrect 
Social Security Number. 

e Failure to check correct blocks in- 
dicating filing status. 

e Incorrect checking of blocks for 
personal exemptions or listing of 
dependents. 

e Incomplete listing of itemized de- 
ductions. 

e Listing income, deduction or tax 
items on wrong line. 

e Failure to sign return. 


If you are actively involved in chari- 
table work... 

What can you deduct for use of your car 
in your charitable activities? 


You can claim a charitable deduction for 
the cost of your gas, oil, ete., but you 
can't claim a deduction for depreciation 
and insurance on your car. 

While determining the actual gas, oil, 
repair, etc., costs applicable to the char- 
itable use of the car can be a difficult 
problem, the Treasury says that you can 
use a quick and easy rule of thumb. 





Average deductions claimed based on adjusted gross income 
(Adjusted gross income in thousands of dollars) 


$5-6 $6-7 $7-8 $8-9 $9-10 

Taxes $625 $644 $694 $733 $810 

Interest 494 533 634 669 757 

Contributions 275 276 254 297 304 
Medical 

expenses 583 531 473 391 395 


36 


$10-15 $15-20 $20-25 $25-30 $30-50 $50-100 
$1,030 $1,404 $1,778 . $2,184 $2,983 $5,145 
931 1,097 1,208 1,360 1,686 2,855 
344 424 544 692 1,031 2,092 
333 294 291 336 393 462 


Merely determine the mileage th 
you used the car for charitable purpos 
and multiply that by 7 cents a mile. Thi} 
Treasury will accept the result as a def] 
ductible charitable expense. 

Thus, if you calculate that you dro 
your car 2,000 miles in connection i 
charitable work during 1974, you ca 
deduct $140 (7 cents times 2,000 miles } 
as a charitable contribution. 

Any parking fees and tolls attribui}} 
able to the charitable travel can b 
added on to this mileage allowance. 
























What can you deduct for contribution 
to a needy friend? 





Nothing. Direct contributions to ind 
viduals do not qualify as charitable de 
ductions. The contributions can b 
deducted only if you make them to 
corporation, trust, community ches 
fund or foundation operated exclusivel 
for purposes that are charitable, rel 
gious, educational, scientific or literar 
or for the prevention of cruelty to chi 
dren or animals. And the organizatio 
must be organized or created in th 
United States. | 
| 
Can you claim a deduction for a chec 
mailed to your church last year bu 
which you find the church did not “¢ 
until January, 1975? 


Yes. When you drop a check into th 
mails in a properly addressed an 
stamped envelope, you are considere 
to have paid the contribution. 


= | 
What is your deduction for a $1,50 
check you gave to your church instea 
of as tuition to the parochial school you 
children attend? 


. 


Nothing. Your chetk is -considered < 
tuition or in liew of tuition and therefo 
not deductible. 


Can you deduct the cost of the ie 
you buy to wear as a volunteer al 
at your local hospital? | 


Yes. The costs of uniforms that have 1 
general utility and are required appar 
while you perform your donated service 
are deductible. t 


If you support your parents eae 


What does support mean for purpose 
of figuring out whether you gave moi 
than half the support to your parents s 
you can claim them as dependents? 


Support is not only the cash you giv: 
It also includes board, clothing, mai 
service in the home, lodging, educatioi 
medical and dental care, recreatio! 
transportation and similar necessitie 
If you furnish any goods, the fair mark 
value is taken into account. 

However, support does (continuec 





t A 
Here are some questions 


t and answers about menstrual pro- 
tection and Tampax tampons. 
| They'll help explain why the word 





| “trust” and the protection of 





Tampax tampons are linked so 
closely in the minds of women in 
over one hundred countries. 
What are the facts about 
insertion? 

The Tampax tampon con- 
tainer-applicator makes insertion 
comfortable and hygienic. Slim, 
smooth and pre-lubricated, it glides 
the tampon into proper position 
— quickly, easily. And unlike plastic 


Drop it into the toilet. In moments, 





the paper strips unwind and are 
as safe to dispose of as two sheets 


a 





i 
: 


applicators, it can be flushed away. 








of facial tissue. The Tampax tam- 
pon, like its container-applicator, 
is completely flushable and 
biodegradable. 
Does “absorbency” mean 
“protection”? 

Not necessarily. A tampon 
can be very absorbent and still not 
prevent accidents from happen- 
ing. A “water-glass demonstration” 
is not indicative of adequacy of 
protection. Water is not the same as 
menstrual fluid, nor is the inside 
of a glass the same as the lining of 
the vaginal canal or its contours. 
Tampax tampons are made of 
softly compressed, highly effective 
absorbent material. Placed in 
proper position by its applicator, 

a Iampax tampon provides more 


than sufficient protection for norma 
needs. Unlike some other tam- 
pons, it expands in all directions — 
length, breadth and width —to con- 
form to varied vaginal shapes and 
sizes so that chance of bypass or 
leakage is minimal. Upon removal, 
the Tampax tampon slims itself 
so that it is as easy and simple 
to withdraw as it is to insert. The 
withdrawal cord is chain stitched 
the entire length of the tampon. 
Is a deodorant necessary? 
No. When a tampon is used, 
embarrassing odor does not form. 
Moreover, deodorants may cause 
irritations or allergic reactions, even 
be harmful to delicate tissues. 
Tampax tampons do not contain a 
deodorant. Why take chances with 
something that isn’t needed? 
Are Tampax tampons more 
economical? 
Yes, indeed. Tampax tampons 
come in packages of 10’s and 40's 
which cost less or about the same 
as packages of 8’s and 30’s of other 
brands. A lot more protection for 
your money. 
What is the world’s most 
widely used tampon? 
Tampax tampons. More 
women buy Tampax tampons than 
all other tampons combined be- 
cause they trust them. Shouldn't 
you, too? 


The internal protection 
more women trust 


MADE ONLY BY TAMPAX INCORP 
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not include any income. taxes or social 
security taxes paid for your parents, 
life insurance payments or purchases of 
capital items such as an auto. Nor does 
it include the value of your own services 
performed for the dependent. 


How do you figure whether you fur- 
nished over half of the support of your 
parent? 

Simply compare the amount of support 
provided by you with the amount of 
support that your parent received from 
all sources, including his or her own 
funds. 


What if your mother lives with you? In 
computing whether you furnish half her 
support, how do you figure the cost of 
her lodging—as a portion of the cost of 
running the house? Or do you figure 
lodging is worth what you could have 
received in rent? 

You use the fair rental value of the lodg- 
ing, not a fraction of your actual cost. 


If your mother lived with and was sup- 
ported by you for four months in 1974 
and lived with your sister who supported 
her in another state the other eight 
months, who gets the deduction? 

The length of her stay with you is un- 


important. The key is who paid more 
money for her support during the year. 
For example, if you spent $1,200 on 
your mother’s support during the four 
months she was with you while your 
sister spent only $1,100 on her during 
her eight months of support, you get the 
$750 deduction. 


If you are an employee and have 
an office at home... 


What are the basic rules for deducting 
work-at-home expenses? 

If you, an employee, perform part of 
your job in your house or apartment, 
you may be entitled to deduct part of 
your home expenses and rent because of 
your work at home. 

The Internal Revenue Service says 
that you can take such a deduction only 
if you meet these two tests: 

e As a condition of your employment, 
you are required to provide your own 
place for doing some or all of your job. 
e You must regularly use a portion of 
your home for that purpose. 

Many employees take work home at 
nights or weekends without being re- 
quired to do so by their employers. If 
they claim an office-at-home deduction 
and their return is examined, IRS will 
disallow the deduction because they 
fail to meet the first IRS test above. But 
if you are willing to fight this point in 
court, a number of courts have rejected 


the IRS view that the office at home 
must be required as a condition of your 
employment in order to justify this de- 
duction. They say it is enough if your 
work at home is “appropriate and help- 
ful” in carrying out your duties, even if 
not required by your employer. 


Which expenses can you deduct? 
If you qualify for an office-at-home de- | 
duction, you can deduct an allocable | 
portion of your rent, gas, electricity, 
etc. Depreciation can be deducted for 
the portion of your house used for office- 
at-home purposes. Purely personal ex- | 
penses aren't included in the expenses 
that can be allocated. 





What expenses incurred as an employee | 
are not deductible? | 
Costs of commuting; entertainment ex- | 
penses not required by your job; bar 
exam fees and incidental expenses of J 
securing admission to the bar; account- 
ing certificate fees; medical and dental 
license fees and campaign expenses. 


If you are the divorced or separated 
parents of children... 


Which one of you can claim the $750 
dependency deduction for each child? 
You, the parent who had custody of 
your child for the greater part of 1974 
(usually the mother), generally will get 

(continued on page 110) | 
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The price is low—but 
your cash is even lower! 
That’s the time your 
-Master Charge card can 
save the day. And save 
you money. Big stores, 
little stores, Master 
Charge is good in more 
places than any other 
card. And it also lets you 
stretch out your pay- 
ments, if it’s more conve- 
nient. (That’s good, too! )| 


| Rey. Gu e) Uaioe) a 
_ Master Charge 
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Christina Onassis: The Happiness Money Can't Buy 
Aristotle Onassis’ daughter is a millionairess with a broken heart. Her parents’ marriage broke 


up. Her mother died suddenly. Her brother perished in an air crash. Her own marriage failed 
and there was talk of a suicide attempt. An up-to-date report by Willi Frischauer 


ee heiress to one of the world’s greatest fortunes, 
courted by eligible gallants in London, Paris, Athens, 
New York and the Bahamas, the Golden Girl of Greek 
shipping—you would not have believed it, had you seen 
Christina Onassis as I saw her last March on a dusky 
London afternoon. 

Her mane of rich, dark hair flowing in the wind as if 
she were in headlong flight from impending disaster, her 
brown eyes flickering nervously, she hurried toward her 
mews house in Mayfair. Her handsome face with the clas- 
sical profile and the aquiline nose seemed tense and 
drawn, making her look older than her years. 

Those who had met her in those days were not surprised 
when they learned that, 48 hours later, she had to be 
rushed to the Middlesex Hospital, unconscious, in great 
secrecy and under an assumed name (Miss C. Danai). 
Details only came to light months later, when her uncle, 
Stavros Niarchos, who is also her stepfather, claimed pub- 
licly that Christina had tried to take her own life—although 
I, for one, do not believe that this is what she wanted to do. 

The whole truth, as seen in the mirror of my long ac- 
quaintance with the tragic Onassis family, was even sad- 
der than this one incident suggests. One has to delve 
deeply to understand Christina Onassis, a girl who has 
everything—except happiness. 

Inevitably, my mind turned back to the first time I met 
Christina—a few days before her sixth birthday. Hand-in- 
hand with her eight-year-old brother Alexander, she 
skipped gaily into the sumptuous drawing-room of the 
Onassis apartment in the exclusive Avenue Foch in Paris, 
and into the arms of her mother. Tina Onassis’ delicate fair 
beauty made a striking contrast with the children’s dark 
good looks, which they had inherited from their father, 
Aristotle Onassis, captain of a hundred supertankers, with 
a fortune counted in hundreds of millions. There could 


have been no more harmonious family scene than “Ari” 
and Tina with Alexander and Christina. 

Following their little girls every move with admiring 
eyes, the parents recalled Christina’s birth in December, 


1950, in New York, where Onassis and his wife, herself the 


daughter of an immensely wealthy Greek shipowner 
named Stavros Livanos, occupied one of Manhattan’s most 
elegant residences. A bevy of servants ministered to little 
Christina’s every wish. Little friends shared her first play- 
ful lessons. Altogether a well-ordered, protected, busy 
young life. 

Appearances are deceptive. “Father was always travel- 
ing—mother, too!” Christina said later with a tinge of sad- 
ness in her voice. 

“That was the root of the trouble,” according to Madame 
Jenny Rocca-Serra, one of the housekeepers to whom 
Christina often turned when her parents were away. 
“There were houses, villas and apartments ,everywhere, 
but never a real, stable, permanent home for the children!” 

Several times a year, the children were flown from the 
New York house to the Onassis’ Paris apartment, from 
Paris to the villa in Athens, from Athens to the Riviera. “I 
was happiest in the South of France,” Christina recalled. 
Small wonder! She was four years old when Onassis ac- 
quired the magnificent Chateau de la Croe in Antibes, 
which had previously served as a home for the Duke of 
Windsor. Christina spent hours exercising her two thor- 
oughbred ponies, presents from the King of Saudi Arabia, 
with whom Onassis was doing business. Other wealthy 
friends of the Greek shipping magnate were as generous: 
Christina’s favorite doll, a gift from her father, was dressed 
by—yes!—Dior. 

In 1955, at the age of five, Christina accompanied her 
parents to Hamburg, where they took delivery of the 
world’s most luxurious private yacht. It was named after 
her: Christina. 

“The yacht became our home,” Christina explained. 
“Our nursery was decorated by Ludwig Bemelmans,” the 
famous artist and writer. To this day, her rocking horse 
and a specially designed slot machine for children remain 
on the boat. 

As they cruised the Mediterranean, an English and a 
French govermess looked after Christina. “By the time I 
was seven, she said, “I spoke Greek, French and English 
fluently.” She has since acquired a fair (continued) 
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"come as you were—in 1959" 
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ut instead we went blonde. 


Jan said she wasn't about to climb into her highschool cheerleader's 
yeater with that streak of gray in her hair. And I'd gained 10 pounds 
.nce I was senior prom queen. So unless we were going to look like 

me last roses of the 50's, we knew we had to do something fast. 

Aidawewsd1a.-we went bkonde. Actually, Jan said she'd been flirting 
.th the idea of a honey gold shade for months—as a softer way to hide 
or gray than going darker. And I thought with a pale wheat shade high- 
_ghting my face, maybe people wouldn't notice my middle. 
| So I helped her and she helped me. And we did it the two-step way. 
ne professional way—with Lady Clairol® hair lightener. Lady Clairol 
Peps a blonde from getting that brassy look, because it lifts the 
BrKNeSS out of your hair. Then, when you apply a Clairol toner, all 
me delicacy comes through. Doing it together, it was easy. = 
id halfway through, I dug out our old yearbook and we 
2ally got into the mood for the reunion. 

Oh was that a party! We even got our husbands to do 
nm "Pepperment Twist." Maybe, it was the music that 
ispired them. But from what my Bill said going home, 

+ was dancing with a 1970's blonde. 








P.S. Jan used Lady Clairol’s Maxi Blonde—because her dark hair needed more lightening. “—— 


ady Clairol: You do it for her. She'lldoitforyou. _ 





CHRISTINA ONASSIS 
continued 


knowledge of Italian and Spanish, too. 
What she did not know at the time was 


that her father had set up a trust for 


her and her brother; on her twenty-first 
birthday, Christina would come into 
approximately $100 million. 

No clouds seemed to mar the sun- 
shine existence of little Christina—ex- 
cept, perhaps, the puzzling conflict be- 
tween her father and Stavros Niarchos, 
another Greek shipowner. The two men 
were related by marriage. Onassis had 
married Tina Livanos in December, 
1946; Niarchos had married Tina’s 
sister Eugenie in 1947. But though 
the two brothers-in-law were not on 
speaking terms, Tina and Eugenie re- 
mained close and Christina saw a lot 
of her cousins, the two Niarchos boys, 
Philip and Spiros. (Later there were 
also Maria and Constantine Niarchos, 
but they were much younger. ) 


Where was Papa? 


“Then came a bolt from the blue.” 
Christina sighed when talking to a 
friend about what happened next. For 
a child nearly nine years of age, what 
followed was bewildering and caused 
heartache which seemingly has never 
fully abated. 

One morning in the summer of 1959, 
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the yacht was anchored in Venice. 
When Christina awoke, she found her 
mother standing by her bedside. Mrs. 
Onassis told Christina to get up quick- 
ly because they would be leaving with- 
in the hour. Christina and Alexander 
just had time to grab a few toys. Before 
they knew what was happening, they 
were on a plane to Paris—and to their 
grandparents, Stavros and Arietta Liv- 
anos. 

Where was Papa? 

Tina Onassis looked grim but said 
nothing. “I knew there was something 
wrong, grievously wrong,’ Christina 
said later. She never saw the head- 
lines reporting that Ari Onassis was in 
Milan with singer Maria Callas. 

Deeply wounded by her husband’s 
public association with another woman, 
Tina Onassis had decided to divorce 
him. Never again—except for one brief, 
tragic hour—was Christina to see her 
father and mother together. It is said 
that she has never forgiven Callas for 
coming between her parents. 

Inevitably the Onassis divorce de- 
stroyed what Christina needed most: a 
home and a family. She traveled even 
more than she had before as she was 
shunted from one parent to the other. 
There was nowhere she could sink roots. 

Two years after her divorce, Chris- 
tina’s mother, Tina Onassis, married 
the tall, handsome Marquess of Bland- 


| 
ford, son and heir of the Duke of Marl} 
borough. The elegant, solid, sportin|ffili 
English lord became an understandin\jMt! 
stepfather. When she was in her teengiflii 
Christina spent winter holidays in Switfpi 
zerland with her mother and “Sunny ! 
Blandford, skiing at St. Moritz, But Tin/lftw 
had suffered so many skiing accident iq 
that Christina became apprehensive: “ivi 
never really enjoyed skiing,” she ade 
mitted later. In the summer she joineqffit 
her father on his yacht, but there waif} ( 
tension because Callas had to be kepifiil 
away lest a scene take place. fond 
Weekend jaunts i 

Onassis enrolled Christina in a famou 

Swiss finishing school, St. George’s Coll] 
lege, near Lausanne. “She seemed tcf 1 
be forever flying off for weekends  inffu 
Paris, Athens, London, New York,” onéffie 
of her schoolmates told me. “It put heiffll 
apart from the rest.” 29 
It was on a jaunt to the Bahamaiff ( 
that Christina had her first serious roiffi 
mance. (No, it never occurred to he fbi 
that young men might court her becauseff(ti 
she was heir to the legendary Onassiiffii 
fortune: “Most of the boys I met werefli 
themselves rich,” she said “and weffii 
never thought or talked about money.” )}}ti 
That was certainly true of the person js 
able young man who took her ouiff( 
swimming, sailing and dancing: Gou i 
landris, son of one Greek shipowneiffj 











nd nephew of another—Costa Lemos— 
vhose wealth was reputed to be greater 
jven than that of Onassis. Peter and 
(Christina were together in Paris, met 
gain in New York and Greece. 
| His daughter's union with young 
\Soulandris would have pleased Onassis. 
Sut Christina, often sad, brooding, 
aoody and always restless, was—as she 
jerself put it—not ready for marriage. 
iiventually she and Peter drifted apart. 
| Christina also began to notice that 
11 was not well with her mother’s sec- 
jd marriage. The girl was desolate 
vhen she saw that the only steady rela- 
jionship in the family was breaking up. 
Ari’s best-kept secret 


There was news of a different kind 
irom father, Onassis confided that his 
itriendship with Callas was at an end. 
#Chen he revealed his best-kept secret: he 
|vas about to marry again! 

) Christina’s big eyes grew even bigger 
ivhen he told her that the next Madame 
}Onassis would be Jacqueline Kennedy. 
Christina recalled Mrs. Kennedy cruis- 
ing on the Christina five years earlier, in 
j1963, after losing her baby. But mar- 
riage? As Christina told a friend some 
jcime later, it came as a surprise but not 
fas a shock. It was not at all like the 
Jallas affair. But, while she tried to 
‘share her father’s new happiness, and 
iwhile she did attend the wedding, on 








Skorpios on October 20, 1968, it was still 
a case of yet another woman taking her 
mother’s place. 

No two women could have been 
more different than the emotional, ner- 
vous Christina and her serene, cool, con- 
trolled new stepmother, Jackie. But, 
once Christina’s brief burst of tempera- 
ment and tears subsided, she could not 
but admire the poise and style of the 
world’s most celebrated woman, her 
natural elegance and her perfect, if a 
little old-fashioned, manners. Although 
Jackie wisely refrained from lecturing 
her or offering advice, unless asked, her 
example taught Christina a great deal. 

Yet Christina’s lifestyle did not 
change. On and on she went in true 
jet set fashion, flitting from continent 
to continent. In London she shared 
her mother’s apartment near Grosvenor 
Square—except that mother was rarely 
there. In Athens, she occupied one of 
her father’s villas. The family put a 
home in Paris at her disposal, and when 
she took a liking to New York there was 
also an apartment available. In fact, New 
York, with its faster pace, appealed to 
her most and when, in London, she was 
given a brown-and-white Pekinese. pup- 
py, she asked that it be sent to New 
York, a hint that this was where she 
wanted to settle down. 

Around her, the family upheavals 
were as furbulent as’ever. Lunching, in 


New York in 1965, Christina sat op- 
posite a young woman with a name as 
own—Charlotte Ford, 
daughter of automobile magnate Henry 
Ford. Christina could not that 
Charlotte was carrying a baby by Chris- 
tina's uncle, Stavros Niarchos. Within 
weeks, Stavros parted from Christina’s 
aunt and married Charlotte Ford. No 
sooner was their baby born than the 
marriage was dissolved and Stavros re- 
turned to Eugenie. 


famous as_ her 
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Worse to come 


There was worse to come. On May 4, 
1970, when Eugenie 
under mysterious circumstances Chris- 
tina’s mother felt duty-bound to look 
after her late sister's young children, 


was found dead 


thus depriving Christina of a large slice 
of her attention. When this drew Tina 
Stavros Niarchos only 
heightened Christina’s apprehension. 
Her escape from 
complications seemed to become irre- 
sistible. In 1971 she went to Hollywood, 
where love affairs, marriages and di- 


and closer, it 


craving to such 


vorces hardly cause a stir. Christina, al- 
most 21, found a sympathetic companion 
in Joseph Bolker, a divorcé more than 27 
years older than she—and the father of 
four teen-agers. In her emotional state, 
Christina was ready for love. She let it 
be known that she intended to marry 
Bolker. (continued) 
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CHRISTINA ONASSIS 


continued 


Onassis was stung by his daughter’s 
plan to marry—actually, the news was 
made public by Bolker, without even 
consulting Ari. Moreover, there was the 
matter of the $100 million which, under 
Onassis’ trust arrangements, she was due 
to inherit on her twenty-first birthday. 
There were fears that if she married 
Bolker he might, under California law, 
gain control over this vast fortune. 


Onassis implored her to wait. When | 
she refused, he sent her brother Alex- | 


ander to persuade her to give up this 


man who was more than twice her age. | 


“Was not our grandfather twenty years 
older than his wife?” she asked defiantly. 


“Was not father more than twenty years | 


older than mother when they married?” 


Admitting defeat, Alexander returned to | 


Europe. 


Not a penny 


But Onassis is a hard man to cross. 
He changed the provisions of the trust 
so that Christina would not receive a 
penny if she married. Still, she insisted 
that she would marry Bolker. 

In a final desperate attempt to pre- 
vent what she too felt would be an un- 
suitable marriage, Tina Onassis crossed 
the Atlantic and met Christina at the 
Regency Hotel in New York. For two 
days, mother and daughter talked and 
argued. There were tears, outbursts, re- 
criminations—not a pretty scene, as Tina 
later described it. But Christina held firm. 

Tina’s intervention* was doomed for 
yet another reason. While pressing her 


daughter not to marry Bolker, Tina told | 
her that she—Tina—had decided to mar- | 
ry again. And, of all people, she planned | 


to marry Stavros Niarehos, whom Chris- 


tina had been brought up to regard as | 


her father’s enemy. 


For a few days, Christina seemed on 
the verge of collapse. Herself a gentle 


person, she was under pressure from all 


sides, in danger of losing her financial | 


independence, about to move into a 
strange new world. How fierce her inner 
struggle, and how searing the rift with 
the family might be gauged by this: She 
has never ever spoken about the painful 
weeks and months which followed. 


Christina plunged ahead—in _ the | 


words of one who was present—‘like 
a sleepwalker.” Her Los Angeles wed- 
ding to Bolker on July 26, 1971 was a 
muted affair. Christina seemed miles 
away—and so, indeed, were her friends 
and family. 

Not one to admit defeat easily, Onas- 
sis pressed Christina to undo what she 
had done. Her mother bombarded her 
with cables and telephone calls, and 
Grandmother Livanos and Alexander 
joined the chorus. It was more than 
Christina could bear. After only six 
months, the marriage was dissolved. 
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To shake off the gloom, Christina engaged in a succession 
of flirtations, never allowing them to become deep or 
permanent. Her most frequent escort was “Mick” Flick, of 
the famous German industrial dynasty. Onassis met the 
/ young man and it was evident that he would not object to 
Mick as a son-in-law. No sooner had he signaled his approval 
than Christina broke off the romance. 

Staying up late and sleeping late, there was not much 
purpose or direction to her life. Onassis is an insomniac 
and, like him, Christina found it hard to find rest. Life might 
have been easier for her had not Tina’s marriage to Stavros 
Niarchos, which had taken place in October, 1971, come 
between mother and daughter. 

Jackie Onassis seemed to her rather remote. Christina’s 
friends—and at times Christina herself—wondered whether 
the second Mrs. Onassis did not deplore the element of rest- 
lessness around Christina. Fond as she was of her husband’s 
daughter, Jackie's overriding concern had to be Caroline, 
her own young and vulnerable teen-age daughter. 

Except for her eyes, searching, wandering, darting in all 
directions, there was no hint of Christina’s problems. The 
attractive, intelligent young woman behaved beautifully and 
was extremely well turned out. She was dressed by Greek 
and French fashion houses, but her taste ran toward casual 
wear. “She would make a fine model,” one couturier told me. 

In January, 1973, Christina’s brother Alexander was 
gravely injured in an air crash in Greece. Ari Onassis and 
Tina met again at his bedside and Jackie was there to sup- 
port her husband in these tragic moments. Christina flew 
to Greece to be with her brother. For 36 hours doctors 
fought to save his life—but it was in vain. 


Buried in work 


Now Onassis, though desolate and not in the best of 
health, offered Christina a haven: “Why don’t you come and 
work in our New York office?” he suggested. She might as 
well learn something about the business. Christina agreed 
and buried herself in the work that was given her. 

But she would not be tied to a desk for long. Christina 
turned up in London, restless as ever. It was said that she 
depended on pills to find respite and sleep, and on pills to 
keep going. When, that evening last March, she apparently 
‘took more than was good for her, she passed out. The alarm 
was raised but, once she reached the hospital, doctors quick- 
ly restored her to consciousness. Her mother came from 
Paris to offer help, but was herself too tense and unsettled 
to bring solace to the troubled girl. 

It was, in fact, Tina who needed help. As Christina re- 
covered from the London incident, her mother was rapidly 
going downhill. Christina was back in New York when a 
call from Paris on October 10, 1974 brought the shocking 
news that her mother had suddenly died. The cause of death 
was not immediately clear. 

Christina had not been aware that her mother’s condition 
had been so serious. Was the mystery around this sudden 
death not similar to that which had surrounded the last 
hours of the previous Mrs. Niarchos—Tina’s sister Eugenie? 
Was it suicide? Christina flew to Paris and asked the author- 
ities to conduct a postmortem on her mother. Such inquests 
are usually requested when the cause of death is questioned. 

Niarchos reacted angrily. Suicide? His wife had not com- 
mitted suicide. On the contrary! He issued a statement say- 
ing that it was not Tina who had tried to take her own life 
but Christina, thus revealing the secret of the London hos- 
pital incident. Pathologists subsequently found that Tina 
had died of natural causes. 

So as not to aggravate the situation, Onassis stayed away 
from the funeral of his first wife, who was buried in Lau- 
sanne, Switzerland, by the side of her sister Eugenie. 
Christina, with tears streaming down her face, stood only 
a very few feet from Stavros Niarchos, who had married 
two sisters and lost both in such (continued) 
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CHRISTINA ONASSIS 


continued 


Now...true elastic panty hose 
help ease the pain of varicose veins 





tragically similar circumstances. Not a 
word passed between uncle and niece, 
who were also stepfather and _step- 
daughter; neither gave the other a 
glance. At the end of the funeral, Chris- 
tina walked away, a lonely figure over- 
come by grief. 

One might then have despaired of 
Christina’s future. Yet the next time I 
saw her, there was an air of defiance 
about her—as if, now that the worst had 
come to pass, she had lost fear, I detect- 
ed a hint of the steely resolve that had 
carried her famous father through many 
vicissitudes. Lk 

Onassis drew Christina closer to him ff} 
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atithe ankle 


till lighter 
bove the knee 


and look better 


When the discomfort of varicose veins 
calls for compression therapy, you 
need more than support panty hose. 
You need Bauer & Black® true Elastic 
Panty Hose. You get up to twice the 
compression of support panty hose. 

More important, it’s graduated 
compression—firmest at the ankles 
where most leg troubles start, lighter 
at the calf, and still lighter above the 
knee. This permits better circulation 
which in turn helps reduce the accu- 
mulation of stagnant blood which 
can lead to swelling and unsightly 
discoloration. 

Now Bauer & Black lays circles of 
Spandex Elastomer into a frame of 
specialnylonyarnsthat can betwisted 
under high heat to give you this extra 
compression that squeezes your legs 
the right way in the right places in 
sleek, smooth fitting elastic panty 
hose and stockings. 

See them at leading drug stores. 

FREE: For your illustrated copy of 
‘Therapy for Varicose Veins,” write: 
Bauer & Black, Dept. LH-35, Box 
9007, Chicago, Illinois 60606. 


BAUER & BLACK 


Division of The Kendall Company 


—and to Jackie who, putting all other 
considerations aside, instinctively and 
generously stepped into the gap which 
Tina’s death had left in Christina’s life. 
Christina was made to feel at home in) 
the small circle of Jackie’s own friends | 
and family, and was offered the freedom 
of Mrs. Onassis’ Fifth Avenue apart- 
ment. Jackie played an unobtrusive but 
effective part in healing Christina’s psy- 
chological wounds. 

When Christina saw Peter Goulandris 
again, their friends speculated whether | 
she might after all embark on a steadier 
course by his side. She’ took a new in- 
terest in people, clothes, even parties | 
—not big affairs but more intimate get- 
togethers. Her days were devoted to) 
business matters at the New York offices | 
of Victory Carriers, the major shipping 
corporation under the Onassis trust. 

As she put the oppressive past be-. 
hind her, one of her closest friends saw 
brighter signs shining through the mist. 
of the future: “She may not rush into. 
another close relationship or into mar- 


riage, though with an impetuous girl # 


like her this is always in the cards.” 
Tycoon in the making 


Christina’s future is bound to be af- 
fected by the fortune which will be 
handed over to her before long. No 
other attractive, eligible young woman 
will control comparable riches, wealth 
enabling her to afford anything her heart 
desires (even a husbahd, as one cynic 
remarked). The truth is that it will make 
it harder for her to find a husband 
whose wealth matches hers—Peter Gou- 
landris would qualify—or a poorer one 
whose self-respect could tolerate a wife 
with such formidable financial assets. 

It is not an immediate issue. At the 
moment, I am told, Christina Onassis 
behaves more like a tycoon in the mak- 
ing than the vulnerable, erratic, lovelorn 
waif she was in the recent past. Proph- 
ecies are unprofitable. But it looks in- 
creasingly as if Aristotle Onassis, having 
lost the son whom he had groomed to 
take his place, has found a daughter 
who will step into the breach. End 
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LATEST NEWS IN NAILS...) wor 


Is buffing. This was astonishing 
to us, for we thought nail buffing 
had gone the way of trolleys and 
gas lights. 
faded when we saw our own nails 


glowing and almost as shiny as if 
we’d coated them with clear polish 
—but with none of the problems of 
chipping. 

You will need a nail buffer, a 
little shaker of pumice powder, a 
jar of buffing compound, and 
a certain amount of determina- 
tion. (Everything but the determi- 
nation is available in drug, variety 
and department stores.) 

How to buff: 

(1) Make sure nails are perfectly 
clean and polish-free. 

(2) Attend to cuticles. 

(3) Shake a little pumice powder 
on each nail and buff lightly—in 
one direction only. This smooths 
out any little bumps or ridges. 
(4) Apply buffing compound to 
nails—and again buff in one di- 
rection. Do this with great force 
and energy. And don’t give up; 
the shine emerges suddenly. 





But our skepticism | 


transformed by buffing—pink and | 








BEAUTY JOURNAL 





CHANGE FOR THE BETTER 


Q: 


looks, 


me without glasses. 


As We think you’d look great minus glasses 

. and plus a touch of pretty eye makeup for 
teal-blue eyeshadow 
and a goodly amount of dark-brown water- 
proof mascara. (Try stroking on two light 


your gray-green eyes: 


coats.) 


We've also suggested a new hair style (see 
with a side part and bangs softly 
curled to one side. (Your hairdresser can show 
you how to do the simple set at home.) 


drawing), 


(To keep it up, you’ll need to buff 
about once a week.) 

Materials for carrying out this 
new-old ritual are now becoming 
widely available. Revlon makes a 
nail buffer that sells for around 
$2.50. And Flowery has a whole 
line of buffing materials: buffer, 


I’ve worn glasses for 25 years, since I was 
a child and now am considering contact lenses. 
| (My 
contacts.) I feel the need for a change in my 
but do you think that would be too 
drastic a change? Many people have never seen 
—INV.S.; Merced, Calif. 


vision problems can be corrected with 





EXERCISE OF THE MONTH: 
HELP FOR THIN LEGS 


Q: I’ve often been thought of as attractive, except for 
my very thin legs. I’m so ashamed of them, espe- 

I wish I could hide them. 
an exercise that you can describe? 
help me.—].P.; Richmond, Va. 


cially on the beach, 
Is there 
Please 


of a straight chair; 


with the back leg, rise up 
on the toe slowly—and 
drop the heel slowly— ( 
back to the floor. Repeat 
exercise six times for 
each leg, and do it onc« 
a day. (If muscles feel 
stiff, keep on. The exer- 
cise is working.) 


<< 
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A: Because we couldn’t tell from 
your letter whether your entire leg or 
only, the calf muscle needs building up, 
we've suggested an exercise that’s good 
for your whole leg—with special em- 
phasis on the calf. Hold on to the back 
place one leg 
slightly in front of the other; and then, 
EE 
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$1.50; powder, $1.50; paste, ‘$2. 75. 
Happy buffing! 








THE BEAUTY COUNTER 


News for devotees of the green and 
foresty smell of Clairol’s Herbal- 
essence Shampoo: Three new 
products now breathe the Herbal- 
essence aura—a bubbling body 
bath (very bubbly), an after-bath 
body splash, and a bath powder. 
(We're waiting for Herbalessence 
toothpaste.) 

Mask of the Goddesses. ‘““‘How are 
you going to look like the goddess 
of spring this year?’ Someone 
challenged one recent gray and 
rainy morning. Quickly we re- 
sorted to a little tube from Eliz- 
abeth Arden called Instantly Re- 
freshing Face Mask. (Pat on a 
pink cream, wait two. minutes, 
rinse off.) Result: A little short of 
mythical radiance, but a definite 
bit of extra glow. Nothing wrong 
with that. ($5 for a 4-oz. tube.) 
Newest signature fragrance: Hal- 
ston. Sophisticated, Oriental with 
green top notes—it’s frankly /ux- 
ury perfume from one of Amer- 
ica’s top designers. We tried the 
cologne form, which is affordable, 
fairly long-lasting and which 
made us feel sweetly chic (214 0z., 
$9; atomizer, $10). 








Nlustrations by Susan Gray 








I HELENA RUBINS 


The Science of Beauty: 


Helena Rubinstein believes that if you want your skin to | 
look vibrant and full of life, it should be able to breathe. nod 


Even under makeup. So we created Fresh Cover. 


Fresh Cover Makeup does something special: it lets your skin breathe. 
Put a sweep of it under a microscope, and you'd see a lacy network of color 
with plenty of open, airy breathing space. But you’d never guess 

to see it on. It covers superbly. Gives you the soft, sheer color you want 
and lasts all day. Without clogging your pores. 

Discover Fresh Cover. There’s a whole collection for young skin...cleanser, 
makeup, powder. Until you do, you’re missing out on an exhilarating 
experience: the free, fresh, healthy feeling you get with 







makeup that lets your skin breathe. 
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| SAFE BETS 
ry mal! Children in Cars: How 
| " to Cut the Risks. The driv- 
er, a young mother, was 
killed instantly when her 
car was struck by an oil delivery 
| truck. As police searched the 
| wreckage they found a survivor— 
| an 8-month-old child—saved by the 
| crash-tested car seat in which his 
| mother had strapped him. 
| Despite statistics that say car ac- 
| cidents are the number-one killer 
1 of children under five, too few par- 
| ents are protecting their children 
| properly. 
| Young children are often placed 
} in standard seat belts or, worse, 
held precariously in an adult’s lap. 
| Because children under four have 
top-heavy builds, a specially de- 
signed car seat is the only safe 
solution. 

“Along with a crib and a high 

chair, a car seat is among the three 
most important pieces of equip- 
| ment a parent can buy,” says Deb- 
bie Richards, a founder of ACTS 
(Action for Child Transportation 
Safety), a parents’ group. 
Picking a Safe Car Seat. Unfortu- 
nately, selecting a seat that insures 
maximum safety is currently con- 
fusing business for parents. Many 
seats now sold have been proved 
unsafe in university-conducted 30- 
m.p-h. tests. 

A label on a seat saying it meets 
Federal Safety Standards isn’t much 
help, since the government doesn’t 
require dynamic tests. New federal 
rules going into effect late this year 
will, but in the meantime several 
} hundred thousand unwary parents 
| will buy unsafe seats. 
| There are, however, many sound, 
| crash-tested car seats available. A 
| number have heavy-duty molded 
plastic frames with a harness or a 
protective body shield. Physicians 
for Safety, a group of concerned 
doctors, will provide actual brand 
names of safe seats on request.” 

“But even the best seat,” warns 
Annemarie Shelness of P.A.S., 
no better than a rocking chair un- 
| less a parent installs it correctly.” 





*Send for ‘‘Don’t Risk Your Child’s Life "' with 25¢ 
and a stamped self-addressed envelope to Safety, 
LH, Irvington, NJ. 07111 





MOTHERING 


News, ideas and 
information 
every mother 

_ needs to know 

_ about child- 
rearing. By 
Geraldine Carro 














FUN & GAMES 

olette and Her Cooking 

Kids. Colette Rossant not 

only believes that cook- 

ing is kids’ stuff, she 

proves it weekly with groups of 
be-aproned 8- to 12-year-olds on 
PBS’s new Zee Cooking School. 
(See local TV listings for air times.) 
The participants, schoolchildren 


home making Quiche Lorraine as 
they would making mud pies. 
“Kids are natural cooks,” says 
French-born Colette. “They have 
fewer inhibitions than adults.” 
For parents who are worried 
about letting their uninhibited 
children loose in the kitchen, Co- 
lette advises teaching a few funda- 


WORKING MOTHERS 


asing the Morning Crunch. 

As working mothers know, 

getting yourself and the 

children out of the house 
in the morning can be the hardest 
job of all. 

Just as things finally seem under 
control—everyone is dressed and 
breakfast is ready—the six-year-old 
refuses to eat the fried eggs. Tem- 
pers flare and the day starts under 
an emotional cloud. 

At the root of the tension is more 
than uneaten eggs. “The morning 
is a time Of separations and saying 
good-bye,” explains Dr. Eleanor 
Galenson, a child psychiatrist at 
Albert Einstein Hospital. “It is un- 
derstandably a difficult moment for 
children and working mothers.” 

A child may show anxiety over 
the mother’s departure by refusing 
to eat or dress. “There are many 
ways to say ‘no, ” she says. 

The rushed mother can make 


from South Carolina, seem as at 





















the way you u teach ee abi cr 
ing the street,” she says. 
Begin by cooking something | 
with your child he or she really 
likes. Choose a recipe that has few 
ingredients and steps. Also prefer- 
able is one with a short cooking 
time so the child won’t become 
restless waiting for the results. — 
Colette also councils parents not 
to worry if the cooking session 
ends with the child up to the el- 
bows in cake batter licking the 
bowl. “Tasting is the only way to 
become a really good cook,” she 
See 








































matters worse, especially if she 
feels guilty leaving. She may even 
hurry more just to avoid her*child’s 
anger and her own guilty feelings, 
Dr. Galenson suggests. 

“Once a parent understands why 
the tensions exist, she can usually 
handle them better,” she says. . 

“Don’t let small issues, be a bat- 
tleground,” she warns. One tech- 
nique she recommends is giving 
older children more independence 
in deciding what they wear and eat. 

For the very young child, parting 
is particularly hard. If possible, the 
child should leave before the moth- 
er does in the morning. “It’s easier to 
leave than be left,” she points out. 

But even with a relatively co- 
operative family, lack of time re- 
mains the universal morning prob- 
lem. “The greatest gift an employer 
can give a mother is a little leeway 
in the hour she arrives at work,” she 
says. “Children, after all, are not 
machines.” 











The Science of Beauty: 


Helena Rubinstein 

knows that dirt, impurities and 
dead surface skin can 

dull a complexion. So we 
created an effortless way 

to whisk them away: 
Brush-On Peel-Off Mask. 
You'll feel like you have 
‘brand new’ skin. 


Brush-On Peel-Off Mask cleans, tones 

and sluffs in one easy action. Inno 

time atall. Here’s all you do: once, 

or twice a week brush it all over your 

face. You'll feel cool, tiny tingles. 

Let it dry, then peel it off. And off comes dirt, 
impurities, and dead surface skin that 

can make your complexion lackluster, 
cause your makeup to drag, 

and prevent effective moisturizing. 

All atonce your pores look smaller, 

the texture of your skin feels finer, your face 
looks brighter. Brush-On Peel-Off Mask. 
Researched and formulated to suit every 
skin type. Moisturizing for dry skin. 

Regular for normal and combination skins. 
Astringent for oily skin. Even medicated 
for problem skin. = 
You'll love it! 






Dermatologist 
tested andapproved, = 


Brush-On Peel. Of cee 
Helena Rubinstein 








SHIRLEY MACLAINE 


continued from page 30 


the hooker ended up President. Of the 


United States. ) 

And MacLaine the feminist politician, 
speaking out for abortion on demand 
(but going along, finally, with the Mc- 
Govern forces who refused to support 
that stand). She says that she acquiesced 
because she recognized the imperatives 
of practical politics, but some feminists 
have never forgiven her. And MacLaine 
the radical, speaking out for the legal- 
ization of marijuana. MacLaine the mys- 
tic, climbing up into the Himalaya 
mountains to confer with gurus, seeking 
answers to her inner questions. Mac- 
Laine likes to ask the large questions: 
“Who am I? How can I figure out the 
human race? Where and when and how 
do I fit into it?” Questions like that. 
Sometimes she sounds like a bright and 
fervent undergraduate struggling with 
the eternal enigmas that each generation 
of undergraduates invents anew. Wheth- 
er she found answers, I don’t know— 
she thinks she did, some of them—but at 
least she tried. 

So she is doin’, and it becomes her. 
For a while, during the McGovern cam- 
paign, she was heavy—fat, really. “I was 
interested in politics, I was interested in 
writin’, I was interested in everythin’ but 
myself.” But she recovered her self- 
interest and got the weight off. She still 
does Yoga every day. Walking down the 
street now, in a simple brown pantsuit, 
with no makeup, she attracted occasion- 
al flashes of recognition from passers-by, 
and she seemed to be liking it a lot. 

So it came as a bit of a surprise when 
she announced, settled down later in the 
living room of her apartment: “I am 
basically a person who would like to be 
anonymous. I’m basically shy. I would 
have been a reporter, a person who 
goes around lookin’ and then writes 
it all down. There’s a whole part of me 
that would like to give up being focused 
on so that I could focus out.” 

But wasn't she happy? I asked. 


“I want a lot of fun’”” 


“Oh, yeah. It’s just that if ’'d been a 
reporter, I would have gotten into pol- 
itics and travelin’ and writin’ and social 
concerns and all those other things that 
interest me, because that’s what report- 
ers have to do. But I like my life. ’'m 
havin’ more fun now than I’ve ever had 
and I want to have more. I mean,” she 
said, picking around in a bowl of mixed 


nuts, “I want a lot of fun. I think fun is 
really important, as important as obeyin’ 
the Golden Rule and abolishin’ war and 


electin’ the right candidates. My trouble 
is, 'm really a terminal Protestant. I’ve 


never taken the time to enjoy all this 
stardom stuff, because I don’t think of 
myself that way. I think of myself as a 


hard worker who wants to express her- 
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self. And that’s fine, but I shouldn’t do 
everything for a reason. I should be able 
to do things just for the fun of it. In the 
early days in Hollywood, I was better 
at that.” 

In the early days in Hollywood, peo- 
ple couldn't figure her out at all. There 
she was, just a kid who'd been thrust 
suddenly into stardom when the star she 
was understudying on Broadway (Carol 
Haney, in The Pajama Game) broke an 
ankle and MacLaine took over the role. 
Then Hollywood sent for her and she 
acted as though she didn’t know how 
lucky she was to be there, telling direc- 
tors to go fly a kite. Once she publicly 
punched a powerful columnist, the late 
(though the punch didn’t kill him) 
Mike Connelly, for badmouthing her in 
print. When she made Some Came Run- 
ning, in the mid-1950’s, she became the 
only female member in good standing 
of The Clan, that tight, glittering little 
social myth whose center was Sinatra, 
and there was a lot of lip-licking talk 
about what they did. (What they did 
mostly, she says, was play gin rummy 
while she emptied the ash trays.) 

It was in the cards from childhood 
that Shirley MacLaine would grow up 
rebelling against whatever. She comes 
from a proper, Baptist, middle-class 
Virginia family, where one of life's 
urgent questions was, “What will the 
neighbors think?” And it is not curious 
that her brother Warren Beatty, three 
years younger, grew up to fight the same 
fights. MacLaine understands the rea- 
sons very well. 

“Tt was that middle-class syndrome 
of protectin’ you from yourself, right? 
You go out explorin’ on the other side 
of town and your parents come and put 
you back in the yard and say, “Now, 
listen, we told you not to go out explor- 
in’, ‘cause you're gonna get hurt.’ They 
build a fence of protective intimidation 
around you. And you keep jumpin’ the 
fence, and they keep bringin’ you back, 
and what they succeed in doin’, finally, 
is teachin’ you how to jump. They made 
me an investigator, a revolutionary, a 
person who wants change, because they 
forced me to tone my muscles to jump 
that fence. And there was Warren jump- 
in’ right behind me.” 

It’s interesting that these siblings de- 
veloped such different images. Mac- 
Laine’s was never essentially sexy. Hers 
was a more generalized appeal, where- 
as Beatty, from the very beginning of 
his film career, was classed with the sex 
symbols. I asked MacLaine why she 
thought this was so. 

“Well,” she said, “I think Warren 
really enjoys sex, but I enjoy other 
things more. I like sex, but it wouldn’t 
bother me if I went for long periods 
of time without it. It would bother me 
if I didn’t have privacy, or silence, or 
time to think and read and express my- 
self... . There are many things I really 











essentially need, and sex isn’t one of 
them. I think it is with Warren. 

“What appeals to me sexually is al- 
ways someone’s mind, someone’s imagi- 
nation, someone’s sense of humor. That 
is all very sexy stuff to me. Whereas 
with Warren, evidently, the act itself is 
what is sexy. So the different ways we 
project on film are consistent with our 
characters.” 

MacLaine considers marriage obso- 
lete, she says. She was living an alter- 
nate lifestyle long before it became a 
chic phrase. She has been married for 
20 years to Steve Parker, an American 
businessman who lives in Japan. Mostly 
it’s been a part-time marriage. In the 
early years she hopped back and forth 
across the Pacific, a few months here, a 
few months there. Now, she says, they 
are “separated, but very friendly.” They 
have a daughter, Sachie, now 18, with 
whom she has a loving if atypical rela- 
tionship. Sachie has gone to school 
abroad. In recent years she has been 
with MacLaine summers, Christmas, 
Easter—“That’s enough time to see any 
kid,” she says. 

“T really love children” (she supports 
120 Asian orphans and visits them 
whenever she is in that part of the 
world) “. . . and especially girls from 
ten to thirteen, when you can talk to 
them. Why especially girls? Because I 
just love women. I think they're good 
people. But anyway, that one to ten 
business, I’m not very good at that. All 
those diapers and whoopin’ cough. . . 
I enjoyed my daughter and I love her 
very, very much. But I’m not really the 
mother type. There’s no point foolin’ 
myself about that.” 


Divorce is obsolete 


As we talked a typéwriter was clack- 
ing away down the hall. It was journal- 
ist Pete Hamill working in his study. 
He has been very much a part of Mac-§ 
Laine’s life for several years, but she fy 
says that she has no intention of remarry- 
ing—or of getting a divorce. 

“A divorce to me would be as obsolete 
as another marriage. Actually, it’s not 
marriage I object to so much; it’s the 
state of mind of the conventional mar- 
riage, people bein’ cortsidered each oth- 
ers property. I don’t mind the kind of 
marriage I have. And it doesn’t matter 
to me much if people don’t understand. 
Obviously, it’s a very private set of be- 
liefs, and most of the people in my life 
respect it, includin’ Pete.” 

Hamill is a direct, affable man, a mar-) 
velous writer. He wrote the script for! 
Amelia, and MacLaine seems to have) 
come out of Central Casting for the part. 
For Amelia Earhart was herself a free- 
thinker, a feminist back in the ’30’s. 

“That woman was serious,” MacLaine 
said. “When she got married, she made 
her husband sign an agreement just 

continued on page 112 
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MEDICINE TODAY 


(en-do-me-tri-o’sis) 


A “pelvic problem” puzzling many women (and 
their gynecologists). By David R. Zimmerman 


Progress is being made against en- 
dometriosis, the female disorder that 
afflicts thousands of women during 
their reproductive years. Endometri- 
osis is most prevalent among intense, 
ambitious women, particularly those 
who delay childbearing into their 
late 20’s or 30's. Doctors believe, 
therefore, that the constant repetition 
of menstrual cycles, uninterrupted 
by pregnancy, may be a contributing 
cause. 

The disease is named for the endo- 
metrium, the special tissue that lines 
the inside of the uterus. Endometrial 
tissue thickens each month in prepa- 
ration for pregnancy. When concep- 
tion does not occur, much of the 
tissue is detached as menses, as the 
reproductive cycle begins anew. 

Endometriosis occurs when bits of 
endometrial tissue turn up outside 
the uterine cavity. Bits are found in 
the abdomen, attached to the outer 
surfaces of the uterus, ovaries and/or 
fallopian tubes. 

No one knows how this endome- 
trial tissue gets to these places where 
it does not belong. One theory is that 
during menstruation, tiny amounts 
of endometrial tissue travel in the 
wrong direction—upward, through 
the fallopian tubes and into the ab- 
dominal cavity. 

This out-of-place endometrial tis- 
sue, like normal endometrium, thick- 
ens and engorges with blood during 
the first three weeks of the menstrual 
cycle. At menstruation, the blood, 
fluid and tissue can escape the ab- 
dominal cavity only with difficulty, if 
at all. 

These mini-menses are extremely 
irritating to nearby body tissues. 
Normal smooth tissue surfaces are 
destroyed, and are replaced by scar 
tissue. Bands of this fibrous tissue 
may make adjacent organs stick to- 
gether in unnatural positions. In 
some cases, the scar tissue around 
the endometrial implant grows into 
a cyst the size of a grapefruit. These 
endometrial cysts are not cancers, 
and cancer rarely develops in con- 
junction with them. Endometriosis is 
almost never fatal. 

The disease can make its presence 
known to a woman in several ways. 
She may find that she cannot become 








pregnant, because the disease mys- 
teriously interferes with conception. 
Or she may feel pain of varying de- 
grees, A common early symptom of 
endometriosis is pain while urinating 
or pain during sexual intercourse or 
during menstruation. 

A diagnosis can be made only with 
a gynecologic examination. A gyne- 
cologist can often feel the bump-like 
implants and/or larger cysts, scar- 
ring or displacement of the reproduc- 
tive organs. 

To be sure, the doctor may ask a 
woman to undergo a diagnostic pro- 
cedure called a laparoscopy. Under 
general anesthesia, he passes a long, 
thin viewing instrument into her ab- 
dominal cavity through a tiny slit 
near her navel. Through it, he can 
see and photograph the area. 

Treatment depends on the severity 
of the symptoms, the woman’s age 
and the number of children she has 
had or hopes to have. If the patient 
is in her late 30’s, has had several 
children and suffers severe pain, the 
gynecologist may suggest removal of 
the uterus, fallopian tubes and 
ovaries. Endometrial tissue engorges 
and is sloughed off only under the 
influence of female hormones pro- 
duced in the ovaries; when the 
ovaries are gone, the disease goes 
with them. 

In a young patient suffering little 
pain, one whose problem is an in- 
ability to become pregnant, the gy- 
necologist may perform surgery to 
remove endometrial cysts and adhe- 
sions and reposition the reproductive 
organs in their normal place. 

When an infertile woman is treated 
in this way, the odds may be better 
than fifty-fifty that she will conceive. 
Two Norfolk, Va., gynecologists, 
William Andrews, M.D., and G. 
Douglas Larsen, M.D., recently re- 
ported that 23 of the 39 infertile 
women on whom they operated in 
this way became pregnant. 

The alternative to surgery 1s hor- 
monal therapy. Male hormones, like 
testosterone, can be used as well as 
the female hormones, estrogen and/ 
or progesterone. These hormones in- 
terfere with the menstrual cycle, 
even stopping menstruation in most 

(continued on page 58) 
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At tax time, the consumer’s best friend warns against 


fly-by-night tax preparers 


Our tax laws have become so compli- 
cated that millions of Americans, in ad- 
dition to paying their taxes, must first 
pay to find out how much they owe. 
Each year nearly half of all taxpayers 
pay the tax-return preparation industry 
about $600 million for help in filing tax 
returns. 

As many as 250,000 tax preparers do 
business during the tax season. They 
need not pass any examinations or meet 
any educational or other requirements. 
Of course, the great majority are honest 
and_ well-informed—especially if you 
are wise and take your tax problems to 
a CPA or a lawyer. But if you patronize 
a commercial tax-preparation service, 
choose carefully since some are incom- 
petent, dishonest, and unethical. 

The unscrupulous tax preparer may 
assure you of a-refund, often with a per- 
centage for himself, and talk you into 
inflating your deductions or taking non- 
existent exemptions—for which you may 
later incur tax collections and penalties 
if the return is audited. Over the last 
three years, the government has taken 
legal action in 656 cases where such 
clear-cut criminal violations of tax laws 
appeared to be involved. 

The Federal Trade Commission has 
also filed a number of suits against tax 
preparers for false claims about their 
services, such as “instant refunds,” 
which are no more than ordinary loans 
on which the customer must pay in- 
terest. 


Incompetence and ignorance 


The more likely pitfall for taxpayers 
is incompetence. A few years ago, an 
Atlanta man submitted his tax figures to 
five different tax preparers. The results 
varied from one preparer who said the 
taxpayer should get a refund of $652.04 
on his federal return, to another who 
claimed that the taxpayer owed an ad- 
ditional $141, a difference of $793.04, 
using identical figures. No deliberate 
fraud was involved; some of the pre- 
parers overlooked legitimate deductions; 
others made mistakes in arithmetic; oth- 
ers were ignorant of changes in the law. 

These were not small seasonal opera- 
tions, but some of the better-known tax 
preparation services. In fact, no prep- 
aration service, however well estab- 
lished, can guarantee the qualifications 
of its employees. America’s best-known 
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who can cost you dearly. 


tax preparation firm, in its company 
manual, suggests as sources of personnel 
“firemen who can work on their days 
off, college students, military personnel 


and housewives desiring part-time or 


seasonal employment.” Many of these 
people may be very able, of course, but 
there is no reason to believe they are 
better qualified than the taxpayer who 
pays for their help. 

Recently, the Nevada State Supreme 
Court upheld a $100,000 punitive dam- 
age award against an official of one na- 
tionally known tax preparation chain 
for fraudulent representation of ex- 
pertise. The plaintiffs were wrongly 
advised on an investment tax credit 
for which they were subject to tax col- 
lections, levies and liens. The court 
found that in this instance the firm had 
made no effort to hire preparers with 
minimum skills. The tax preparer in 
the case, a former construction worker, 
had had no formal training whatsoever. 

The IRS is seeking new laws to en- 
able it to uncover and penalize fraudu- 
lent tax preparers more easily, or to put 
them out of business. (At present IRS 
can prosecute preparers only for crim- 
inal fraud. There have been proposals 
that would allow action to be taken 
for negligence or civil fraud. They 
would also require tax preparers to sign 
all returns and keep all the returns they 
prepare for three years. ) 

These proposals, however, would not 
protect taxpayers from incompetence or 
help screen out fraudulent tax preparers 
before they take advantage of the pub- 
lic. A better alternative would be to 
license all preparers before they can go 
into business and to require them to 
pass a standard qualifying test. 

Meanwhile, what can a taxpayer do? 

First, determine whether you really 
need help on your returns. If you can 
take the standard deduction and use the 
short form, 1040A, you can probably 
file your return without help. If you earn 
a straight salary and have routine de- 
ductions, you can still fill out your own 
return with the help of a good guide- 
book that can set you straight on such 
items as sick pay, retirement pay, mov- 
ing expenses, out-of-pocket business ex- 
penses, and the like. 

To select the guide that is right for 
you, take the time to look over several 
of them at your local library or news- 


































stand. Select a topic that interests yo 
such as moving expenses or child-c: 
deductions. First, see if the guide 
a complete index in the back and whet 
er your topic is listed. If the book h 
no index or detailed table of conten 
cross it off your list. 

Next, read what the guide says abo 
your topic. Compare the length, det 
and clarity of explanation with what a 
other guide says on the same subje 
Check to see which guide has the mo 
helpful examples. Also check to see 
the guide has a complete set of 
forms and schedules you will need 
fill out your return, plus the gasoliy 
and state sales tax tables. Note wheth 
the book tells about the court decisio 
favorable to taxpayers—decisions th 
may differ from the official IRS vie 
You might want to follow the court d 
cision instead of the IRS advice, sin 
often the courts disagree with offici 
IRS positions. It will be a rare insta 
in which you will have to go to cour 
but you may want to rely on a court de 
cision if the IRS challenges you. 

Also, use the free Internal Revenu 
Service guide. Your Federal Income Tq 
(Publication 17), which you can obtaij 
at your local IRS office. It gives clear ex 
planations and good examples of th 
IRS view of the law. 


Don’t hesitate to ask 


If you run into difficulties, contac 
the IRS. It has tax service representa 
tives in every district. In fact, the TRS 
will fill out your forms for you if you 
wish, free of charges and no one shoul 
hesitate to ask for this service. 

If you do go to a commercial tax 
preparation service, avoid those that se 
up shop only during the tax season o} 
January 1-April 15, then disappear 
Never deal with a preparer who ask} 
you to sign a blank form, guarantees 
you a refund, asks you to authorize him 
(rather than you) to receive a refund 
or suggests underreporting your incomé 
or other fraudulent practices. Always 
insist that the preparer sign your rc 
and give you a copy of the complete 
return when you sign it. 

In the long run, the only way to 
eliminate the problems of tax prepara 
tion is to simplify thé laws so that tax- 
payers can prepare their own returns, 
and at the same time, to reform a sys- 
tem that grants proportionately greater 
benefits to taxpayers with larger in- 
comes. For current information on the 
critical issue of tax reform, you can sub- 
scribe to People & Taxes, a monthly) 
newspaper ($4 for individuals, $8 for; 
business or professional groups). Write) 
to Public Citizen Tax Reform Research) 
Group, P.O. Box 14198, Ben Franklin) 
Station, Washington, D.C. 20044. End| 





For more tax tips, see Sylvia Porter's) 
column in this issue. 
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Simplicity. 
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If you want to wear some of the newest 
tops, it doesn’t have to cost you the shirt 
off your back. 

Just start sewing with Simplicity and 
it’s easy to end up with more clothes for 
the money you want to spend. 

The latest skirts, pants, dresses, you- 


; name-it, are all there in the big Simplicity 


Catalog, new every month at your favorite 
pattern counter, 

-.Inthese times, one look at Simplicity and 
your clothing budget will be all sewn up. 
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If you sew a little you can save a lot. 


"Co. Inc. 200 Madison Avenue, New York, N. Y. 10016 














ENDOMETRIOSIS 


continued 











cases. When menstruation is stopped, | 
misplaced endometrium tends to dis- 
appear gradually. 

Hormonal therapy, rather than sur- 
gery, is most often the first choice for 
treating endometriosis, particularly in 
women for whom pain is the predomi- 
nant problem. If the pain can be con-| 
trolled, surgery may never be needed, 
since at menopause, when the ovaries | 
stop producing monthly surges of estro-| 
gen and progesterone, endometrial tis-| 
sue grows quiescent—and the pain usu- 
ally vanishes. 

The problem with most hormonal reg- | 
imens has been the side effects. Male} 
hormones can cause acne, deepen a 
woman's voice and cause whiskers to 
grow on her chin. Robert Kistner, M.D., 
a pioneer in hormonal therapy, con- 
cedes, “The estrogen has produced side 
effects so severe that many patients pre- 
fer the pain of endometriosis to the nau-| 
sea, edema, bloating and weight gain 


of therapy.” | 
| 








’’Get pregnant quickly’’ 


The hormones are given for several 
months, and when they are stopped, the 
symptoms of endometriosis usually 
abate. Infertile women are told to try to! 
become pregnant quickly, before the| 
symptoms return. | 

Hormonal therapy, doctors say, is less | 
effective in curing infertility than sur- 
gery. Drs. Andrew and Larsen reported | 
that only 43 percent of the hormonally | 
treated women conceived, compared to 
the 59 percent who conceived after con- | 
servative surgery. 

Some doctors try surgery and _ hor-| 
mones, one after the*other. But in the | 
few patients whom they treated this) 
way, the two Norfolk clinicians report- 
ed pregnancy in only 21 percent. 

The newest weapon against endome- 
triosis is a promising but still experi- 
mental hormonal agent, danazol. Gyne- 
cologists who have used danazol have 
been impressed with it. As Robert Fried- 
lander, M.D., of Albany, N.Y., Medical 
College says: “Side effects are generally 
inconsequential and aeceptable.” How- 
ever, he cautions that in some cases, 


severe side effects can occur. 

Danazol is a synthetic male hormone, 
but its masculinizing side effects are less 
pronounced than those caused by other 
male hormonal agents. Dr. Friedlander 
reports that most of the women whom 
he has treated with danazol because of 
painful endometriosis experienced com- 
plete relief or improvement of their 
symptoms. Of the 22 women whom he 
treated with it because of infertility, 
nine became pregnant. In Dr. Fried- 
lander’s view, danazol is “a significant 
new approach to the treatment of en- 
dometriosis.” End 
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An outdoor buffet, from left: the Mesdames 





Harold Wilkie, Donald Stroud (hostess), Donald Lillegren, 





Paul Knaplund, Oscar Mayer (managing editor of book), Harry Yost (flowers), Weber Smith (co-hostess ). 





4 COMMUNITY COOKBOOKS 3 } 


COMPOSITIONS | 


FOR 
COOKING 


The JOURNAL visits 
Madison, Wisconsin, for 
this latest 1n a series 
devoted to finding the best 
in local, community 
cookbooks and the treasure 
of recipes they contain. 





, oe  . s’ 
Baked trout being served by Mrs. 
John Bolz to Mrs. 





Schneiders. 
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Baked trout, 
fresh-caught 
- within hours of 
Obie EVE THE. 
stuffed with a sa- 
vory mix of spin- 
ach and mush- 

oe ~~ rooms—that was 
just one highlight of a recent visit 
to Madison, Wisconsin, and the 
latest installment of our commu- 
nity cookbook series. The sponsor- 
ing group is the Women’s Commit- 
tee of the Madison Civic Music 
Association, and their book is an 
imaginative collection of over 300 
recipes cleverly organized under 
such headings as “Themes” (for 
main dishes) and ‘“Sostenuto”’ 
(breads). After spending the day 
with the group, we could see that 
their book came by these qualities 
naturally, for everywhere we went, 
we were impressed at how well or- 
ganized the women were and how 
imaginatively they had arranged 
for things to go smoothly. 

The first of our three hostesses, 
Mrs. Harry Steenbock, made us 
feel very welcome in her lovely 
contemporary home, overlooking 
Lake Mendota (in fact, we never 
strayed too far from the lake, cen- 
terpiece of Madison’s incompar- 
ably beautiful situation as state 
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capital and seat of the University 
of Wisconsin). As conversation 
evolved, food editor Arlene Wan- 
derman was enchanted to discover 
that Mrs. Steenbock’s roommate 
at Cornell University” had later 
been one of Arlene’s teachers when 
she, too, went to Cornell. 

At our second stop, hostess Mrs. 
Donald Stroud did double duty 
by arranging an outdoor buffet 
(shown above) and then moving 
the food inside for a sit-down 
lunch break. Among the many 
things we look for on these trips, 
beyond the food itself, are the 
various ways people have of dec- 
orating tables; we were particular- 
ly impressed with the flower ar- 
rangements we saw in Madison— 
two of which show in the picture 
above. =< 

Our third and last stop, at the 
home of Mrs. A. C. Bolz, was 
where we had that fresh-caught 
trout, mentioned earlier, and 
shown being served bottom left 
to the very person who caught 
it—Mrs. E. F. Schneiders. The 
fish was not only delicious but con- 
siderably larger than what we 
show next page—fortunately you 
can make a viable alternative, as 
we did, with smaller fish. 

We show here several recipes 
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This cake couldn’t be simpler. And it couldn’t have more choco- 
lavor. Inside it’s filled with deep, rich morsels of chocolate flavor. 
or so rich and moist, it’s almost like having icing on the inside. 


Inside-Out Chocolate BUNDT Cake 


kage (414 oz.) JELL-O® Instant Pudding & Pie Filling — 
olate flavor* 
kage (2-layer size) Devil’s Food or chocolate cake mix 


kage (12 0z.) BAKER’S® chocolate flavor baking chips 
ups milk A esen c EE— 


5S JELLO 
Combine pudding mix, cake mix, chips, milk 

ges In a bowl. Mix by hand until well blended 

out 2 minutes. Pour into a greased and floured “””"”” 
p tube or BUNDT pan. Bake at 350° for 50 
) minutes, or until cake springs back when 

ly pressed with finger. Do not overbake. Cool 
inutes in pan; remove from pan, and continue 
ng on rack. 

*Or use 1 package (334 oz.) 


PUDDINGE PIE FILLING 


Ls s 
, ca Ly emer > 


undt 
The Dae you cae the more exciting 
the chocolate gets. 


2 cups. Prepare pudding as directed on package. 


Combine cake mix with eggs and mix by hand for 1 minute, 
until well blended. Blend in the warm pudding and chips. 


Special BUNDT® Pan Offer 


Get this aluminum white Teflon*coated BUNDT Pan for $2.50 
and save $2.00 s pan is designed exclusively for pound cakes, 
specialty cakes and gelatin salads. To get yours, send your name, 
address and zip code plus $2.50 (check or money order) and two 
JELL-O® Pudding box tops to: JELL-O Pudding— BUNDT 

Pan offer, Box 7057, Kan- 

kakee, Illinois 60901. 

Your choice of 

colors: Harvest, 

Cinnamon, Poppy 

or Avocado. 

Allow 4 to 6 weeks 

for delivery. Goed 

only in U.S.A. Offer expires 

March 1, 1976. 








Prune Pie—unusual and delicious 


served to us in Madison—and all 
of course are from the book “‘Com- 
positions for Cooking.” Sales of 
the 200-page, spiral-bound book 
benefit the local Madison sym- 
phony orchestra, a busy semi-pro- 
fessional group that plays an ac- 
tive role in the cultural life of this 
cosmopolitan city. It is a pleasure 
to salute both the book and the 
fine group that published it. 
—JOHN STEVENS. 
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Knockwurst Salad, Celery Rolls 


PRUNE PIE (above) 

1 unbaked 9 in. double pie crust 

1 package (12 oz.) pitted prunes, 
cooked 

1 egg, beaten 

14 cup prune juice, from prunes 

14 cup granulated sugar 

1 tablespoon lemon juice 

1% teaspoon salt 


Place prunes in pie shell. Beat egg 
with remaining ingredients and pour 
over the prunes. Put on the upper 
crust. Bake for about 40 minutes at 
425°.—Mrs. Eleanor Riley Grant 


Hearty B 
KNOCKWURST SALAD (above) 
6 knockwurst 

1 medium onion, minced 

6 gherkins, thinly sliced 

144 cups mayonnaise 

1 tablespoon prepared mustard 


Romaine (or lettuce) 
Parsley and gherkins, chopped 


eef Stew with Dumplings 


Cook, cool and skin knockwurst. Slice 
thin and combine with onion, pickles, 
mayonnaise, and mustard. Toss. Ar- 
range on romaine and heap parsley- 
pickle mix on top. Serve chilled. 
Serves 4-6.—Mrs. Donald Stroud. 


From top: Red Cabbage-Grape-Avocado Salad, poppy seed dressing; Baked Trout, Stuffed Cauliflower. 
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Recipes continued on page 64. 


Photographs by Charles Gold 





Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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Men’s slim 
Tri-fold 
billfold 
by Amity 
comes in brown or black 
cowhide. Yours for free B&W 
coupons, the valuable extra 
on every pack of Raleigh. 
a To see over 1000 gifts, write 
rr a ms ma for your free Gift Catalog: 
. Be ae ee fee Box 12, Louisville, Ky. 40201. 
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COMPOSITIONS 


continued 





CELERY “‘ROLLS” 
(pictured on page 62) 
1/4, cup soft butter 
14 teaspoon salt 
Dash of pepper 
14, teaspoon paprika 
1/4, teaspoon celery seed 
1 loaf unsliced bread 


Blend first five ingredients. Slice crusts 
off bread and cut down the middle 
lengthwise, almost to bottom. Cut at 
2-in. intervals crosswise, almost through. 
Spread butter over entire surface and 
into all cuts. Place on rack in shallow 
pan. Refrigerate. Preheat oven to 400°. 
Bake about 18 minutes. Serves 8.—Mrs. 
Gilbert J. Schmitz 


HEARTY BEEF STEW WITH DUMPLINGS 
(pictured on page 62) 

21, |b. beef stew meat, cubed 

3 tablespoons bacon fat (or more as 
needed) 

2 teaspoons salt 

14 teaspoon peprer 

14, teaspoon garlic powder 

4 tablespoons flour 

214 cups water 

1 beef bouillon cube 

14, teaspoon marjoram 

14, teaspoon oregano 

2 onions 

Carrots, if desired 

1 cup Burgundy wine (or more, as substi- 
tute for some of water) 

Dumplings: 

14 cup buttermilk 

1!4 cups flour 

3f, teaspoon salt 

114 teaspoons baking powder 

1/4, teaspoon soda 

1 egg, beaten 

3 tablespoons melted shortening or salad 
oi 


Brown meat in bacon fat. Add salt, pep- 
per, garlic powder. Remove meat to 
heavy pot with tight cover (do not use 
iron unless enamel-coated ). Add flour to 
drippings, then water in which bouillon 
has been dissolved, and remaining 
spices. Pour over meat, add onions, car- 
rots, and wine. Stew at least 2 hours, 
tightly covered. About % hour before 
serving time, make dumplings. Drop 
them by spoonfuls onto stew and cook 
without removing cover of pan for 
12-15 minutes. Serve at once. Serves 6. 
Dumplings: Add buttermilk to sifted 
dry ingredients, then beaten egg, and 
then the shortening. Beat well until just 

blended; add to stew. 
—Mrs. George Holmes 


STUFFED CAULIFLOWER 
(pictured on page 62) 
1 whole head cauliflower 
2 tablespoons butter 
2 tablespoons flour 
1 cup milk 
1/4, teaspoon salt 
1/4, teaspoon pepper 
2 hard-cooked eggs, chopped 
2 tablespoons chopped pimiento 
34, cup chopped green onion 
34, cup buttered crumbs 
2 tablespoons grated cheese 


64 


Cook whole cauliflower in 1 in. salted 
boiling water for 20 minutes. Remove 
and cool. Melt butter, add flour, and 
gradually stir in milk. Cook until smooth 
and thick. Add seasoning, egg, pimien- 
to and onion to sauce. 

Preheat oven to 375°. Place cauli- 
flower in buttered pie plate. Remove 
top of cauliflower and fill center with 
sauce and replace top. Pour remaining 
sauce over. cauliflower and_ sprinkle 
with crumbs and cheese. Bake at 375° 
for 30 minutes. 

—Mrs. Charles Curran 


BAKED BROOK TROUT 
(pictured on page 62) 

1 trout (4—5 Ib.) or 

6 trout (8 oz. each) 
Salt and pepper 
Stuffing (see below) 
6 slices bacon 
14, cup melted butter 
1 cup minced parsley 
12 lemon slices 
Stuffing: 
1 cup sautéed chopped mushrooms 
14, cup spinach puree 
1 cup bread crumbs 
1 egg 
14, teaspoon thyme 
Season inside of fish well with salt and 
pepper. Prepare stuffing by combining 
all stuffing ingredients. Preheat oven to 
375°. Cover bottom of shallow pan with 
foil and grease well. Heat in oven for 10 
minutes before placing fish in pan. Stuff 
fish. Sew or skewer edges. Lay bacon 
crosswise on fish after seasoning with 
salt and pepper. Bake at 375°, basting 
frequently, for 1 hour 15 minutes for a 
4—5 lb. fish, or 15 minutes for 8-oz. 
trout. Remove bacon and drippings 
from pan, pour melted butter over fish. 
Return to oven for 15 minutes. Serve 
with parsley, lemon slices, lemon but- 
ter. —Mrs. E. F. Schneiders 





RED CABBAGE GRAPE-AVOCADO SALAD 
(pictured on page 62) 

1 small red cabbage 

1 Ib. fresh white or green grapes 

3 avocados 

Poppy seed dressing: 

114 cups sugar 

2/3 cup vinegar 

3 tablespoons onion juice 

2 teaspoons dry mustard 

2 teaspoons salt 

2 cups vegetable oil 

3 tablespoons poppy seeds 


Slice cabbage very thin. Remove any 
seeds from grapes. Slice avocados. Mari- 
nate for several hours in poppy-seed 
dressing before serving. Serves 8. 
Poppy seed dressing: Combine all in- 
gredients except oil and poppy seeds. 
Slowly add oil and beat with an electric 
mixer until thick. Lastly add poppy 
seeds. —Mrs. Myron Stevens 




















POTATO CHEESE SOUP 
(pictured above) 

1 cup hot water 

2 chicken bouillon cubes 

1 pkg. (9 0z.) frozen french-fried potatoes 

2 teaspoons instant onion 

3 cups milk 

1 can (10144 oz.) condensed cream of 
celery soup 

lf teaspoon paprika 

1% teaspoon pepper 

1 package (8 oz.) cheddar cheese, 
shredded : 


Combine water, bouillon cubes, and po, 
tatoes in a saucepan. Cook until pota 
toes are mushy. Beat until smooth. Ad¢ 
remaining ingredients except chees 

Heat. Add cheese and stir until melt Re 
Serve hot, plain or garnished with addi 
tional cheese, parsley, or none 
chives. Serves 4. —Mrs. Harold Wilki 


KRUMKAKE 
1/4 cup plus 1 tablespoon butter 
1 cup plus 1 tablespoon sugar 
2 eggs, beaten o 
14 cup heavy cream 
6 tablespoons milk 
11% cups flour 





Cream butter and sugar well; add beat 
en eggs, then cream and milk, and thei 
flour. Mix well. Meanwhile, heat krum 
kake iron. (Use top of the stove for bak, 
ing.) Following directions that com 
with your krumkake iron, bake batter off 
krumkake iron.and roll on wooden spoo 
handle or krumkake pin. If batter seem 
too thin or krumkake too crisp, ad) 
small amount of flour. To eat, break o! 
small sections by unrolling. If desirec 
serve with fruit sherbet. Can be fille’ 
with flavored whipped cream. Store i) 
a cool dry place. Makts 30-36. 

—Mrs. Paul Knaplun) 








TO ORDER YOUR COOKBOOK 
Compositions for Cooking is a 
spiral-bound, 200-page volume of | 
over 300 recipes, all sprinkled with 
illustrations. To order, send $4.50 
plus $.50 postage (Wisconsin resi- 
dents add 4% sales tax) to: 
Compositions for Cooking 

Civic Music Office 

211 N. Carroll St. 

Madison, Wis. 53703 


Make checks payable to: Composi- 
tions for Cooking. 
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THE WORKING 
WOMAN 


By Letty Cottin Pogrebin 


Does the husband-wife bond suffer when the woman works 
outside the home? Eight men talk frankly about their work- 
ing wives. (We'd like to know how your husband feels.) 


It sounds absurd to ask a woman, 
“How does it feel to be married to a 
working husband?” The assumption is 
that all men work outside the home. 
But ask a man, “How does it feel to have 
a working wife?” and you have a sub- 
ject for university seminars, TV talk 
shows and a year’s worth of dinner-party 
conversations. Someday this question 
will also seem absurd. But for now, 
while so many women are forging new 
career identities, readers of this column 
still write to complain about their hus- 
bands’ attitudes and to ask how other 
women’s husbands react to their work- 
ing wives. Here is testimony from several 
men—professional, blue-collar, promi- 
nent, average, fathers and_ childless 
husbands—who have working wives and 
strong opinions about them. 

ROBERT SEIDENBERG is a practicing 
psychoanalyst and author of “Marriage 
Between Equals.” He and his equal, 
attorney Faith A. Seidenberg, have 
been married for 30 years and have 
three grown children. “Ten years after 
we were married, Faith decided to go 
to law school. I never encouraged it and 
I never disapproved—but then, it never 
inconvenienced me, either. She would 
have her homework done by the time I 
got home. During the early days of her 
practice, she worked part-time for Legal 
Aid; then she became involved in civil- 
rights cases, went South for several 
summers, opened her own office here. It 
was an exciting time—demonstrations, 
people getting arrested and lots of grati- 
fication over every triumph. I was proud 
of her and I ‘gave’ her autonomy. It was 
easy. I was never deprived. She always 
had supper on the table. 

“Because Faith was years ahead of 
most women in maintaining a career, I 
guess she felt that to compensate for it 
she had to maintain all the stereotyped 
feminine traditions. Even today, though 
were both feminists, we can’t break old 
habits. She makes dinner and she still 
has to remind me to do the dishes. After 
twenty-five years I’ve learned to pick up 
my socks and put them in the hamper, 
but I do it all reluctantly. We both have 
so much to unlearn. 

“My role with our children was sadly 
shadowy. If I had it to do over, I would 
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not have behaved as if child-rearing 
were women’s work. The maternal in- 
stinct is a horrible hoax invented to jus- 
tify keeping women out of the world. 
Fathers are cheated, too. Isn’t it odd 
that men write the books about bring- 
ing up children, but they don’t do the 
job in life? Men will bring up kids when 
we start giving out Nobel Prizes for it. 

“Our daughters benefited from the 
enrichment Faith and I brought into the 
home from our separate careers. They 
learned from Faith to expect respect and 
fair treatment from others and limitless 
achievements from themselves. 

“Freud said sexual problems cause 
neurosis; I say problems between the 
sexes cause neurosis. Living together as 
equals involves both risk and opportu- 
nity, and no one owns another life. For 
a man to fear that an independent work- 
ing woman detracts from his potency is 
like an accusation of witchcraft.” 

SAMUEL WEBB, a lift operator at 
Ford Motor Company, has been mar- 
ried for 16 years to Beverly Webb, a 
secretary for the United Auto Workers 
Union. They have four children. “It’s 
Beverly's prerogative to work or not 
work. In 1967 we had a new baby and 
she was fed up with her post-office job 
so I pushed her to quit work. A year 
later she wanted to go back, so together 
we found her a good job. 

“I've been out of work for only two 
days in twenty years, and in the last ten 
years I’ve doubled my salary. But we 
still need her salary to afford what makes 
us happy: travel for all six of us to for- 
eign surroundings (not just vacations 
with relatives), roller skating or the 
theater for the kids, even just basic food 
and clothing. It’s hard to make do. In 
1974 I made $14,000 and Beverly made 
$11,000. One year our salaries were only 
50 cents a week apart. 

“Beverly was a junior in college when 
we married. Now she’s back in school 
studying two nights a week toward a 
B.A. in business administration. I go to 
school one night a week, but I’m a high- 
school graduate so I have a longer way 
to go. If Beverly's education leads to 
higher pay and promotions for her, it 
won't reflect on my status as a man. It 
will be for the good of the family. 























































“My mother was a teacher, my fathe 
worked in the coal mines; Beverl 
comes from the same background. Bot 
sets of parents taught us good values 
hard work and self-sufficiency. For in 
stance, if I get home from work first andy 
there’s cooking or washing to be done 
I do it. Why should everyone be hungry§ 
waiting for one person in the family t 
make the meals? I taught my oldest so 
to make chicken and noodles and othe 
dinner dishes—and he makes a heck of 
cake. All my kids can do a wash. The 
press their own clothes; they can fi 
breakfast. These are survival skills an 
the kids know that with two workin 
parents they have to pitch in.” 

Jor BoLocna married Renee Taylo 
in 1965. A working team since 1967 
both act in, write and produce movie; 
and TV shows. Together they also re | 
produced a son, Gabriel, 6. “I come fro 
a long line of male chauvinists in a very 
traditional family. To rebel against m 
background I didn’t shoot dope—I na 
ried a working woman. When I fell i 
love with Renee I met my match. It wa; 
painful to give up my male privileges 
but I had no illusions. 

“Even though we have help in thé 
house and even though we're partner 
in our work, a role division develope 
between us anyway. She supervises th 
food, decides what our son will weai 
does the shopping; I worry about th 
car. She can write forty pages of scrip 
on a whim; I have to see the whole stor 
before I can start. She does great dia 
logue and investigates the character: 
emotions. I structuré the plot and wate 
where it’s going. So we complemen 
each other. 

“We earn as a team but she peu 
more than I do. She loves clothes; s 
needs to have her hair done, eve 
though I never notice when it’s messy 
It’s a cultural thing: women get pressu 
to look good and men get pressure 4 
fool around. Hollywood is full of temp 
tations. Success makes people look tei 
rific and attractive. It’s easy to hav 
affairs. But Renee and I are committe 
to a one-to-one relationship; we get | 
all from each other. Therapy taught m 
that loving and being loved is what it 
all about. : 

“My father never enjoyed the luxur 
I have of sharing all my feelings. H 
couldn’t admit he was vulnerable ani 
sensitive. He had to hide his pain. For 
man it’s a big burden to be tough. 

“What would happen if one of ot 
careers started slipping and the othe 
was a blazing success? Oh, that woul 
be very hard. Not because of our ego) 
but because our relationship is based a 
such total equality. Renee and I don 
know how to be unequal partners.” 

RicHarp NEWMAN, an architect an 
husband of Judith York Newman (als 
an architect), has two children. “Judit 
and I are comparably (continueé 
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PLUS A’75 CHRYSLER CORDOBA 


The luxurious new 
small Chrysler. 








GET UP TO $3.00 CASH REFUND 


When ‘ ‘y designated sizes of the Colgate 
products shown at the right, you can get a cash 
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refund of up to $3. 00! See the displays in your 
local store, or write for details and Official Re- 
fund Form to: “Wi inners Circle’ Refund, P.O. Box 
2004, Hillside, New Jersey 07205. 
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© 3 SECOND PRIZES: two-week vacation for 2 in 
Hawaii via United Airlines; includes . 1 
hotel, all meals. ‘ 
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e 20 THIRD PRIZES: choice of ne Wok vacation for 2 in 
New York City or San Francisco via United Airlines; in 
cludes hotel, all meals. 


© 200 FOURTH PRIZES: Colgate-Dinah Shore ‘Winners Circle” 
Wrist Watch. 


e 5000 “THANK YOU” PRIZES: one-year subscription to 
“womenSports” magazine. 
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ORKING WOMAN 
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skilled: I design office buildings, she 
esigns residences. If she happens to be 
aking more money, I tend to attribute 
to circumstances, not to a deficit in me. 
2 some circles lm known as ‘Judith’s 
isband,’ and honestly, it doesn’t bug 
e. I'm proud of her professional repu- 
tion; ’m not competing with her. It’s 
eat to have a wife who can take care 
herself, her business and the house- 
pid. In fact, I marvel at her pace. She 
on’t accept my help with anything at 
ime except the children. Besides being 
‘ife, mother, cook, chief organizer and 
-chitect, she handles the landlord func- 
‘on on seven buildings that we own. 


Judgment and drive 












“I have complete confidence in her 
dginent and I’m glad she has enough 
rive for both of us. If I hadn’t married 
ich an energized woman I wouldn’t be 
ing as well or accomplishing as much. 
iving with Judith for sixteen years has 
fluenced my opinion of all women. 
ow it’s difficult for me to relate to any 
oman who doesn’t do anything.” 
GrorceE Isaacs, a management con- 
Itant, and Suzie Isaacs, an executive 
educational films, have no children. 
hen we married eight years ago, we 
ade the decision that both of us would 
ave serious careers. Last November, 





Suzie was offered a bigger job in Chi- 
cago so we had to sell our house in Con- 
necticut and move across country. For- 
tunately, my company’s headquarters 
are in Chicago so the transfer won't be 
difficult for me. But the impetus was 
Susie’s career opportunity, not mine. 
She'll have a fancier title and a 35 per- 
cent increase in salary, and she'll be 
making more money than I am. It’s about 
time! 

“Our lifestyle is different from the av- 
erage, but it suits us. We eat in restau- 
rants a lot. We each put in twelve-hour 
days, five days a week, and we like to 
spend weekends together in the country, 
sailing and relaxing. Sometimes she re- 
sents all the traveling I do. Sometimes 
I resent the demands of her job. But it’s 
no different from a guy who resents his 
wife being out collecting for Community 
Chest at all hours. 

“We share pretty equally around the 
house. Typically, I vacuum and clean, 
and I can cook when I have to. Neither 
Suzie nor I are interested in having chil- 
dren. We'd have to give up too much 
that matters to us. Our friends don’t 
pressure us about kids, but our family 
does. My mother wants a grandchild. 
Among my business friends, most men 
talk about their children, not their wives. 
I brag about my wife and they don’t 
know what to make of me.” 

Davi DreEtTzIN, an attorney and 
father of two, is married to Joanna Mer- 


lin Dretzin, a casting director and some- 
time actress. “When Joanna isn’t work- 
ing, she’s somehow less happy. Her job 
gives her a sense of usefulness that spills 
over into our personal life. It makes 
sense for a wife to work, whatever a 
couple’s income bracket. Joanna’s earn- 
ings pay for our household help (which 
we would want anyway) and cover our 
children’s school bills. P'm still the pri- 
mary breadwinner in the family, but you 
wouldn’t know it from the children’s at- 
titude. They never fantasize about be- 
ing lawyers. It’s more exciting for them 
to identify with Joanna’s work in the 
theater.” 


Ancient clichés 


SHEPARD G. Aronson, M.D., an in- 
ternist for over 30 years, is married to 
Muriel Fox (vice-president of a public- 
relations firm), and is the father of two 
children. His remarks are excerpted 
from a New York Academy of Sciences 
symposium on women of achievement. 
“In my practice I have seen marriages 
founder when the wife found success 
in a career outside the home. The hus- 
band’s contentment depended upon an 
‘Tm better than you are’ attitude. Be- 
lieve me when I tell you it is possible to 
have a marriage in which neither mate 
is the boss, but in which both are part- 
ners. This makes for a harmonious home, 
helps keep both spouses’ blood pres- 

(continued on page 138) 
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1. To enter ‘Winners Circle’ Sweepstakes, print your name, address, zip 
code on the official entry blank, or on a 3” x 5” sheet of paper. Mail to: 
Colgate ‘Winners Circle’ Sweepstakes, P.O. Box 27, New York, N.Y. 10046. 
2. Each entry must be accompanied by proofs-of-purchase from any two 
Colgate-Palmolive products listed below, or the names of any four such 
products printed in block letters on a 3” x 5” piece of paper. Enter as 
often as you wish, but each entry must be mailed in a separate envelope, 
postmarked by May 31, 1975 and received by June 14, 1975. Proof-of- 
purchase requirement is any two of the following: Fab Detergent—box 
top and bottom; Palmolive Dishwashing Liquid—word ‘‘Palmolive’’ from 
front label; Irish Spring—both end flaps; Ajax Cleanser—zip-top strip; 
Colgate Dental Cream—both end flaps; Curad Adhesive Bandages—card- 
board partition from inside box of assorted 50’s can (plastic or trans- 
parent); Ultra Brite—both end flaps; Wilkinson Bonded Razor or Blades— 
word ‘‘Wilkinson’’ from any razor or blade package. 

3. First Prize: $32,000 plus a 1975 Chrysler Cordoba; 3 Second Prizes: 
2-week vacation for 2 in Hawaii; 20 Third Prizes: choice of 1-week 
vacation for 2 in New York City or San Francisco; 200 Fourth Prizes: 
Colgate-Dinah Shore ‘Winners Circle’ Wrist Watch; 5000 “Thank You” 
Prizes: 1-year subscription to ‘‘womenSports’’ magazine. Vacations in- 
clude round-trip air transportation via United Airlines and connecting 
carriers from winners’ homes, hotel accommodations and meals. No sub- 
stitution for prizes. Vacations must be taken by December 31, 1976. 

4. Winners will be selected in random drawings conducted by Marden- 
Kane, Inc., an independent judging organization whose decisions are 
final. Odds of winning will be determined by number of entries received. 
All 5224 prizes will be awarded. Only one prize to a family. Liability for 
taxes is the sole responsibility of winners. 

5. Sweepstakes open to residents of Continental 
U.S. and Hawaii only, except employees and their 
families of Colgate-Palmolive Company, its adver- 
tising and judging agencies. Void in Idaho, Mis- 
souri, Georgia and wherever else prohibited or re- 
stricted by law. All federal, state and local laws 
and regulations apply. To obtain a list of winners, 
send a stamped, self-addressed envelope to: 
Colgate ‘Winners Circle’ Winners, P.O. Box 234, 
New York, N.Y. 10046. NO PURCHASE NECESSARY. 


USE THESE TWO OFFICIAL ENTRY BLANKS. DOUBLE YOUR CHANCES TO WIN! 





itch the Colgate-Dinah Shore Winners Circle Golf 

mpionship April 19-20 on ABC-TV from beautiful 
sion Hills Golf & Country Club, Palm Springs, Cali- 
nia. See the world’s top professional golfers compete 
-$180,000—the richest purse in women’s golf history. 
eck your local listing for time. 





COLGATE ‘WINNERS CIRCLE’ SWEEPSTAKES 
P.O. Box 27, New York, N.Y. 10046 


Please enter me in the Colgate-Dinah Shore ‘Winners Circle’ 
Sweepstakes. | enclose two proofs-of-purchase, or the names of four 
listed products (see Sweepstakes Rule 2), printed in block letters on 
a 3” x 5” piece of paper. 


COLGATE ‘WINNERS CIRCLE’ SWEEPSTAKES 
P.O. Box 27, New York, N.Y. 10046 


Please enter me in the Coigate-Dinah Shore ‘Winners Circle’ 
Sweepstakes. | enclose two proofs-of-purchase, or the names of four 
listed products (see Sweepstakes Rule 2), printed in block letters on 
a 3” x 5” piece of paper. 
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MEDICAL SECRECY 


continued from page 92 


to communicate directly with the pa- 
tient. I have to say, ‘Go to your doctor. 
He'll tell you.’ I hate it. It’s inhuman. I 
must confess that if I see a patient who's 
very upset, sometimes I tell her anyway. 
I say, ‘Don’t worry. It’s a harmless cyst.’ ” 

A few physicians are completely can- 
did with their patients about the drugs 
they prescribe. George C. Cotzias, M.L., 


Results of the Journal's Medical Secrecy Survey 


cant difference arose in Question |: 63 percent of the wom 
en said a doctor should tell them of their child's drug addic 
tion. Wrote one reader: ''After all, the child is a minor.’ 
But less than half the doctors polled evidently felt that ag | 


The JOURNAL submitted ten situations involving vital ques- 
tions of doctor-patient secrecy to a random sampling of 
| 103 subscribers. These women were asked to decide wheth- 
er doctors should disclose information about the cases in 
question. The same list of situations was sent to |20 physi- 
cians at ten leading hospitals.* The results (below) clearly 
indicate that women want to know more than physicians 
want to tell them, and that there is a wide gap in doctor- 
patient relations. The most striking discrepancy came in 
response to Question 9: 40 percent more women than M.D.'s 
(74 percent vs. 34) said that if a patient has TB and won't 
tell his fiancée, the physician should do so. Another signifi- 





who brought new life to victims of Park- 
inson’s disease with the miracle drug 
L-dopa, is one such doctor. He tells his 
patients that L-dopa may make them 
feel miserably ill, that it may even cause 
frightening hallucinations. The results? 
“I’ve never had a patient refuse to take 
a medication I asked them to take,” he 
declared. 

Most physicians, however, seldom 
brief their patients fully on a drug’s dan- 
gerous side effects. They feel it can lead 


mattered. 








What Doctors Said (°/,) What Readers Said (°/, 
Yes No Undecided SURVEY QUESTIONS Yes No Undecided 
|. Addict daughter. A 14-year-old girl swears her family doctor 
48 35 17 to secrecy and confides that she has become a heroin addict. Should 63 30 i 
the doctor tell her parents? 

sn a 

75 25 5 2. Deformed baby. A doctor has delivered a hopelessly deformed 56 37 4 
baby and he thinks he should let her die. Should he tell the parents? 

17 15 8 3. Teen abortion. A 13-year-old girl comes to a doctor for help 34 9 - 
in getting an abortion. Should the doctor tell her parents? 
4. Surgical risks. Shou/d a surgeon tell a patient the full risks of an ine 

66 3 3 operation—that she might hemorrhage and get hepatitis from a} 6l 32 7 
transfusion? Or that she might not tolerate the anesthesia and die? 
5. You're going to die. Should a doctor tell a 16-year-old boy, who | ~~ 

12 82 6 doesn't know he has muscular dystrophy, that he is going to die be- | 34 | ~56 10 
fore he is 40? 
6. Don't tell my folks. A 19-year-old youth has a suspected brain 

26 70 4 tumor and refuses to be operated on. Should the doctor tell the | 22 72 6 
family, even though the patient directs him to remain silent? | 

55 | 29 16 eri ae Should a doctor tell a patient, “You are going to be 33 I 5 

|-—| rs ete 

8. Stroke victim's future. Should a doctor tell a stroke victim that 30 9 
he will never again read a book, magazine or newspaper? 6 
9. T.B. engagement. A patient won't tell his fiancée that he has 74 50 b 
tuberculosis. Should his doctor tell her? 
10. Suicide forecast. Shou/d a psychiatrist tell a depressed patient 14 74 12 





that she may soon try suicide? He may be triggering the act. 





*Participating hospitals: Barnes Hospital, St. Louis 
Children's Hospital, Philadelphia; Danbury Hospital, Dan 
bury, Conn.; Deaconess Hospital, Milwaukee; Meier 
Hospital Medical Center, Long Beach, Calif.; Mt. Sinai Ho. 

_ pital, N.Y.C.; Mt. Zion Hospital & Medical Center, San Fran 
cisco; Michael Reese Hospital, Chicago; Downstate Medic 
Center, Brooklyn, N.Y.; Washington [D.C.] Hospital Cente 


to complications. Paul Andreini, M.D. 
who is exploring medical ethics at the 
Kennedy Institute for the Study of Hu 
man Reproduction and Bioethics a 
Georgetown University in Washington 
D.C., said, “Suppose you say to a patien 
that there is a one percent chance o 
going blind if you take this medicine 
He'll never take it. But it may be thé 
only medicine that can save his life 
You don’t dare frighten him off.” 


Do doctors who are very (continued) 
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| PROMISING NEW N 
! VAUDEVILLIANS. na 
| Have seen the act of nour; 
_ | Carter and Carter at the quir. 
| | Star Theatre. Hilarious! osir 
_ | At one point “Peaches” fing | 
| Carter lights up a ciga- kine | 
rette and Stanley Carter afin 
puts it out with a seltzer Tid 
bottle. Loved him; a prow 
the n/ 


hated her. Eo 


Bie ~ aad 


VIRGINIA 
SLIMS 


With rich Virginia flavor women like. 


VIRGINIA 
SLIMS 


rning: The Surgeon General Has Determined Regular: 16 mg: ‘tar,’ 1.0 mg. nicotine—Menthol: 
it Cigarette Smoking Is Dangerous to Your Health. 15 mg: ‘tar; 1.0 mg. nicotine av. per cigarette, FIC Report Oct 74 











guished, j 
broken child. It's j 
the kind of tragedy 
any parent wants 
to avoid. That's why 
Sergeant's”, the 
pet care people, 
have come up with 
a way to care for 
your pet if it does 
get lost. So that it | 
can be found! Ser- 
geant’s new PET 
TRACER'™ an 
identification tag 
for pets that really 
helps protect against loss. The chrome- 
plated stainless steel tag is personalized 
by being engraved with your pet's name, 
your name and telephone number, and 
comes with a fastener for attaching to your 
pet’s collar. If it saves your child from one 
teardrop, Sergeant’s PET TRACER is more 
than worth its price. 





You supply the odd moments and LH will 
supply the needle, yarn, design, frame and 
everything else needed to make a genuine 
19th century Victorian Rose needlepoint 
footstool-Perfect for child perching, foot 
raising, as an heirloomin the offing or‘l love 
you gift’. Completed it’s about as big asa 
bread box, a cinch to assemble and costs 
less than half the machine sewn, commer- 
cially available versions. Send check or 
money order for $17.98 to Ladies’ Home 
Journal, Victorian Rose, Dept.5636, 4500 
NW.135 St., Miami, Fla. 33059. 


If you love good 
iced tea, but hate 
calories, brand- 
new Nestea® Low 
Calorie Iced Tea 
Mix will satisfy your 
thirst without hurt- 
ing your con- 
science, only four 
calories in an eight- 
ounce serving. This 
new Nestea mix 
comes delightfully 
lemoned and 
sweetened, with 
no preservatives 
added. Thanks to 
an improved processing technique, you'll 
never guess (nor will your family) you’re 
drinking low-calorie iced tea with that 
refreshed-to-the bones Nestea flavor. Try 
it; it may be the best four calories you’ve 
ever tasted. 





(Advertisement) 
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MEDICAL SECRECY 


continued 


ill want to hear the whole truth? I posed 
this question to Dr. Cotzias after he re- 
vealed that he had recently undergone 
an operation for lung cancer. 

“I wanted to know the truth,” he said, 
“but I wanted it timed by the doctor so 
that I was capable of accepting it.” 

“How did your doctor tell you that 
you had cancer?” 

“He didn’t have to,” Dr. Cotzias said. 
“He was a classmate of mine and he 
couldn't hold his tears back.” 

“Was your wife told the truth?” 

“Did the fact that she was sharing the 
information give you strength?” 

Dr. Cotzias answered slowly, “It is a 
very lonely thing to be very ill.” 

For years, one of the fiercest medical 
controversies has raged over what to do 
about horribly deformed or retarded 
babies. Should they be kept alive at all 
costs? And who should make such deci- 
sions—the doctors or the parents? 

James P. O'Neil, M.D., of Arlington, 
Vt., faced this situation recently. A baby 
boy was born retarded and with a hole 
in his spine that left the infant perman- 
ently paralyzed from the waist down, 
with no control over his bladder or his 
bowels. Dr. O’Neil did everything he 
could, including sending the baby to 
the Vermont Medical Center in Burling- 
ton in hopes that surgery could repair 
the damage. Nothing could be done. 

“Ordinarily, these children get men- 
ingitis and die quickly,” Dr. O’Neil said. 
“This one didn't. We kept it going for 
a month on oxygen. Finally, we decided 
to let nature take its course.” 

“Did you talk it over with the par- 
ents?” I inquired. 

“Absolutely,” he’ stated. 

Many physicians feel that the parents 
should not be compelled to make the 
choice between life and death for their 
babies. “We can bear the guilt a lot bet- 
ter than the baby’s family can,” one 
doctor said. 


“It’s Rover—he wants me to pick him up at obedience school.” 






































The JournaL readers disagreed. 
one woman put it: “I don’t think a 
doctor has the right to dispose of a 
baby without the parents’ consent.” 

Said another reader: “My husba 
and I were the parents of a severely 
tarded son. I feel that he should ha 
been allowed to die at birth. I wish 
doctor had been more frank. Give t 
parents a decision to make.” 

Why, then, are so many doctors 
luctant to discuss medical facts of 1} 
and death with patients? 

“TIL tell you why,” declared E 
Sherman, assistant director of soc 
services at New York’s Roosevelt H 
pital. “They get hung up. The bigg 
gap in human relationships is betwe 
sickness and health. You feel threateni 
by another person’s being ill. You ha 
to face your own mortality. You're sa 
ing, “There but for the grace of God 
1 

A fascinating study of how doct¢ 
feel about death was made recently 
Chicago. One group of 81 physicians, 
group of 92 seriously ill patients, aij} 
a third group of 95 normal, healthy i 
dividuals were surveyed. To their ama 
ment, the researchers found that docil 
were “substantially” more afraid 
death than sick or well lay people. 

“We've got to have more equality i 
tween patient and physician,” insi 
ethicist Dr. Veatch. “Every patient a 
have the right to participate in the me 
cal decisions that affect his or i 
destiny.” 

According to Dr. Veatch, the né 
move is up to patients. “If you wa 
more truth from your physician,” 
says, “ask him for it... fight him for 
Truth is your right.” 

A Journat reader also thinks hone 
is a patient’s right. She said, “Trust a 
honesty should prevail in any relati 
ship, especially one that concerns | 
and death decisions.” And anot 
reader put it this way: “The truth m) 
be hard to accept, but in the long ru 
only the truth will-let you live wi 
honesty or die with dignity.” Ex 











’ Kankakee, Illinois 60901. 


WIN A GOLD BAR 
OF DIAL PLUS 
$10,000 CASH IN 
DIAL’S “FREE GOLD 
GIVEAWAY.” 


Grand Gold Prize...The & 
most valuable bar of Dial | 
Gold ever created. A stun- 
ming 14-karat Gold Electro- 
plated Bar of Dial Soap, plus 
$10,000 cash. 


25 — Second Gold Prizes | 
.».An elegant 17-karat gold- | 
plated Men’s Lucien Piccard & 
wrist watch (retail value 
$325.00). 


50—Third Gold Prizes... 
Own a piece of history. A 
$5 gold-piece worth about = 
$100.* | 


Dial’s always kept you fresh 
and clean. Now, here’s a 
chance to really clean up. 


3. All entrants must be at least 18 years of 
age or older to be eligible to win. 

4. Submit as many entries as you wish, but 
mail each entry separately. Entries must be 
received on or before June 1, 1975. Your 
chances of winning depend on the number 
of times you enter and the total number of 
entries received. 

5. One GRAND PRIZE winner will receive a 
14 Karat Gold Electroplated bar of Dial Soap 
with a check in the amount of $10,000. 


Official Rules: 1. On an entry 
form or on any piece of paper, print 
your name, address and zip code. 
Mail your entry to: DIAL’S “FREE 
GOLD GIVEAWAY,” P.O. Box 9227, 


2. Each entry must be accompanied 
by two complete Dial Soap wrap- 
pers from any size Dial Soap, or 
the word ‘‘DIAL”’ printed on a plain 
piece of paper. 


PLUS A GOLDEN OPPORTUNITY TO SAVE 5¢. 


OFF 


STORE COUPON 


SAVE 5¢ 
WHEN YOU 
BUY TWO BARS 
OF BATH 
SIZE DIAL. 


5 
7 OFF 











-Lucien Piccard 17 karat 


transferable. 


motional Service Center 
may be required to furnish proof of 





| Twenty-five SECOND PRIZE win- 
; ners will each receive a men's 
old plated 
wrist watch (retail value $325). Fifty 
THIRD PRIZE winners will each 
receive a Five Dollar Gold Piece 
with a market value of about $100.* 


6. All prizes will be awarded. Win- 
ners will be determined by a ran- 
dom drawing by an independent 
judging agency whose decisions 
are final. Winners will be notified 
by mail August 1, 1975. Only one 
prize per family. Prizes are non- 


7. Winners will be liable for any 
federal, state or local taxes. 


8. Sweepstakes open to all U.S. 
residents including Florida, except 
employees and their immediate 
families of The Greyhound Corpo- 
ration, Armour-Dial, Inc., and their 
subsidiaries and affiliated compa- 
nies, their advertising agencies, The 
Promotion Group, Inc., and Pro- 


Winners 


=» eligibility. Offer void in Missouri, 


Alaska, and 


3 Idaho and where 
| prohibited by law. No purchase 








i required. 
| Mail to: 
| Dial’s “Free Gold Giveaway.”’ 
| P.O. Box 9227, 
| Kankakee, Illinois 60901 
| Pea ae lcdis kcwiky sin crea ve GNSS CAREER 
Peierls cn 
— i 
OFF | 
Mr. Dealer: You are authorized to act | 


S Our agent in redemption of this 
coupon. We will pay you its face value 


plus 


s 5¢ handling, provided you and 


e consumer have complied with the 


fic 


ns of this offer. OFFER TERMS 
coupon is good only when re- 


emed from a consumer at time of 
hasing specified brand. Any sales 
must be paid by consumer. In- 
howing your purchase of suf- 

ent stock to cover all coupons 


redeemed must be shown on request 


LHJ 3-75 C 
Pee ae ee 5 OFF} 


oid if taxed, r 


tricted or prohibited 






esented by any outside 


r broke industrial or insti- 

users. Cash value 1/20 of 1¢ 

1 coupons to Armour-Dial, Inc., 

2, Clinton, lowa 52732. Offer 

mited to one coupon per specified 
oduct & size 








Year of Energy Action 


You fought for your voice. 


Now use it! 


You're getting close. To equal rights under the law. To a fair crack at the good 
jobs, at the same pay as men. 

But now, just as you're savoring a bigger slice of the pie, the pie is 
shrinking. The economy, beset by recession and lingering inflation, no longer 
provides the growth to create opportunities for women. (Or for men, for that 
matter.) 

What's to be done about it? 

Battle some more, of course. 

A starting place: apply common sense to the energy problems so critical 
to America’s economic troubles. If necessary, Knock sense into some male 
heads. And buttonhole Congressmen and state officials. But, one way or an- 
other, make sure 1975 becomes the Year of Energy Action. 

Not women’s work? Why not? Women, as well as men, suffer because of 
Our country’s over-dependence on oil from abroad. From foreign countries 
that charge four times as much as they did before the energy crisis. Countries 
that can cut off supplies to the U.S. for political reasons at any time. 

So insist that your elected representatives support measures to produce 
more energy right here in the United States. With environmental safeguards, 
of course. There’s nothing incompatible between clean air and clean water and 
such essentials to the economy as offshore drilling and more coa! mining. 

Reducing energy waste can help, too. But over the long pull, America 
must have more energy, not less. So that opportunity can start growing 


"again. For women. And for that other sex. YEA ‘75! 


Mobil 


© 1975 Mobil Oil Corporation 


Hospitals care for more babies than anyone else 








and they use more Pampers than anything else. 


The first few days after 
your baby is born you don't really 
get to take care of him. Because 
the hospital takes care of him 
for you 


One of the things they probably 


do is put him into Pampers‘ 
diapers. In fact, hospitals put more 
babies into Pampers than all 
other diay mbined. 

Hospitals use Pampers for 
lots of goo With Pampers, 


they save t! 
laundry. (You 


bother of 


| that'll 


give you more time to spend 
with your baby.) 

Pampers are also diaper and 
pants in one, so your baby doesn’t 
have to wear plastic pants 
which can bind and chafe his tiny 
thighs. And Pampers’ water- 
proof outside helps keep your 
baby’s clothes and crib drier. 

But more important _ 
to you, Pampers keeps 
your baby’s bottom 
drier than cloth diapers. & 
That’s because . 





Pampers has a Stay-Dry lining. 
Moisture goes through 

the Stay-Dry lining and into the 

thick, absorbent padding 

below. The lining works with the 

padding to help keep the 

moisture away from your baby’s 

tender skin. His little bottom 


stays drier, he stays happier. 


ys" So give your baby 
_ what so many 
hospitals give their 
babies. All the 
benefits of Pampers. 


©1974. The Procter & Gamble Company 


Pampers. 
A nice dry place to grow up In. 
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NIXON 


TODAY 


Her best friends 

talk about her 

life behind the 

walls at San Clemente. 
By Kandy Stroud 


Painting by Sherry Wolf 


at Nixon stood proudly in 

the Los Angeles sun the 

morning of November 6, 
1968. Her husband, Richard M. 
Nixon, had finally been elected 
President of the United States, and 
Mrs. Nixon was supremely trium- 
phant, yet bitterness tinged her 
voice as she and I talked before we 
boarded our plane. “Of course I’m 
happy,” she snapped in response to 
my question. “We deserved to win. 
We won in 1960, but the election 
was stolen from us.” 

I shall never forget that moment 
alone with Pat Nixon when a tiny 
corner of her soul was bared, when 
she exposed a flash of the resent- 
ment she had harbored silently for 
eight years. In the next seven years 
that I covered her as a White House 
correspondent, such feelings almost 
never surfaced again. Bitterness, 
anger, sorrow, embarrassment—all 
were veiled by a merry twinkle and 
a cheerful laugh. Patricia Ryan 
Nixon has never allowed herself 
the luxury of expressing her emo- 
uons. Pat Nixon suffers in silence. 
As her former social secretary, Lucy 
Winchester, puts it, “She’s the pro- 
verbial Iron Butterfly.” 

The agony Pat Nixon endured 
throughout the long, painful 
months of the unfolding Watergate 
disclosures—and the excruciating 
sense of defeat she must feel today 
—are known only to a handful of 
intimates. This is an attempt to 
piece together how a proud, sensi- 
tive, valiant woman has survived 
one of the most tragic, most hu- 


miliating personal and_ political 
scandals in American history. 


From the very first Washington 
Post reports of the Watergate 
break-in in June, 1972, Pat Nixon 
followed the news carefully, calling 
her press secretary Helen Smith 
every morning to discuss the latest 
developments. “She was shocked,” 
Mrs. Smith recalls, “but she always 
tried to rationalize things. She was 
saddened by what was happening, 
but she was always the optimist. 
She kept thinking it [Watergate] 
would go away, and wishing it 
would.” 

Clement Conger, the White 
House Curator who was helping 
Mrs. Nixon refurbish the Mansion 
and saw her at least twice a week, 
says she never discussed Watergate. 
“Sometimes I’d say I was so sorry 
about all the unpleasant distrac- 
tions and she'd simply say, “They're 
out to get us, Clem. They want us 
out of here. But it’s all politics and 
it will go away.’ She never seemed 
bitter and she always tried not to 
let it worry her.” 

‘Then came the discovery in July, 
1973, that President Nixon had 
secretly taped all conversations 
that had taken place in his Oval 
Office. According to a friend, nei- 
ther Mrs. Nixon nor her children 
had suspected until then how deep- 
ly Watergate reached into the 
White House. “She was appalled,” 
says this friend, who asks to remain 
anonymous. “She couldn’t believe 
the stupidity involved. She said the 





tapes should never have been used 
in the first place—it’s something 
you just don’t do. She blamed H. 
R. Haldeman. They weren't the 
best of friends; she was convinced 
that Haldeman did many things 
without the President’s ever know- 
ing—and that this was just another. 
She never saw Haldeman again 
after the business of the tapes.” 

From that moment on, the real- 
ity of Watergate haunted her every 
step. She became a captive of the 
White House and its scandal—vir- 
tually cut off from the outside 
world. Even her excellent relations 
with the press deteriorated. “She 
understood the press and that it 
was their job to ask questions,” says 
Helen Smith. “But she really didn’t 
want to discuss Watergate with 
anyone. She said, ‘What can I say? 
I believe in the President. And I 
can’t say any more because I don’t 
know any more.’ Her loyalty was 
fierce.” 

As the morale of the White 
House staff plunged, Mrs. Nixon 
tried to inject some levity. “I'll nev- 
er forget the Christmas of 1973,” 
Winchester. “‘Helene 
Drown [Pat Nixon's closest friend] 
sent the President the most hideous 


says Lucy 


pair of six-inch platform shoes, and 
Pat got a pair in green. She called 
me up and said I must come right 
away and share her wonderful gift. 
We howled. Then she sent them 
down for the rest of the staff to sec 
and laugh at.” 

Mrs. Nixon never moped. Each 
and every (continued on page 132) 
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' here was a dark side to Western | 
history, and many a family that 
later attained prominence did so 
only because some enterprising 
progenitor had known when to 
strike and how to keep his mouth shut. 

Two men, long-tested friends, would 
enter a valley, prospecting for gold; one 
would emerge with an ironclad claim to 
the mine they had discovered, leaving 
the other with a bullet in his back. 

Or three men, trusted partners, would 
ride into an arroyo, and one would be 
dry-gulched, with the desirable result 
that profits could be split two ways in- 
stead of three. 

Such things happened in towns, too. 
In the summer of 1889, Centennial, Colo- 
rado, witnessed a grisly affair which af- 
fected the way the town developed. It 
began in Minnesota when a Mr. Soren 
Sorenson went to his bank, withdrew his 
funds, placed them in a black bag and 
told the banker, “It's too cold here. 
Gonna try my luck in Colorado.” 






From the moment Mervin Wendell ap- 


peared at the door of the train in late 
July he was recognized as an actor, and 


probably an important one. He stood on fe 
the upper step with his left arm held be- @ 


hind his back, his right folded across his 
chest. His legs were spread in a wide 
stance, and his right shoulder was con- 
spicuously higher than his left. A broad 
felt hat covered dark hair which showed 
in ringlets beside his ears, and his gaze 
was imperial, with a touch of adventure 
and glowing spirits, as if to proclaim, “A 
new town! A new opportunity.” 


The effect was somewhat tarnished by ® 


a red-faced conductor who thrust a bag 
into his hand with the warning, “Don't 
you ever try that again.” 

Mervin made no attempt either to hide 
or to explain the conductor's behavior. 
Instead, he descended the steps majesti- 
cally, then extended his right hand up- 
ward to lead a very beautiful lady in her 
early forties down the steps 

Maude Wendell graciously accepted 
her husband's (continued on page 113) 


From ‘‘Centennial,’’ by James Michener. Copyright 1974 by Random House,Inc 
Reprinted by permission of Random House, Inc. Illustrated by Daniel Schwartz 
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‘THE TEN BEST 


These are the dresses that will make you want to we 

a dress again, even if you’ve sworn by separates for seaso’ 
They are the best, in our view, of a bum] 

crop of great, wearable dresses. They are the loc 
body-freeing dresses—chemises, tents, and smoc 
that look especially good sashed 
the waist. Our ten best list 
selected on the basis of bd 
good looks and solid pricing. | 
Trudy Owett, Fashion Edit 























j The sashed tent The empire The kimono- The two-piece The basic smock | 
dress with the waisted dress sleeved obi dress. “dressy” dress. with glamour. 
most dash. In a re- | with sensational 


A cool and snappy | Subtly flattering with | Wear sashed or not. 
shape. Genre, by Gil | look for warmweath- | cowl neckline. Leo | Cathy Hardwick and 


| Aimbez, $54. er. Leslie ], $40. Narducci, $65. Friends, $60. 
80 Photographs by William Helburn. Hairstyles and makeup by Mark Sephton. 


treshing blue-green. 
Leslie J, $45 





town and 


6 The muslin The sophisticat- The best updated The late-day j The two-piece 


~” smock. Perfect ed peasant che- shirt dress is a tunic dress has 
tor accessorizing. mise is flattering | belted smock with | graceful Grecian | travel dress. Smart, 
Sportwhirl by Jeanne | worn loose or sashed. | puffy sleeves. Evelyn | lines. Jeannene Boo- | streamlined, great 

| Campbell, $38. Evelynde Jonge,$52. | de Jonge, $48. her for Delani II, $68. | price. Sears, $25. 


} Accessory and shopping information on page 128. All prices are approximate. 81 


HOW 
FAMILIES 
GET BY ON 

LESS THAN 


$600 A MONTH 
By Ann Crittenden 


everal months ago, I wrote 
S about how some families of 
average means—earning roughly 
$1,000 a month—were coping with 
inflation(“The Inflation Fighters,” 
Ladies’ Home Journal, September 
1974). Despite the almost univer- 
sal concern over rising prices, these 
families seemed to be managing 
their finances fairly well. 

But the article apparently 
touched a raw nerve in many 
readers. They sat down and wrote 
heartfelt letters, chiding us for 
overlooking their problems. In es- 
sence, most agreed with the wom- 
an who wrote: “If I had that kind 
of money I'd feel rich!” 

They are making ends meet on 
less money, in spite of what one 
reader called “the need to budget 
for higher food costs, utilities, gas- 
oline taxes—you name it: higher 
everything.” 

In response to this reader reac- 
tion, the JOURNAL now takes a sec- 
ond look at the fight to survive 
inflation. We chose three families 
of various ages and occupations, 
from different parts of the coun- 
try, who are running their house- 
holds on a take-home pay of less 
than $600 a month. 

These families don’t have “ex- 
tra” money for savings, vacation 
trips or impulsive splurges. And 
yet all of them are succeeding— 
not merely in surviving, but in 
providing their families with some 
of the most important ingredients 
of a full life. Their homes are 
comfortable and loving, their 
meals plentiful and nourishing. 

Not surprisingly, their ways of 
cutting costs are particularly imag- 
inative. Indeed, we are convinced 
that a few of these inflation fight- 
ers would be well qualified to ad- 
vise the White House in its search 
for voluntary ways to overcome 
the nation’s economic problems. 
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THE METCALFS: 
$595 A MONTH 



















“T just get sick and tired of hearing peo- 





THE MEULENDYKS: 
$500 A MONTH 


Like the Metcalfs, 23-year-olds Wayne 
and Phyllis Meulendyk of Grand Rap- 


THE SCHWERTS: 
$501 A MONTH 


27, and her husband 
in Mountville, Pa., and 


Janet Schwert, 
George, 33, live 


ple gripe about how poor they are,” says 




















Linda Metcalf of Cokato, Minn., a sma 
community 60 miles west of Minneap 
lis. “Complaining won’t change thing: 
and anyway, most people don’t realiz( 
how well off they are.” Linda, 26, and he 
husband David, 25, a high school dram# 
teacher, know all too well that their tak 
home income of less than $600 a maar 
barely meets the needs of a family of five 
including Benjamin, 31/4, Nathan, 2, ang 
Joshua, 1. But not only are the Metcalfif} 
not complaining, they are building a lif 
that is far richer than that of many ral 
ilies living on twice as much money. 
To be sure, they have had help. Th 
Metcalfs’ roomy old three-bedroom hous 
cost only $14,000 last May, and gran 
parents provided the $4,000 down pa 
ment. And Linda’s mother has been 
Santa Claus with a power tool. With $1 
worth of plywood and $5 of paint sh 
built her grandchildren copies of a mus 






















ids, Mich., have made the most of ee 


things that others called “junk.” An ol 
carpet—slated for removal from an office 
at the company where Wayne works as d 
draftsman—became a floor covering foi 
three rooms of the young couple’s house| 
The total cost was one dollar for a carpet 
knife. A neighbor’s dilapidated reclining 
chair was repadded with free foam-rub; 
ber packing material and re-covered—al] 
for less than $10. They found a tricycle 
for their 214-year-old son Ryan in the 
street and restored it with $1 worth of 
shiny gold paint and a ten-cent wheel 
from the Salvation Army store—which 
was also the source of a perfectly good $3 
high chair for nine-month-old Heidi. 
Phyllis maintains that until the chil 
dren are older, it’s foolish to buy expen; 
sive furniture. “If you have good things, 
it’s always: ‘Don’t touch this, stay away 





re 


have been married for eight years. Their 
dream of building their own home was 
torpedoed by rising construction costs, 
and last year the Schwerts themselves) 
were almost sunk by one unexpected ex- 
pense after another. Their son Brian, 
now ten months old; had to be delivered 
by Caesarian section, which cost more 
than $1,200. George, a truck driver, had 
to have all of his teeth removed and den- 
tures made, to the tune of $800. Fourteen- 
year-old Kevin, George’s son by an earlier 
marriage, broke his arm in gym class and 
had to stay overnight in the hospital; 
total bill: $400. And to round out the 
year, they had to pay $500 to hook up 
with the town’s new sewer system. 

The combined expenses left the 
Schwerts in debt and with no money in 
the bank. They have given up thoughts 
of college for the children, including 
Tammie, 7. Vacations tend to be four- 


ifoom-shaped table and chairs that would 
ost $145 in a Minneapolis store. 
i) “We have a national debt with Moth- 
fr,” jokes Linda, but it is obvious that 
‘he has inherited her mother’s imagina- 
yjion and flair. Linda makes all of her own 
nd the children’s clothes. When she 
reeds a new dress, she finds what she 
ikes in a store and copies it, for one 
Phird the price. (Fortunately, we’re not 
J any mad fashion race out here.) She 
}an whip up boys’ corduroy pants with 
1 worth of material, turn out tailored 
vool shirts for Dave, and knit anything 
rom afghans to small Christmas presents 
yor friends. 
}) In the bathroom of the Metcalfs’ new 
}iouse stands a sturdy storage unit David 
nade by bolting together barrel-shaped 
jmolds for bridge pilings. Painted bright 
ved, it looks like a handsome Scandina- 
}yian design. David found all the mate- 


‘rom that.’ Our house is comfortable. 
)Don’t call us cheap,” she sums up with a 
smile. “Say we're leaders of recycling.” 

That same positive, practical attitude 
enabled the Meulendyks to spot their big- 
best bargain of all. Last year they pur- 
chased an old but well-kept 11-room 
house in the central city for $6,000. Their 

: ash down payment was $800, and the 7 
percent mortgage will be paid off by 
1978. By buying in the city, like more 
land more young couples they know, the 
family has plenty of growing room—and 

ayne is only two miles from work. 

The Meulendyks have worked out 
ountless ways of cutting corners. Old 
sheets become new curtains, and an out- 
of-style garment, like Phyllis’ old dirndl 
skirt, is reincarnated as a pair of creep- 
ers for Ryan. Instead of buying books, 

Phyllis uses the public library, and she 


day camping trips, with food brought 
from home, and dinner out means a ham- 
burger at McDonald’s. 

_ Janet and George do at least own their 
present home, a cheerful, well-kept house 
they found last year for $13,500. Part of 
the money they had originally intended 
to spend for a larger house they have in- 
vested instead in remodeling this one, 
and George estimates he has saved about 
$1,500 by doing most of the work him- 
self. He has painted the outside of the 
house, added a utility room, repapered 
several rooms, put in new ceilings and 
floors, installed lighting and built in new 
bathroom fixtures—all for $2,000. 

Janet has tried to economize as best 
she can—by trading children’s clothes 
with her friends, by giving George and 
the children haircuts, and last summer, 
by cultivating a huge garden. At the end 
of the season she froze or canned some 


rials free for the hauling on construction 
sites. A chopping-block table in the kitch- 
en is actually a cabinet topped with $25 
worth of wood from an old bowling alley 
lane. It is indistinguishable from a $275 
butcher-block piece. And the children’s 
rooms are filled with old furniture re- 
painted and decorated with ideas Linda 
found in women’s magazines. 

Generally, the Metcalfs’ consumer 
tastes are basic and simple. Their only 
indulgence, if it can be called that, is of 
their own imagination. They regularly 
attend the fine repertory theater in Min- 
neapolis, and the children have no short- 
age of books and toys. “We're still buying 
lots of books and good toys,” says Linda, 
“because we believe they're important for 
the children’s development. After all, we 
have the next 40 or 50 years to go to 
restaurants or movies, but the kids will 
be little for only a few years.” 


feels that “an old spoon and a pan make 
the kids as happy as a $10 toy.” 

Wayne bought an auto-tuning kit for 
about $60 and now does all minor repairs 
on their car, with parts purchased whole- 
sale and at junkyards. He estimates a 
saving of $50 on every tune-up. He and 
Phyllis have carefully clocked the shortest 
routes to major shopping centers to save 
gasoline, and they keep the thermostat at 
68° all winter. “We’ve got used to it 
now,’ says Wayne. “Did you know that 
they’ve found that animals kept at a 
lower temperature live longer?” 

The Meulendyks are optimistic about 
the future, and believe they are better 
able to cope because they grew up in 
families that always had to struggle. “If 
you start out affluent,” asks Phyllis, 
“where are your dreams? What will you 
be able to look forward to?” 


300 pints of fruits and vegetables—enough 
to supply the family’s basic needs all year. 
“We used to have to help my mother do 
it at home,’ Janet remembers, ‘‘and I 
always said I’d never do it again. But 
now I have to.” 

For the past two years Janet has also 
held yard sales “of everything we're tired 
of or don’t use.”’ She puts ads in the local 
paper and signs in the neighborhood 
stores, and was amazed to count up $280 
in receipts after last summer’s sale. 

But as prices continue to climb, the 
Schwerts feel uneasy about the future. “I 
have a feeling no one knows what’s going 
to happen next,” worries Janet. ‘“Every- 
thing keeps going up and business and 
government seem to think the consumer 
is going to pay. But where is the con- 
sumer going to get the money? Business 
may need profits but how can they get 
it from us?” 


David Metcalf earns $695.83 a month, 
plus approximately $45 for directing 
school plays and speech contests. With 
$145.51 deducted for income taxes and 
Social Security, monthly take-home pay 
is $595.32, budgeted as follows: 
Food, household items 

House payment 125.00 
Teacher retirement fund 27.83 
Union dues 8.80 
Electricity 15.00 
Heating (natural gas) 10.00 
Telephone 7.00 
Payment on new refrigerator . 20.00 
Payment to electrician 35.00 
Medical bills 25.00 
David’s education loans 123.42 


130.42 


Children’s books 6.50 
Clothing 

Gasoline 

Car insurance and tune-ups .. 

Theater 


Wayne Meulendyk earns $669.76 a 
month. With $170.11 deducted for in- 
come taxes and Social Security, the 
Meulendyks’ monthly take-home pay is 
$499.65, which they spend as follows: 
Food and house supplies .... 120.00 
House payment 
Credit union (city taxes, major 
medical expenses,  insur- 
ance, car payments) 
Master Charge (gasoline, car 
repairs, druggist bills) 
Education loan 
Heating (natural gas) 
Electricity 12.00 
Telephone 10.00 
Water 5.00 
Clothing 10.00 
Entertainment 5.00 
Misc. (county taxes, license 
plates, minor medical bills) . 


65.00 


65.00 
60.00 
30.00 


17.65 
$499.65 





George Schwert earns $626.00 a month. 

With $125.00 deducted for income tax- 

es and Social Security, the Schwerts’ 

monthly take-home pay is $501. This is 

how they budget it: 

Mortgage on house 

Food 

Utilities, including water, heat- 
ing oil, electricity, telephone, 
and cable television 

Bank loan (for George’s den- 
tures; Kevin’s broken arm) . —_ 53.00 

14.00 


Life insurance 
Car, fire, and mortgage 
insurance 


18.00 

School and property taxes ... 15.00 

Doctor and dentist bills, mostly 
for the baby’s visits 

Gasoline 

Store charge (clothes; remod- 
eling items, etc.) 

Misc. (entertainment, etc.) .... 


10.00 
40.00 


15.00 
21.00 
$501.00 
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DECORATING: MAKEOVER TRICKS 


f your living space needs a facelift and your budget won’t permit a floor-to-ceiling remodeling job, let alone a 
lot of new furniture, don’t give up. You can achieve a dramatic new look without doing either. The two rooms 
here are crammed full of tricks to make a room look brand new. Both rely heavily on tresh new color and bold pat- 
terns, the two easiest ways to promote major change. Above: Clean, primary colors set the tone in a room full of bright 


Photographs by Jerry Abramowitz. Pictures on both pages: Simmons Hide-a-Bed sofa; Armstrong flooring; Cyrus Clark printed fabrics; Lewis & Wilson furniture and accessories. 
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ideas: e Wall covered in cotton fabric (usually cheaper than wallpaper) ¢ Two layers of curtains for a luxury look 
e Second-hand-store round table with floor-length cloth e A sleep sofa for added guest space @ Colorful match- 
ing cushions on ladder-back chairs ¢ Easy-to-apply self-stick tiled floor. Above: A flurry of patterns are tied to- 
gether by a harmonious color scheme. Other ideas: ¢ The trompe l’oeil window (two layers of curtains suggest 
a window where none exists) # Wall-remodeling: lower half of wall is painted and separated by inexpensive wood 
molding from upper wall papered with a shutter print that suggests there’s more beyond ¢ Fabric-covered picture 
frames e A luxurious scattering of ruffled cushions. By Nathan Mandelbaum, Director of Interior Design. 


Right-hand page: J. Josephson wallcovering; Collins & Aikman corduroy; Treganowan rug. More shopping information on page 128 
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Susanna 


Peking Sou 
Pe pp ry Souwp 


Water Chestnut 


Brow ( oli Salad 


COOK- 
AHEAD 
CHINESE 
FOOD 
Celebrated chef 
Grace Chu takes 
the hassle out of 
Chinese cooking. 
Ideas and recipes 
from her new 


cookbook. 


A part from the fact that 
it tastes so good, one 
of the big pluses olf 
Chinese food is that it’s 
such a healthy and eco- 


nomical way to eat. (The 


key is the relatively small 


quantity of meat to the 


large quantity of low- 
calorie vegetables.) One 
of the minuses of cooking 
Chinese, according to some 
practitioners, is the last- 
minute stirring and frying 
so often called for. It’s 

not necessarily true, ac- 
cording to celebrated 
Chinese chef Grace Zia 
Chu. Her new cookbook, 
Madame Chu’s Chinese 
Cooking School, 

features a large numbe1 

of dishes that require 
virtually no last-minute 
hassle. There are tra- 
ditional soups and pork, 
duck, chicken and sea tood 
dishes that can and should 
be prepared ahead. 

Mme. Chu’s book, the 
second in her 22 years ol 
teaching cooking, has been 
long awaited by the 
erowing number ol 
Chinese cooking buffs, 
including the JOURNAL’s 
Food Editor Arlene 
Wanderman, who learned 
to use her first wok in 
Mme. Chu’s kitchen. 
Recipes on page 107 
Photographs by Arthur Beck 

Copyright 1975 by Grace Z 

From her book ‘‘Madame Chu’s ( 


Cooking School to be published 
by Simon and Schuste 
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Curls are making a big 
comeback. Here are five ways 
to make this romantic 
new look happen for you. 
By Maureen Lynch, 
Health and 
Beauty Editor 
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Spring is coming in on a cloud of curls. There are hosts of them—fat 
curls, tight curls, soff curls or frankly frizzie curls framing the prettiest - 
faces we've seen this side of the straight, blunt cut. Whether your hair 


curls naturally orneeds help, the new look can work beautifully for you. 





The easiest route to these 
soft curls that sweep up- 
ward and off the face is 
via an electric curling 
wand. The trick is to divide 


thehairinto smallsections - 


and curl each strand sepa- 
rately. Catch the hair near, 
but not touching, the scalp 
and wind the hair tightly 
around the wand. Hold a few 
seconds — absolutely no 
more than a minute—and 
slide wand out of curl. 


TS ee EEE 


The long, slightly 

layered cut gets the 

curly treatment with 

the helo of electric 

rollers. (If your hair is 

long and thick, you'll 
need at least 20 rollers.) Roll 
the top front in rows back to- 
ward the crown. Section the 
hair in rows running down 
from the crown in the back 
and on each side. Be sure fo 
let the curls cool before 
brushing, | 


Phofographs by Ne 
styling wands. 2. Ot 
3, These curls came from Toni’s Body Perm. Make-up notes: All cosmet 
thes 
make-up styled by Mark Sephton. All scarves and flowers, Therese Anre 


al 


set 


Even the straightest 

hair fakes fo the curly 

look with the help of 

a home permanent. 

Follow package di- 

rections exactly. Be 
sure, too, fo par and wind the 
hair smoothly. You can now 
control how fight the curl will 
be by buying different-sized 
winding rods. The smaller the 
roller the tighter the curl. For 
waves, look for a winding rod 
called a “curver.’ 





1 Barr 4 We used the Lady Schick Cordless Quick 


wo pages from the Skin Life collection byHelena Rub instein. Hair and 


ir Choice, Clairol’s Kindness Deluxe 3-Way Hairsetle 
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5u're not up to creating your own 
iris, here are two easy ways Out: 
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lf you're in the mood for oc- 


i asional curls fright), try a 
ff { super-curly wig. Place the 
ff wig at your own hairline 
{ ¥. in the front and pull 


down in the back 
carefully to cover 
your hairline at the nape. 


Beauty salons are 
into permanents 
in Qa big way 
again. You can re- 3 
quest as much curl 
or as little as you 
like. Youcanplay 
it safe by asking the 
hair stylist to set 
your hair first. If 
you like It, ask for 
a permanent to 
duplicate 
the set. 





pring colors. Salon permanent and hair this page by Michel of Pierre Michel, New York. Pink printed scarf, Laura Paprika; pink lacy scarf, Therese Ahrens. 





4. Mesh based pull-on wig of Elura by Brentwood, $25. Make-up notes: All cosmetics by Revion in new s 











pari AL, SECRECY 


Do women want to know more 
than doctors want to tell them? A major JOURNAL 
survey of physicians and patients. 
By Donald Robinson 


B © you want to be told if you have a fatal dis- 
ease—or would you rather your doctor shielded 
you from this terrifying knowledge? Should parents be 
made aware that their 14-year-old daughter is a hero- 
in addict, even though she has sworn the family doctor 
to secrecy? Should a woman about to undergo sur- 
gery be made aware beforehand of the full risks? 

An agonizing debate is going on in medical circles 
over whether doctors are right to keep the full facts 
from their patients (and sometimes even from pa- 
tients’ families) when today's informed public seems 
anxious to know—and is seemingly more able to cope 
with—''the awtul truth.’ Physicians, medical students, 
nurses, social workers, hospital administrators and 
members of the newest specialty—medical ethicists— 
are doing some stern soul-searching. The issue at 
stake: what secrets should a doctor keep from a pa- 
tient and/or the family, and on what basis should such 
decisions on medical confidentiality be made? The 
results of current discussions will have an effect on 
every physician, because even though doctors weigh 
each case individually, there will be a prevailing set 
ot guidelines to which doctors will adhere. 

To find out how patients—as well as doctors—feel 
about medical secrecy, and to add to the existing 
| knowledge on this highly controversial subject, the 
JOURNAL recently completed one of the broadest, 
most probing surveys ever undertaken in the area of 
medical confidentiality. More than 1,100 JOURNAL 
readers were asked to review a group of 10 crucial 
medical situations and to decide whether physicians 
should divulge information about them. Then, with 
the cooperation of the American Hospital Associa- 
tion, the JOURNAL also submitted the same list of 10 
medical situations to 120 physicians at 10 major 
hospitals, asking the doctors whether they would 
disclose information about any of the cases. 

The results of the survey indicated that American 
women want to hear considerably more about their 
medical problems—and the medical problems of their 



































families—than most physicians are ready to tell them. 
(The complete survey results appear on page 70.) 

To supplement the JOURNAL poll, this reporter 
talked about medical secrecy with many distinguished 
doctors, and sat in on a closed meeting of the 
A.H.A.'s powerful Committee on Physicians in Wash- 
ington, D.C., while its doctor-members heatedly ar- 
gued the problems of medical confidentiality. (The 
Committee on Physicians guides relations between 
hospitals and doctors.) 

There was an astonishing divergence of opinions 
among the doctors, even on the most basic question 
that can confront a physician: Should you tell a pa- 
tient that he or she has a fatal disease, such as 
terminal cancer? 

Most physicians won't tell patients that they have 
cancer. A short time ago, a poll was taken among 
physicians at a Chicago hospital. Of the 219 doctors 
there, only 12 percent said that they ‘'usually'’ tell the 
truth to cancer patients. Others said that they would 
give their patient the ''facts,"’ but would deliberately 
use confusing ''double-talk'' so the patients wouldn't 
understand what they were being told. 

Robert A. Veatch, M.D., a medical ethicist at the 
Institute of Society, Ethics and the Life Sciences in 
Hastings, N.Y., told me of a physician who performed 
exploratory abdominal surgery on a patient. When 
the man asked what the surgery had revealed, his 
doctor replied: ''A neoplasm with the characteristics 
of leiomyosarcoma with possible secondary metastatic 
growth." 

Nothing could be more true and yet communicate 
less truth to the patient,'' says Dr. Veatch. ''The poor 
fellow had no idea that he had a terrible cancer, 
which had spread." 

On the other side are physicians such as Edmund 
Klein, M.D., of Roswell Park Memorial Institute in 
Buffalo, N.Y., a world-famed researcher who dis- 
covered the cure for skin cancer. Dr. Klein believes 
that doctors owe patients the truth about (continued) 


91 








92 





“MEDICAL SECRECY cominuca 


a diagnosis of cancer, but must provide it to them 


gradually, tenderly. 
Cancer patients invariably ask Dr. Klein how much 


time they've got left. He will never tell them. ''l don't 
know when a patient is going to die," he says. ''No- 
body knows." ; 

One JOURNAL reader agreed. She wrote: ''No one 


knows when a patient will die except God—and a 
doctor is not God." 

Valerie Jorgensen, M.D., assistant protessor of ob- 
stetrics and gynecology at the University of Pennsyl- 
vania Medical School in Philadelphia, insists that 
doctors should tell patients everything, including the 
fact that they're going to die soon. 

"Women want to know,'' she says. "'If a patient has 
to die, my job is to help her adjust to it.” 

Asked how her patients have received the facts of 
their impending death, Dr. Jorgensen replied: ''Most 
of the time they're very relieved that somebody is 
willing to tell them the truth and willing to discuss 
with them the questions they have about death. They 





‘Trust and honesty should prevail 
in any relationship, especially one 
that concerns life and death.”’ 





ask questions like: 'How do you die? Is it going to be 
painful? Can you help me with the pain?’ " 

Dr. Jorgensen pointed out that a special science 
has developed to deal with just such questions as 
these. It is called thanatology. 

Initially, the A.H.A. Committee on Physicians was 


| split down the middle on the issue of what to tell 


cancer patients. Here are excerpts from the actual 
transcript of its Washington meeting: 

“| think you've got to tell cancer patients every- 
thing you possibly can,'' one doctor said. ''Telling the 
patient the whole story properly is our responsibility. "' 

| think you do them a disservice when you tell them 
that,"' a second doctor protested. 

“I've taken care of lots of people with leukemia and 
| didn't tell them that they were going to die,"' another 
doctor said. ''| never found anybody who wanted 
to hear it." 

A fourth doctor argued: ‘There isn't a damned 
thing you can keep secret, especially in a hospital. 
The best thing to do is tell them." 

“Well, | don't want you to tell me,'' 
said candidly. 

The final consensus was: Any physician who makes 
a diagnosis of cancer should gently, tactfully, sound 
out the patient to see how much he or she wants to 
know and then divulge only as much as the patient 
wants to hear. No more. 

Ths American Cancer Pe ciety has done a vast 
amount of research in this sphere. Although the A.C.S. 
has taken no official pos ‘tion, its experts also feel 
strongly that what and con much you tell depends on 
the individual patient. 

One of the world's great researchers in lung cancer 


one physician 


and leukemia, Isaac Djerassi, M.D., of Catholic Mercy 
Medical Center in Philadelphia, agrees. ‘The toughest 
man can crumble and become a frightened little boy 
when he thinks he may have cancer,'' Dr. Djerassi said. 
"Each cancer patient has his own emotional needs, 
and his physician must help him meet them—if the 
physician has the slightest degree of compassion, that 
is. The trouble is that too many physicians don't."' 


“If you want more truth from your 
physician, ask him for it... fight him 
for it. Truth is your right.”’ 


If the patient is not up to hearing the news himself, 
whom does a physician notify? 

The next of kin,'' Dr. Djerassi said. ‘Number one 
on the list is the wife, unless she is a very emotional. 
person who is incapable of rational evaluation and 
decision-making. In that event, you inform the adult 
children. If there are no adult children, you talk to 
the patient's parents.’ 

Most physicians are very cautious about what they 
tell dangerously ill children. Dr. Djerassi carefully 
explains to leukemic children that they have a serious 
blood condition, but that he can help them to get 
better. He means it, too. He has reported five-year 
remissions in 70 percent of child leukemia cases. 

Dr. Djerassi never tells a child that he or she may 
die of the disease. ''You've got to keep up a child's 
spirits,’ he says. ''Once a child gives up hope, no drug 
works. If the child has a genuine will to live, chemo- 
therapy succeeds far better than you'd dare expect. 

Surgeons disagree about what to tell patients. In 
Houston, heart surgeon Michael De Bakey, M.D., 
says: ''The main thing a patient with heart disease 
wants to know is what is his condition, what is the 
treatment, and what are the chances of success. These 
facts should be transmitted to the ponenieeven 
when the chances are few." 

Bronson Ray, M.D., a neurosurgeon at Nee York 
Hospital in New York Cig, makes it clear to a patient 
that there is a major risk in any operation involving 
the brain or the spinal cord, but he doesn't believe in 
going into great detail. 

"You've got to trust your surgeon to do the best he 
can," he tells patients. 

Samuel L. Kountz, M.D., of Downstate Medical 
Center in Brooklyn, N.Y., a transplant surgeon, tells 
his patients everything. ''l even let a patient read his 
hospital chart if he wants,'' he said. ''l have no secrets 
from my patients." 

A radiologist complained +6 me that she is com- 
pelled by medical ethics to hold back information 
from her patients. Olcay S. Citgay, M.D., associate 
professor of radiology at Georgetown University 
Medical Center in Washington, D.C., said: "Many 
women come to me with a lump in their breast. They're 
frightened. They ask me, ‘Doctor, please tell me is it 
cancer?’ I'm a woman, so | understand how they 
feel. When it's benign, I'm really dying to tell them, 
but | mustn't. As a radiologist, I'm a physician's 
physician; I'm not allowed (continued on page 70) 















SPECIAL FOOD PORTFOLIO FROM THE JOURNAL KITCHENS 


THE 
alee Vale 


i swever you Slice them, 
3 it's a time for potatoes. And 
* to prove our point, we devote a 

” ie ™ special portiolio to the potato and its 
uAeting virtues. Would you believe you can make 
a great doughnut from potatoes? Homemade 
noodles? An elegant pdté? Youll find these and 
other original recipes in these four pages. In addi- 
tion to its unexpected versatility, the potato has a 
lot more going for it—like price. It's one of the rare 
foods that actually cost less this year than last. It's 
also nutritious, high in vitamins C and Bi. And 
contrary to reputation, an average boiled potato, 
skin on, has no more calories than a raw apple. 
Potatoes are also one of the great conveniences in 
lite. They store well, freeze well once cooked, and 
can be bought in dried and frozen forms that taste 
suspiciously like the fresh thing. By Arlene Wan- 
Germidiy, FOO ECUtOr. rotcrraoes ty craves cai 
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Variations on potato favorites and great new ideas, includ- 
ing a main dish pie. Recipes below and on page 97. 





lice off tops and scoop out insides. Prepare any one 
of the fillings below, then refill. 


Cottage Cheese Filling 
Chop potato centers and combine with 1 cup cot- 
tage cheese, %2 cup lemon yogurt, % cup diced cu- 
cumber, 1 tablespoon chopped fresh dill (or 1 teaspoon 
freeze-dried dill) and '% teaspoon salt. 


Cheeseburger Potato Filling 


Sauté Ys cup chopped onion in 2 tablespoons butter 
or margarine until transparent. Add 1 lb. ground 
beef and 1 clove garlic, minced. Stir with fork until 
lightly brown. Add chopped potato centers. Refill 


Stuffed 

Potatoes: Cheese- 
burger, Salmon 
and Cottage Cheese 
Fillings. 


























shells. Top each with square of Cheddar cheese. Broil 
until cheese is melted. Garnish as desired. 


Salmon Potato Filling 


Sauté 1% cups chopped mushrooms in 2 table- 
spoons butter or margarine until moisture is evapo- 
rated. Add 1 Tb. chopped parsley. Divide mush- 
room mixture among potato shells. Whip 1 
can (16 oz.) drained red salmon, potato 
centers, and % cup milk until smooth. 
Season to taste. Spoon or pipe mix- 
ture into potato shells; reheat 
in a 350° oven. Prepare one 
package (% oz.) hollandaise 
sauce, mix and serve with 
potatoes. Garnish with fluted 
mushrooms, if desired. 

Homemade Potato 
Noodles: Wonder- 
fully fresh and 


as easy to make 
as a pie crust. 











Loaf: Crinkle-cut 
frozen french fries 
on the outside; 
frozen hashed 
browns, ground 
chicken inside. 




















Chicken-Olive 
Potato Pie: A filling 
of creamed chicken, 
mushrooms, olives 
and other good 
things garnished 
with frozen 
cottage fries. 






eggs, onions, 
vinaigrette sauce. 





THE P@TA 


More unexpected potato re 
ipes, including bread, doug 
nuts and an orange puddin 


Clockwise from left: Potato 
Breads and Potato Biscuits; 
Orange-Potato Pudding with Orange 
Sauce; Old-Fashioned Potato 
Doughnuts; and Baked Eggs in 
Potato Nests. 
Recipes begin 
opposite page. 





HOMEMADE POTATO NOODLES 
(pictured on page 94) 
As simple as rolling out pie crust, these 
noodles can be used any way regular 
ones are. 







































2-3 cups all-purpose flour 

2 teaspoons salt 

lf, teaspoon nutmeg 

2 cups mashed potatoes 

2 egg yolks 

14 cups (4 lb.) sliced mushrooms 
14, cup butter or margarine, melted 
YZ cup chopped parsley 

Combine 2 cups flour, salt and nut- 
meg in a mixing bowl; mix well. 

Combine mashed potatoes and egg 
yolks; add to flour mixture. Work into a 
firm dough, adding more flour if needed. 
Knead on a lightly floured surface for 
8-10 minutes until dough is smooth. 
Roll out comes to 1/16-in. thickness and 
cut into stri ips % in. wide and 5 in. long. 

Boil noodles in salted water for 7 
minutes or until tender. Drain. 

Add mushrooms to melted butter or 

margarine in a skillet. Sauté for 3 min- 
utes. Add parsley and cook another 
minute. Toss mushroom-butter sauce 
with noodles. Salt to taste. Serves 8. 
Variations: 
Fresh-cut noodles can be sautéed in but- 
ter until lightly browned. Season with 
salt and grated Parmesan cheese. Serve 
as an appetizer. 

Or, noodles can be dried and placed 
in a plastic bag for future use. To re- 
constitute, place noodles in salted boil- 
ing water for 12-15 minutes. If used 
or sautéed noodles, boil for 8 minutes 
then sauté in butter. 


CHICKEN-POTATO LOAF 
(pictured on page 95) 
Appetizer or main dish, this pdté-like 


dish is easy and inexpensive. 


} 


2 cups (14 of a 32-0z. bag) frozen 
Southern-style hashed brown potatoes 

2 |b. ground raw chicken or turkey 

Y, cup fresh or frozen chopped onion 

1 small clove garlic, minced 

lf, cup butter or margarine, melted 

1% teaspoon salt 

1 teaspoon pepper 

tablespoons chopped parsley 

eggs 

1 cup light cream 

1 package (16 oz.) frozen crinkle-cut 
french-fried potatoes 

1 hard-cooked egg 


3ake hashed brown potatoes according 
o package directions. Drain on paper 
owels. 

In a large mixing bowl, combine 
chicken or turkey, onion, garlic, butter 
or margarine, salt, pepper and 2 table- 
spoons of the parsley. 

Preheat oven to 375°. Beat eggs with 
light cream until well combined. Add to 
meat mixture along with hashed 
browns. 

Line the bottom of a 11x4-in. loaf pan 
with waxed paper. Grease the waxed 
paper and the sides of the pan. Line the 
sides of the pan with the french-fried 
potatoes. Spoon in meat mixture. 


Bake for 1 hour. Garnish the top with 
sieved egg yolk, chopped egg white and 
remaining parsley. Serve hot or cold 
with cranberry sauce. Serves 8. 


CHICKEN-OLIVE POTATO PIE 
(pictured on page 95) 
This could be a new family favorite. 


Pie crust: 

1 cup cold prepared instant mashed 
potatoes 

1 cup flour 

14 teaspoon salt 

V4 teaspoon sugar 

6 tablespoons vegetable shortening 

Filling: 

1 cup sliced mushrooms 

2 tablespoons butter or margarine 

3 cups cubed cooked chicken 

1 cup stuffed green olives 

l4 cup blanched slivered almonds 

1 package (14 oz.) frozen cottage fries 

Sauce: 

14 cup flour 

14 cup butter or margarine, melted 

2 cups light cream 

1 cup chicken broth 

14, tablespoon salt 


To prepare pie crust: Prepare instant 
mashed potatoes as directed on package, 
omitting butter and salt. 

Preheat oven to 400°. Sift flour, salt 
and sugar into a large bowl. Cut in po- 
tatoes and shortening with a_ pastry 
blender until mixture resembles corn- 
meal. Gather dough into a ball. 

Place dough in the center of a 9-in. 
pie pan. With fingers, work dough 
around pan until it forms a shell. 

Bake pie shell in a 400° oven for 
10-12 minutes. (Can be done ahead. ) 

To prepare filling: Sauté mushrooms 
in butter or margarine until golden 
brown. Drain on paper towels. Arrange 
mushrooms, chicken, olives and_al- 
monds, in layers in order listed. 

Preheat oven to 425°. Cook cottage 
fries according to package directions. 

To prepare sauce: Stir flour into 
melted butter or margarine in a sauce- 
pan. Cook for 1 minute. Remove from 
the heat, stir in light cream, chicken 
broth and salt. Return to heat and cook, 
stirring constantly, until mixture boils 
and thickens. Pour sauce over chicken 
filling in pie shell. Arrange cottage fries 
on top of chicken pie. Serves 4-6. 


MAIN DISH POTATO SALAD 
(pictured on page 96) 
With a soup this makes a full meal. 


21, |b. potatoes 

1 cup vegetable oil 

14, cup wine vinegar 

2 teaspoons chopped fresh dill or 
34, teaspoon freeze-dried dill 

114 teaspoons salt 

114 teaspoons dry mustard 

1 teaspoon celery seeds 

14 teaspoon sage 

14 teaspoon garlic powder 

14 teaspoon white pepper 

2-3 endives, diced 

14 lb. Swiss cheese, cut in 14-in. cubes 

1 medium red onion, diced 

3 hard-cooked eggs, chopped 

14, cup sliced pitted ripe olives 

1/4, cup chopped green pepper 


Boil potatoes in their skins until tender 
but still firm. Peel and cut into %-in. 
cubes. 

Combine % cup oil, 2 tablespoons 
wine vinegar, dill, salt, dry mustard, 
celery seeds, sage, garlic powder and 
pepper in a small bowl or jar. Mix well 
or cover jar and shake well. Add & cup 
more oil and 2 tablespoons wine vine- 
gar; mix well. Add remaining % cup oil 
and % cup vinegar; mix well. Pour over 
warm potatoes. Refrigerate overnight. 

About 1 hour before serving, add 
endive, cheese, onion, eggs, olives and 
green pepper. Toss. Let marinate at 
least 1 hour before serving. Serves 6-8. 


WHOLE WHEAT POTATO BREAD 
(pictured on page 96) 
If yowve not yet tried making 
bread, now is the time. 


potato 


1 package active dry yeast 

1 teaspoon sugar 

14 cup warm water (105°-115°) 

2 cups milk, scalded 

1 cup prepared instant or fresh mashed 
potatoes, omitting butter and salt 

1/4 tablespoons salt 

1 tablespoon caraway seeds 

4 cups whole wheat flour 

4 cups all-purpose white flour 

4 tablespoons cornmeal 


Sprinkle yeast and sugar on warm water; 
stir until dissolved. 

In a large mixing bowl combine milk, 
mashed potatoes, salt, caraway seeds 
and 1 cup of each flour. Beat until 
smooth. Cool to lukewarm. Stir in yeast 
and add enough of each flour to make a 
stiff dough. 

Turn dough out onto a lightly floured 
board and knead for about 10 minutes 
until dough is elastic and smooth. Place 
dough in a greased bowl, turning to 
grease top. Cover with a towel and let 
rise in a warm place, free from drafts, 
until double in bulk. 

Punch dough down and turn out onto 
a lightly floured board. Knead for 5 
minutes. Divide dough in half and shape 
into two round balls. 

Grease two 8-in. pie pans and dust 
with cornmeal. Place dough in pans. 
Cover with a towel. Let rise until dou- 
ble in bulk. 

Preheat oven to 400°. Brush loaves 
with water and slit tops with sharp 
knife or razor in a crisscross fashion. 
Bake in 400° oven for 30-40 minutes. 
Makes 2 loaves. 


POTATO BREAD 
(pictured on page 95) 


1 large potato, peeled and diced 
14, cup hot water 
1 package active dry yeast 
1 teaspoon granulated sugar 
14 cup warm water (105°-115°) 
14, cup dark brown sugar 
14 cup instant nonfat dry milk powder 
14, cup sweet butter or margarine 
1 tablespoon salt 
3 eggs 
1 teaspoon ground mace or nutmeg 
3 cups all-purpose flour 
(continued) 
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Place potato pieces and 4 cup hot water 
in a small saucepan. Cook, covered, 
over medium-low heat until potato is 
tender. Set aside. 

Sprinkle yeast and granulated sugar 
onto warm water; stir until dissolved. 
Let set until bubbly. 

Combine brown sugar, nonfat dry 
milk powder, butter or margarine and 
salt in a large mixing bowl. Sieve cooked 
potato with cooking liquid into the 
mixture. Stir until smooth. 

Stir in yeast, 2 lightly beaten eggs 
and mace or nutmeg. Add enough flour 
to make a slightly stiff dough. Beat for 
3-4 minutes with a wooden spoon. 

Set the mixing bowl in a pan of hot 
water; cover with a towel and let dough 
rise until double in bulk. 

Grease two 74x3%x2h-in. loaf pans. 
Punch dough down, divide in half, place 
in pans. Cover with a towel. Let rise in 
a warm place until double in bulk and 
has risen above tops of pans. Brush tops 
with remaining beaten egg. 

Preheat oven to 400°. Bake loaves in 
oven 10 minutes, then lower heat to 
350° and bake for 30 minutes longer. 
Makes 2 loaves. 


SESAME POTATO BISCUITS 
(pictured on page 96) 
A very flaky biscuit. 


2 cups flour 

21% teaspoons salt 

1 cup butter or margarine 

1 cup cold prepared mashed potatoes 
4 egg yolks 

1 egg white 

2 tablespoons sour cream 

14, cup sesame or Caraway seeds 


Combine flour and salt in a large mixing 
bowl. Cut in butter or margarine with 
two knives or a pastry blender until mix- 
ture resembles coarse crumbs. Stir in 
mashed potatoes, 3 egg yolks and sour 
cream. Knead on a lightly floured board 
about | minute or until dough is smooth. 
Wrap in plastic wrap and chill in re- 
frigerator for 20 minutes. 

Roll out the dough on a lightly floured 
board to a %s-in. thickness. Fold the 
dough into quarters. Chill for 30 min- 
utes. Repeat three times the above 
procedure of rolling out, folding and 

| g the dough for 30 minutes. 


chillin 
Roll out the dough to a thickness of 


4 in. Cut into biscuits using a 2%-in. 
cutter. 
Preheat oven to 400°. Place sesame 


seeds on a saucer or plate. Lightly beat 
egg white in a custard cup. Lightly 


beat remaining egg yolk in another 
custard cup. Brush bottom of biscuits 
with egg white and then dip in sesame 
seeds. Place biscuits on cookie sheet. 
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Brush biscuit tops with egg yolk and 
sprinkle with sesame seeds. Bake in a 
400° oven for 15-20 minutes. Makes 2 
dozen biscuits. 

Variation: Biscuits can be cut smaller 
for a delicious hors d’oeuvre. 


ORANGE-POTATO PUDDING 
(pictured on page 96) 
A lovely new dessert idea, fit for the 


grandest occasion. 


Pudding: 

4 eggs, separated 

7 cup sugar 

14, cup ground blanched almonds 

2 tablespoons orange juice 

1 tablespoon grated orange rind 

1 cup leftover or prepared instant 
mashed potatoes 

Sauce: 

14, of a 334-0z. package vanilla instant 
pudding and pie filling 

1 cup milk 

1 egg yolk 

2 tablespoons orange juice 

1 tablespoon grated orange rind 

1 teaspoon rum (optional) 


To prepare pudding: Preheat oven to 
350”. Line the bottom of a 6-cup char- 
lotte or other mold with waxed paper. 
Grease waxed paper and sides of mold. 

Beat egg yolks and sugar until thick 


and lemon colored. Add almonds, 
orange juice and rind. Beat in mashed 
potatoes. 


Whip egg whites until stiff. Fold into 
potato mixture. Pour mixture into mold. 

Bring an 8-in. cake pan filled with 
% in. of water to a boil on top of stove. 
Place the mold into the pan of water, 
put in a 350° oven and bake for 45 
minutes. 

Remove from oven and cool about 
5 minutes. Run a knife around the edge 
of the pudding and unmold onto serving 
platter. 

To prepare sauce: Combine vanilla 





More potato recipes, from top 


left, counterclockwise: Potato-Nougat Cake, Pota- 
toes in Blankets, Avocado-Potato Soup, Omelette Parmentier. 


pudding and pie filling mix with milk 
and beat according to package direc- 
tions. Add and mix all remaining ingre- 
dients. 

To serve, pour some of the sauce over 
warm pudding. Serve remaining sauce 
in a sauce boat. Garnish pudding with 
orange slices and mint sprig if desired. 
Serves 6. 


OLD-FASHIONED POTATO DOUGHNUTS ~ 
(pictured on page 96) ‘ 
Make a big batch and freeze the left- 


overs. 


3 cups all-purpose flour 

3f, cup sugar 

2 tablespoons baking powder 
14, teaspoon nutmeg 

1/4 teaspoon salt 

1 cup prepared mashed potatoes 
3 tablespoons butter or margarine 
2 eggs 

14, cup milk 

1 teaspoon vanilla extract 
Vegetable oil for deep-fat frying 
Confectioners’ sugar 


Sift flour, sugar, baking powder, nutmeg — 
and salt in a mixing bowl. Cut in 
mashed potatoes and butter or mar-— 
garine with a pastry blender or two 
knives until mixture resembles coarse 
crumbs. 

Combine eggs, milk and vanilla. Add 
to potato mixture. Mix well. 

Heat vegetable oil to 360° 

Knead dough on a lightly floured 
surface. Roll dough out to #-in thickness 
and cut with a floured 2%-in. doughnut 
cutter or two sizes of biscuit cutters. 

Fry doughnuts in deep fat until 
golden brown, approximately one min- 
ute on each side, turning once. Fry the 
holes separately. Drain on paper towels. 
Cool. Sprinkle with confectioners’ sugar. 
Makes about 3 dezen doughnuts. 
continued on page 104 
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Here are 2 of the 
souper recipes 

in Campbell's FREE 
Tuna Handbook. 
Send for your copy! 


You'll love all 12 quick © 
and easy kitchen-tested | 
recipes in Campbell’s new | 
colorfully illustrated — 
Souper Tuna Handbook. | 
To get a FREE copy, send § 
name, address and zip 

code to SOUPER TUNA § 
HANDBOOK, Box 515, Bie 
Maple Plain, Minn. 55359. 


SOUPER TUNA SALAD LAMAZE 


1 can (10%4 ounces) 2 cups cubed 
Campbell’s cooked potatoes 
Tomato Soup 1 package (9 

1 cup mayonnaise ounces) frozen 

14 cup sweet cut green beans, 

pickle relish cooked and 

1 tablespoon drained 
lemon juice Sliced cucumber 

12 teaspoon 1 can (about 7 
grated onion ounces) tuna, 

'/ teaspoon pre- drained and 

pared mustard flaked 


Combine soup, mayonnaise, pickle, 
lemon, Onion, and mustard. Mix 1 cup 
soup mixture with potatoes and beans. 
Chill 1 hour or more. Arrange potato mix- 
ture on crisp salad greens; top with 
cucumber and tuna. Garnish with hard- 
cooked eggs and ripe olives if desired. 
Serve with remaining dressing. Makes 4 
servings. 


SOUPER TUNA NOODLE BAKE 
12 cup chopped 14 cup drained 


onion chopped canned 
2 tablespoons but- tomatoes 
ter or margarine 2 cups cooked 
1 can Campbell’s medium noodles 
Cream of Mush- 1 cup cooked peas 
room Soup 2 cans (about 7 
12 cup milk ounces each) 
tuna, drained and 
flaked 
In saucepan, cook onion in butter until 
tender; stir in remaining ingredients. Pour 
into 2-quart shallow baking dish (12”x8” 
x2”). Bake at 400° F. for 20 minutes or 
until hot; stir. Top with sliced cheese and 
croutons if desired. Bake until cheese 
melts. Makes about 5% cups. 


Campbell's 
makes your cooking 
‘m! M'm! Good! 
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FIFTY-DOLLAR 
‘WINNERS 


One of the best surprises we’ve had 
in a long time comes from Peoria, 
Ill.: Surprise Burgers sprung on us 
by Karen Milonas. Hiding inside 


each hamburg patty is a delicious 
cottage cheese and spinach mixture. 


SURPRISE BURGERS 
2 Ib. ground beef 
1 teaspoon ground cumin 
1 clove garlic, crushed 
1 teaspoon mint (leaves) 
1 teaspoon salt 
14, teaspoon pepper 


egg 

14 cup fresh bread crumbs 

1, of a 9 oz. pkg. frozen chopped 
spinach, thawed 

1/4 cup cottage cheese 

1 teaspoon lemon juice 


cumin, garlic, 
egg and bread 


Mix ground beef, 
mint, salt, pepper, 
crumbs. Set aside. 

Combine spinach, cottage cheese 
and lemon juice. Form 8 meat pat- 
ties and flatten. Place about 2 table- 
spoons of spinach mixture into cen- 
ter of each patty. Bring meat over 
mixture and seal. Shape into oval 
patties. 

Place on a lightly greased jelly 
roll pan. Bake at 450° for 20 min- 
utes or until done. Serves 8. 


Mrs. Evelyn Murphy of Temple 
City, Calif., sent us this unusual 
and delicious curried meat loaf with 


a custard topping. Mrs. Murphy 
calls it “an easy dish that tastes ex- 
pensive’; she likes to serve it with 





“hot fluffy rice and curry condi- 
ments in little bowls.” 






CURRIED GROUND MEAT 
1 slice white bread 
1 cup milk 
2/, cup chopped onion 
2 tablespoons butter or margarine 
1 Ib. ground beef 
12 blanched, chopped almonds 
1 tablespoon curry powder 
2 teaspoons salt 
2 teaspoons aromatic bitters 
1 teaspoon sugar 
2 tablespoons lemon juice 
14 teaspoon pepper 
2 eggs 


Soak bread in a little of the milk; 
squeeze dry, reserve milk. Sauté 
onion in butter; add meat, brown 
lightly and remove from heat. Add 
almonds and seasonings along with 
soaked bread. Mix well and turn 
into 8-in. ovenproof dish. Beat eggs 
and remaining milk; pour over meat 
mixture. Bake at 350° until custard 
sets, about 20 minutes. Serve with 
rice and curry condiments. 





Send us your favorite recipe that 
Well pay $50 for 
Include some men- 
reserve the 


uses 
fwwo winners. 
tion of origin; we 
right to alter recipes used; reci- 
pes become property of Downe 
Publishing, Inc. Entries must be 
postmarked by March 31, Send: 
Recipe Exchange, Ladies’ Home 
Journal, 641 Lexington Ave., 
N.Y., N.Y. 10022: 


ae 
eggs. 


Booklet Special 
We're intrigued by a substantial 
little book—Table Top It!—by 
West Bend and Land O Lakes 
butter, 100 recipes for electric 
skillets, kettles—even electric 


woks. And they’re the kind of 
things we never have enough of— 
quick hot meals, easy company 
dishes. Send 50¢ to West Bend 


Co., “Table Top It!” Box 278, 
West Bend, Wisc. 50395. 


MACAP: HELP FOR 
APPLIANCE OWNERS 


MACAP-the Major Appliance 
Consumer Action Panel—is a group 
of industry and consumer special- 
ists set up to help owners of major 
appliances who are unable to solve 
repair, performance or parts prob- 
lems through either dealers, service 
centers, or the manufacturer. Weve 
mentioned MACAP before, and do 
so again for two reasons: (1) 
They're expanding to handle an 
even greater volume of complaints. 
(2) Their figures show that they've 
helped an awful lot of problems 
(over 12,000 complaints have been 
handled in the past four years). 

If you do ever have a problem 
with a major appliance and you 
can’t resolve it locally, try MACAP. 
(Be prepared to describe the prob- 
lem and document the steps you've 
taken.) Write to MACAP, 20 North 
Wacker Drive, Chicago, Illinois, 
60606—or call them collect at 
312-236-3165. 





HALVE BREAD COSTS 
A pound loaf of white sandwich 
bread costs around 53¢; day-old 
bread is selling for 31¢; and it costs 
35¢ to make your own pound-sized 
loaf from scratch. Biggest surprise 
of all: there’s something cheaper 
than baking it yourself . . . and that 
something is frozen bread dough. 
An average price for a one-pound 
loaf hovers around: 30¢, but it can 
sometimes be found on special for 
less. (And your house smells fan- 
tastic while it’s baking.) There are 
several brands around the country, 
but because it’s a new idea, you 
may have to try more. than one 
store. Here’s how to find bargains: 
e Look for the day-old- bread sec- 
tion in your supermarket. If you 
can’t find one, try another store. 
e If you live in the vicinity of a 
bakery thrift outlet, you can stock 
up on day-old bread (it freezes 
well) and other bakery items as 
well. Check Yellow Pages for one 
near you. 
e As for the frozen bread dough, 
we offer two shopping tips to help 
you select the freshest: (1) Look 
for a pure white color. (2) Look 
for loaves that have little or no ice- 
crystal build-up. 
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Naturally, you won't find a 
list of ingredients on a Dole ba- 
nana, because the only ingredient 
in a Dole banana is banana! Noth- 
ing artificial. 

It may come as a Surprise to 
you, but a medium-size Dole banana 
has only about 85 calories. Which 
makes it filling, but not fattening. 

So the next time you think 
snack, think banana. Dole, naturally. 


:Castle & Cooke, Inc. 


EASTER HAM PARADE 

How to choose from that array of smoked, 
cured, boneless or bone-in, whole, half, 
or sliced hams? Some families make a 
ritual of preparing smoky, richly-flavored 
country-style ham—the kind that needs 
scrubbing; soaking, boiling and baking. | 
Others like the convenience of precooked 
boneless ham. To help you in your choice, 
we offer the following Ham Catalog. 


HAM CATALOG 


Important: All uncooked ham must be cooked to an internal temp. of 170°. 


3-14 lbs. 
(Sold at meat 
counters; keep 
refrigerated) 


10-18 lbs. 


Minimal waste, 
easy to carve. 


Boneless 

(may be called 
rolled, shaped 
or formed) 


Whole, bone-in. Choose plump 
ham with short, 


stubby shank end. 


Butt end— 6-8 lbs. Label should read 


meatier than shank 
but harder to carve. 


Shank end—easiér 
to carve than 
butt; not as meaty. 


Canned hams 
(boneless): Some 
need refrigeration— 
check labels. 


“whole butt half.” 
Otherwise choice 
slices may have 
been removed. 


Make sure label 
reads “whole 
shank end.” 


Imported, domestic. 
Available smoked or 
unsmoked, pre- 
cooked. Read label 
to determine which, 





Specialty ham 
(Smithfield, 
country-style) 


Usually highly 
cured with 
distinctive flavors. 


onserve energy—and save up to $50 a year on your hot water 
heating bills? Doing your laundry in cold water can be the an- 


fa COLD-WATER LAUNDERING 
\fe 06Y 


‘KEEPING CHEESE FRESH | 


There’s been an explosion of in- 
terest in cheese! Suddenly every- 


one’s buying it, but not everyone 


knows how to store it. Without | 


further ado, we offer these ways to 
preserve the joy of cheese. 

_@ When storing unopened cheese, 
follow package directions or do as 
the store did. 

@ Wrap each piece of ee sepa- 


plastic wrap. This is a general rule 


for all types of cheese, except the 


and are best stored in a covered 
glass dish or cheese keeper. | 


e Serious cheese lovers often first — 


wrap semi-hard cheese (Swiss, 
Cheddar) in a clean white cloth, 


mild vinegar solution. 


e If your cheese is crumbly, — 
smooth it out with the flat of a | 
knife (the way you ice a cake) be- | 
fore storing. Cuts down on mois- | 


ture loss. 


_@ You can keep cheese out of the | 
refrigerator if you have a cool spot | 


for it, between 50-55° F 


e Be careful not to store cheese in | 


too cold a place. Temperatures 
| below 35°F will affect flavor and 
texture. (We have a cold spot in 


/ our refrigerator that must be™| 


avoided. ) 
— @ Paradoxically, you gan freeze 


| some cheese. But make sure it’s 
cheese you intend to cook with. — 
Swiss, Provolone, Mozzarella and | 
| Parmesan are some cheeses that can — 
_ be frozen. Do it in pieces under % 


Ib., and wrap tightly in foil. 


swer. But, will cold water get things clean enough? Recognizing 
that the hardness and temperature of cold water vary widely— 
Ste=" as well as the dirtiness of laundry—here’s how to do the best job. 
Sort laundry carefully to avoid mixing heavily and lightly soiled items. 
Presoak heavily soiled items. Pretreat stains with liquid detergent. 
Use plenty of detergent. Don’t skimp. (You might have to use as much as 


20 percent more. ) 
Be especially careful not to overload your washer. 
Chlorine bleach helps. Use as directed. 


“Cold” water varies. If your water temperature goes below 60°F, fill a 
quarter of the tub with hot water. You can still rinse with cold water. 


NEW PRODUCTS: THE LATEST WORD 


The Latest Word in Cheese comes from Kraft. They’re 
introducing a new line of five “natural” (as opposed to 
process) cheeses all called Casino Brand Natural 
Cheese: Monterey Jack, Brick, Muenster, Mozzarella, 
and Caraway. Since all are fairly mild, they're a good 
way to start experimenting with different cheeses. 

The Latest Word in Spiced Cheese is Dorman’s newest 
import: Cantadou, a soft creamy cheese with more herbs 
and less garlic than other cheeses of this type. 

The Latest Word in Spices is from International Spice. 
Black and white peppercorns, sea salt crystals, nutmeg 
chunks, fennel seeds, etc., are packaged in their own 


little grinders. Look for them in gift, specialty stores. 
AHA! Campbell’s put their Chunky Soup (beef, chick- 
en, vegetable) in single-serving-sized cans. Very useful, 
especially when little Jennifer wants chicken and little 
Timmy won't hear of anything but beef. 

One Perfect Burger in Presto’s new (no-stick) Minute 
Burger. It’s a small round electric grill that does ham- 
burgers in one to three minutes. Also heats sandwiches. 
One Perfectly Quiet Radio. RCA’s new Sportsman radio 
is a little 6-oz. box with no speaker. Just a tiny earphone. 
It’s battery-operated and can go anywhere without dis- 
turbing others. 





rately and firmly in two layers of — 


blue cheeses (Danish Blue, Roque- — 
fort). They need air and moisture | 


which has been moistened with a_ 
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Pizzaburger. 


If you don’t have the pizzazz, you don’t 
have the fresh-off-the-block slices of 
Kraft Natural Mozzarella Cheese. The 
subtle flavor of the cheese just won’t 
quit. It’s been aged just right, sliced, 
and packaged fresh at the very peak of 
flavor, like our other natural cheese 
slices: Muenster, Brick, Swiss and 
Monterey Jack. They all put a little 
extra something in sandwiches. 


PIZZABURGER 

12 lbs. ground beef 
Y2 teaspoon garlic salt 
Y4 teaspoon pepper 






































16-0z. can tomatoes, drained, chopped 
8-0z. can tomato sauce 
2¥2-0z. jar mushrooms, drained 
1 teaspoon oregano leaves 
3 individual French bread loaves, 
baked, split 
8-0z. pkg. Kraft Natural Low-Moisture 
Part-Skim Mozzarella Cheese Slices 
2 cups onion rings, sautéed 


Combine meat and seasonings. Shape into 
6 oval patties; broil on both sides to desired 
doneness. Heat together tomatoes, tomato 
sauce, mushrooms and oregano; simmer 
15 minutes. For each sandwich, top bread 
half with patty; spread with sauce. Top with 
cheese, onion and additional 
“4 sauce; broil until cheese 

" melts. 6 sandwiches. 


KRAFT 


ivision of Krafico Corporation 


Quality sandwich cheese, sliced right off the block. 








BAKED EGGS IN POTATO NESTS 
(pictured on page 96) 
A great brunch idea. 


Potato Nests: 

4 cups prepared mashed potatoes 
1/, cup butter or margarine 

14 cup grated Parmesan cheese 
2 eggs 

14 cup heavy cream 

114, teaspoons sait 

1% teaspoon white pepper 

Pinch of nutmeg 

Flour 

Filling: 

1/4, |b. sliced bacon 

1 green pepper, cut into 2x14-in. 

julienne strips 
2 tablespoons butter or margarine, 

melted 
8 eggs 
Cayenne pepper 
To prepare potato nests: Heat potatoes 
in a saucepan, stirring constantly to re- 
move excess moisture. Stir in butter and 
cheese until melted. Remove from heat 
and cool slightly. Add eggs, cream, salt, 
pepper and nutmeg. Mix well. 

Place % cup mashed potato mixture 
into each of eight greased 6-0z. custard 
cups. With floured fingers, press mix- 
ture over the sides and bottom of the 
custard cup. Flute top edge. (Prepara- 
tion up to this point may be done in ad- 
Wrap cups and store in the 
refrigerator. ) 

Preheat oven to 400°. Place custard 
cups in a baking pan; add enough boil- 
ing water to bring level to 1% in. from 
bottom. Bake in a 400° oven for 25 
minutes. 

To prepare filling: Lay bacon strips out 
on a jelly roll pan and bake in a 375° 
oven for 8-10 minutes until partially 
cooked. Roll up 8 slices of bacon and 
secure with wooden picks. Continue 
baking remaining bacon slices with 
bacon curls until crisp. Drain on paper 
towels. Crumble reserving 


Vance. 


bacon slices, 
bacon curls for garnish. 
Sauté green Pepper strips in butter 


until limp; drain. Reserve 24 green 
pepper strips for garnish. 

Place remaining green pepper and 
crumbled bacon into partially cooked 
potato cups. Top with a raw egg. Return 
to 375° oven and continue baking in 
water bath for 7 minutes or until eggs 


are baked to desi 


ee of doneness. 


i d de Oy 





104 








Garnish cups with bacon curls, green 
pepper strips and a sprinkle of cayenne 
pepper. Serves 8. 


(All following recipes pictured 
on page 93) 
POTATO-NOUGAT CAKE 

1 package (1814 oz.) white cake mix 
1 cup cold instant mashed potatoes 
4 packages (3 oz. each) cream cheese 
3f, cup granulated sugar 
14 cup butter or margarine 
1 tablespoon almond extract 
2 teaspoons vaniila extract 
1 cup toasted blanched almonds 
1 cup toasted blanched filberts 


Bake white cake mix according to pack- 
age directions. Prepare instant mashed 
potatoes according to package direc- 
tions, omitting butter and salt. 


Beat cold mashed potatoes, cream 


eae Ty eye 


cheese, sugar and butter until smooth. 
Add extracts. 

Spread frosting on cake. Press nuts 
against the sides of cake. 


POTATOES IN BLANKETS 


Dough: 

21% cups flour 

1 teaspoon baking powder 

1/4, teaspoon salt 

2 eggs 

24, cup vegetable oil 

2 tablespoons cold water 

Filling: 

1 cup fresh or frozen chopped onion 
6 tablespoons butter or margarine 
2 cups cold instant mashed potatoes 
2 eggs 

1 teaspoon salt 

14, teaspoon ground nutmeg 

14 teaspoon pepper 

2 tablespoons milk 
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ough: Sift flour, baking powder and 

lt into a large bowl. Make a well in 
We flour mixture. Add eggs, vegetable 

1 and water and mix. Gather dough 
to a ball. Roll out on a lightly floured 
irface to s-in. thickness. Cut into 3-in. 
rcles with a cookie cutter. 

9 prepare filling: Combine onion, but- 
r, potatoes, 1 egg, salt, nutmeg and 
2pper until well blended. 

Preheat oven to 375°. Place a table- 
»oon of filling mixture on one-half of 
ne pastry circles. Place remaining 
rcles on top, pressing edges together. 
Combine remaining egg and milk; 
rush tops of circles with the egg-milk 
aixture. Place pastries on a greased 
aking sheet. Bake in a 375° oven for 
5 minutes. Makes about 20. 





AVOCADO-POTATO SOUP 
A main dish soup, to serve with crusty 
bread and a salad. 


1/4 cup butter or margarine 

2 cups fresh or frozen chopped onion 

2 tablespoons flour 

1 cup chicken broth 

114 lb. (4 medium) potatoes, cooked, 
peeled and cubed 

1 teaspoon salt 

Pinch pepper 

3 cups milk 

3 eggs 

1 package (3 oz.) cream cheese at 
room temperature 

1 avocado, peeled and sliced 

14 |b. shrimp, cooked and cleaned 


Melt butter or margarine in a large 
saucepan. Add onions and sauté on 
medium heat for about 10 minutes until 
tender and golden. Stir in flour and 


Pineapple packed 
in its own juice. 


dded. At Dole, 
comes naturally. 





cook for 1 minute. Remove from heat 
and gradually add chicken broth. Re- 
turn to heat and cook, stirring constant- 
ly, until mixture boils and_ thickens. 
Add potatoes, salt and pepper. Simmer 
20 minutes. Put mixture through a sieve 
or puree in blender until smooth. (Prep- 
aration up to this point may be done in 
advance.) Return potato mixture to 
saucepan. Add milk and reheat. 

Beat eggs and cream cheese together. 
Gradually add to potato mixture, beat- 
ing constantly until just combined. 

Before serving add avocado and 
shrimp. Makes 2 quarts. 


OMELETTE PARMENTIER 
A puffy omelet that’s pretty and inex: 
pensive. 


Filling: 

2 |b. potatoes 

4 oz. sliced bacon, cut into 1-in. pieces 

2 large shallots, chopped 

2 tablespoons flour 

2 tablespoons butter or margarine, 
melted 

2 cups milk, scalded 

1% cup white wine 

14 teaspoon salt 


| 24 cup grated Parmesan cheese 


1 cup cooked ham, cut in 2x14-in. strips 
Omelette: 

6 eggs, separated 

14, teaspoon salt 

14 teaspoon cream of tartar 


to prepare filling: Peel potatoes and 
cut into 2x%-in. strips. Cook in boiling 
water for about 10 minutes or until just 
tender. Drain. (continued) 





RECIPE INDEX 


Here is a listing of recipes appearing in this issue 
| including those from the Journal kitchens and ad- 

| vertisements. All have been tested by our home 
economists. 


APPETIZERS 

Peking Sour and Peppery Soup, p. 108 
Potato Cheese Soup, p. 64 

Potatoes In a Blanket, p. 104 
BEVERAGES 

Gimlet, p. 30 

| BREADS, BISCUITS and ROLLS 
Celery “‘Rolis,’’ p. 64 

| Potato Bread, p. 97 

Potato Noodles, p. 97 

Sesame Potato Biscuits, p. 98 

| Whole Wheat Potato Breaa, p. 97 
DESSERTS 

Inside-Out Chocolate BUNDT Cake, p. 61 
Krumkake, p. 64 

Old-Fashioned Potato Doughnuts, p. 104 
Orange-Potato Pudding, p. 98 
Potato-Nougat Cake, p. 104 

Prune Pie, p. 62 

MAIN ENTREES 

Avocado-Potato Soup, p. 105 

Bacon Fried Rice, p. 110 

Baked Brook Trout, p. 64 

Baked Eggs in Potato Nests, p. 104 
Beet Burgundy with Dumplings, p. 64 
Chicken Cacciatore, p. 9 
Chicken-Olive Potato Pie, p. 97 

| Chicken-Potato Loaf, p. 97 

| Curried Meat Loaf, p. 100 

Italian Beef Stew. p. 9 

| Italian Pork Chops, p. 9 

| Knockwurst Salad, p. 62 

Main Dish Potato Salad. p. 97 
Omelette Parmentier, p. 105 
“‘Red-Cooked’’ Pork Cubes with Braised Bamboo 
| Shoots, p. 109 

Shrimp Susanna, p. 108 

Souper Tuna Noodle Bake, p. 99 
Souper Tuna Salad Lamaze, p. 99 
Steak and Peppers Italian, p. 9 
Stuffed Chicken Wings, p. 107 
Stuffed Potatoes, p. 94 











Surprise Burgers, p. 100 

The BLT. California Style, p. 106 

Wu-Sih Pork, p. 109 

MISCELLANEOUS 

Confectioners’ Glue Recipe, p. 112 
VEGETABLE ENTREES 

Water Chestnut and Broccoli Salad, p. 109 
Potato and Potato Cake, p. 107 

Red Cabbage Salad, p. 64 

Stuffed Cauliflower, p. 64 | 








| 
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Where fresh California 
Avocados get together wi 
lean Oscar Mayer bacon. 
Simply start with the tasty, 
hardwood smoked 
flavor of our bacon. Add 
lettuce and tomato. Now, top 
with delicate, creamy-smooth 
slices of California Avocado. 

Congratulations! You just built 
yourself a delicious BLT, 
California style. 







AND GROW 
Oscar Mayer AN AVOCADO 

makes it easy with this TREE 

pretty ceramic avocado i 

seed planter. It’s specially 

designed to give your 

avocado plant 

petter start | 


Please send me cado Plonter. 
And complete instruct 1 how to grow 
| enclosed 


e fron Address 


Mayer bacon h 
«A check or money or e amount City 
of $2.00. (Illinois resid dd 5% 
sales tax. Price include: * 
shipping & handling c Ee! f (‘i> «i State EECA KATIE at NEARS Meet Se 
To: Avocado Offer eee Please allow 4 to 6 weeks for delivery. 
PO. Box 4774 : ee Offer expires Dec. 34. 1975 
Chicago, IL 60677 , gig Void where prohibited by law 
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Fry bacon until crisp in a skillet. 
rain on paper towels. Sauté shallots 
bacon fat in skillet. Drain. 

In a saucepan stir flour into melted 
itter or margarine. When bubbly, add 
ilk all at once. Stir constantly until 
nixture boils and thickens. Add white 
ine and salt. Remove from heat. Stir 
Parmesan cheese. Fold in potatoes, 
acon, shallots and ham. Set aside over 
ot water to keep warm. 

To prepare omelette: Preheat oven 
350°. Line a 15%x10%-in. jelly-roll 
an.with waxed paper and grease it. 
seat egg yolks until lemon colored and 
nick. Blend in salt. Whip egg whites 
nd cream of tartar until they hold a 
tiff peak. Fold whites into beaten yolks. 
Spread quickly and evenly in pre- 
ared pan. Bake in a 350° oven for 7 
inutes or until puffed and firm to the 
ouch. Invert on a lightly floured sur- 
ace of a sheet of aluminum foil or waxed 
paper. Peel off top sheet of waxed paper. 
spread filling on omelette and roll up 
ike a jelly roll, starting at narrow end. 
[ransfer to a hot platter. Serves 6. 


POTATO AND POTATO CAKE 
nice side dish for broiled meats or 
thicken. Super simple. 
package (16 oz.) potato rounds 
1 package (12 oz.) shredded hash brown 
potatoes 
4 eggs 
1¥% cups heavy cream 
2 cups (8 oz.) grated Swiss cheese 
114, teaspoons sait 
1/, teaspoon pepper 
1/4, teaspoon nutmeg 
ook potato rounds and hash brown 
potatoes according to directions. 

Preheat oven to 375°. In a large 
bowl beat eggs with a wire whisk. 
Add all remaining ingredients. Fold in 
cooked potatoes. Pour mixture into a 
greased 8x8x2-in. square baking dish 
or cake pan. Bake in a 375° oven for 35 
minutes. Serves 6. 


Te 
ON THE STAFF 


By Lenore Eversole Fisher 


The loaf my Mother used to make 
Was never fortified 

With vitamins and supplements 
But with her skill and pride. 

Its fragrance overflowed the house, 
It rose to astral height, 

And crackling crustiness enticed 


A schoolgirl’s ap petite. 


Now, diet bread is penance paid 
Because of bread my Mother made. 


Deere 







































Ina recent survey of 
Sunsweet Prune Juice 


users, /4% said 
they drink 
Sunsweet 


to help 
keep 


regular.* 


* Based on a survey of 1,379 Sunsweet 


users of whom 74% indicated that 
they drink Sunsweet Pnune Juice to 
White for more details. 


€ 1974 Duffy-Mott Company, Inc. 
370 Lexington Avenue, N.Y., N.Y. 10017 
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help keep regular, among other reasons. 













COOK-AHEAD CHINESE 


continued from page 87 


Youll find most Chinese ingredients 
at Chinese grocery shops in Oriental 
neighborhoods, foreign food sections of 
supermarkets, gourmet food sections of 
department stores and health food 
stores. Failing these, ingredients can be 
obtained by mail order: 

East: Eastern Trading Co. 
2801 Broadway 
New York, N.Y. 10025 


Midwest: Kam Shing Company 
2246 Wentworth Avenue 
Chicago, Ill. 60616 


West: Wing Chong Lung Co. 
922 South San Pedro Street 


Los Angeles, Calif. 90015 


Shing Chong & Co. 
800 Grant Avenue 
San Francisco, Calif. 94108 


South: | Oriental Import-Export Co. 
2009 Polk Street 


Houston, Tex. 77002 


STUFFED CHICKEN WINGS 
(pictured on page 83) 


American readers, seeing the title of this 
dish, may not beieve their eyes. The 
idea of stuffing anything as tiny as a 
chicken wing appears not only difficult, 
but hardly worth the effort. Actually, 
the dish is a tribute to Chinese thrift and 


ingenuity. Once tried, it proves easy to 
make and delightful to taste. 


16 chicken wings 

16 strips of bamboo shoots, 
14x\yx% in. 

16 strips of Smithfield ham, 
lAx yxy, in. 

16 strips of Chinese mushrooms 
(soaked before cutting), 
Axx, in. 

2 scallions, in 2-in. lengths 

11% tablespoons light soy sauce 

1 teaspoon salt 

3 tabiespoons vegetable oil 

14 cup Chinese mushrooms, soaked and 
cut in wedges 

14 cup bamboo shoots, in thin slices 

2 ounces snow peas or 1/4 cup green bell 
pepper, cutin 1-in. squares 

14 teaspoon sugar 

2 teaspoons cornstarch, dissolved in 
1 tablespoon water 


Preparation: Cut the wings apart at both 
joints. You will use only the middle sec- 
tion (save other parts for soup). 

Bring 2 cups of water to a boil. Add 
chicken and boil 4 minutes. Remove 
from pan and c¢ pol till meat is touchable. 
Save broth. Sever the tendon at both 
ends of each piece, about 2 inch from 
end. Gently, with your fingers, push out 
the bones inside each piece. Immediate- 
ly. in the cavity left by removing the 
bones, place 1 strip each of bamboo 
shoot, ham, and mushroom. Repeat with 
all the wings. 

Marinate in 1 tablespoon of the soy 
sauce and } teaspoon of the salt for 20 
minutes. (continued) 
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Delitiaus So much better. F 
That’s what women all over America — 


are saying about our new Family 
Pleasing Flavor. Such good taste, 


- you'll -never beli 
1% fat t. Try it, see 
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COOK-AHEAD CHINESE 


continued 





Cooking Procedures: Heat the oil in a 
wok or skillet and fry the wings for 2 to 
3 minutes, then turn over gently and 
cook for another minute. Add the scal- 
lions, mushroom wedges, the % cup 
sliced bamboo shoots, and the snow peas 
or peppers. Add the remaining soy sauce 
and salt and the sugar and stir a few 
times, then add % cup of reserved broth 
and cook for 2 minutes. Thicken with 
the predissolved cornstarch (stirred 
again to make sure the water and corn- 
starch are thoroughly mixed), then 
serve. Serves 4. 
Tips: The chicken wings can be stuffed 
in advance and kept in the refrigerator. 
Mushrooms, and snow 
peas can be sliced before cooking. This 
way, the final cooking takes little time. 
If you have trouble boning the chick- 
en wings as split the wing 
lengthwise, bone it, and put in the three 
Then tie the stuffed wing with a 
scallion previously dipped in hot water 
until pliable. 


bamboo shoots, 


directed. 


strips. 


Editors Note: Boiled ham may be sub- 
stituted for Smithfield ham. 

SHRIMP SUSANNA 

(pictured on page 86) 
If “Shrimp Susanna” sounds like an un- 
usual title for a Chinese recipe, there is 
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it nee less than 


a good reason for the name. My late 

sister, Susanna, adapted the recipe for 

these very tasty shrimp cakes from the 

difficult, traditional method to a more 

practical, modern style of cooking. They 

are excellent as an appetizer, and can 

be made ahead of time and reheated for 

serving. 

1 Ib. raw shrimp 

2 sirips bacon 

14 cup chopped scallion, green part only 

1 teaspoon minced fresh ginger 

14 medium-sized cooking apple, peeled 
and cut into small dice 

1/4, teaspoon salt 

14, teaspoon sugar 

Pinch of white pepper 

2 teaspoons cornstarch 

1 teaspoon dry sherry 

2 eggs, unbeaten 

14 cup vegetable oil 

1 cup of lettuce shreds 


Preparation: Shell and devein shrimp. 
Wash and drain. Cut into very small 
pieces. 

Fry or broil the bacon until crisp, then 
drain on paper toweling and crumble 
into fine pieces. 

Combine shrimp, bacon, scallion, gin- 








ger, and apple dice, then add salt, sugar, 
pepper, cornstarch, and sherry; mix 
well. Add unbeaten eggs and mix again 
carefully. 

Cooking Procedures: Heat oil in a frying 
pan. When oil is hot, drop the shrimp 
mixture in tablespoonfuls into the pan. 
After cooking for about:a minute, turn 
each over. When delicately brown, take 
out and lay on the bed of shredded let- 
tuce. Serve immediately. Serves 8. 
Tips: If you wish, you can make shrimp 
cakes ahead of time, and simply reheat 
them on a cookie sheet in a preheated 
400° oven. Heat 5 minutes or less. 


PEKING SOUR AND PEPPERY SOUP 
(pictured on page 86) 


This is a particularly pbpular soup for 
winter meals. : 


14 |b. pork 

14 cup dried Chinese mushrooms 

12 tiger-lily buds 

1 tablespoon dried cloud ears 

1 egg 

1 cake fresh bean curd 

5 cups chicken or pork broth 

14 cup bamboo shoots in shreds 

1 tablespoon salt 

14, teaspoon sugar 

2 tablespoons light soy sauce 

21% tablespoons wine vinegar 

1% teaspoon black pepper 

21, tablespoons cornstarch, dissolved in 
2 tablespoons of cold water 

1 tablespoon Oriental sesame seed oil 

(continued) 











» ration: Cut the pork into match- 
| 


sized shreds. 

k Chinese mushrooms, lily buds, 
Ploud ears in 1 cup of hot water for 
nutes. Rinse, drain, and shred the 
»-ooms and cloud ears. Cut the tiger- 
/ ids into 1-in. lengths. 

it fresh bean curd into shreds. 

Pat the whole egg until white and 
Hire thoroughly mixed. 

ting Procedures: Heat broth in a 
§ saucepan until boiling. Add pork 
) and mix a few times. Keep the 
| boiling as you add bean curd, bam- 
i hoots, mushrooms, lily buds, and 
i ears. Add salt, sugar, soy sauce, 
§ vinegar, and black pepper. Boil for 
Pre minutes; stir a few times. Thick- 
» th predissolved cornstarch. Pour in 
) Turn off flame immediately. Stir 
y a few times. Dish into casserole 
§ sprinkle sesame seed oil on top. 
i> hot. Serves 6. 

| Partially freeze the pork, then 
| it first before cutting into shreds. 
ninese mushrooms, cloud ears, lily 
1, and bean curd can be bought in 
bese and Oriental stores. Certain 
Jmet stores also carry some of these 
»-dients. 

i cooking takes a very short while, 
} preparations, as always, can be 
| ahead of time. 













lors Note: Tiger-lily buds and dried 
d ears are optional ingredients. 


WATER CHESTNUT AND 
BROCCOLI SALAD 
(pictured on page 87) 


salad is colorful as well as tasty. 
wse chopped frozen broccoli is used, 
m be served at any season of the 


rater chestnuts 

ckages (10 oz. each) frozen chopped 
occoli 

uare soy sauce-pressed bean curd, 
nely chopped (optional) 

olespoon finely minced preserved 
:d ginger (optional) 

ce: 

blespoons light soy sauce 
blespoons Oriental sesame seed oil 
easpoon sugar 

easpoon Salt 

easpoon Chinese hot pepper oil 


yaration: Finely chop the water 
stnuts. 

haw and drain broccoli. Chop a few 
e times to make it fine, then mix 
1 minced water chestnuts and bean 
1, if used. Set aside. 

ombine the soy sauce, sesame seed 
sugar, salt, and hot pepper oil, and 
minutes before serving, mix sauce 
1 broccoli. Sprinkle red ginger, if us- 
on top. Chill, and toss once more 
re serving. Serves 6. 

s: Oriental sesame seed oil can be 
chased in Oriental stores and_ in 
e supermarkets, especially those 
1 health food sections. It keeps well 
he shelf and is rich in vitamin A. 


Preserved red ginger comes in a bot- 
tle, and keeps well for several months 
without refrigeration. Caution: Buy only 
the kind sold in Chinese grocery stores, 
as the kind imported from other Orien- 
tal countries does not taste sweet and 
cannot be used in this recipe. 

Fresh broccoli may be used. Parboil 
before chopping. 


Editors Note: A dash of hot pepper 
sauce may be substituted for Chinese 
hot pepper oil. 


RED-COOKED PORK CUBES WITH 
BRAISED BAMBOO SHOOTS 

The phrase “red-cooked” decribes the 
reddish-brown color of the meat after it 
has been cooked in dark soy sauce. 
2 Ib. lean pork butt 
1 scallion 
2 tablespoons vegetable oil 
2 slices fresh ginger, each about 1 in. in 

diameter and 14 in. thick 
14, cup dry sherry 
3 tablespoons dark soy sauce 
1 tablespoon sugar 
1 can (16 oz.) braised bamboo shoots 
Preparation: Cut pork butt into 1-in. 
cubes. Wash and cut scallion into 2-in. 
pieces. 
Cooking Procedures: Heat oil in a 3- 
quart saucepan and add ginger and scal- 
lion. Mix a few times. Add pork cubes 
and mix until all pork cubes are coated 
with oil. Add sherry, dark soy sauce, 
and sugar. Mix again. Add 1 cup cold 
water. 

Bring to boil, cover and cook over 

medium flame for 30 minutes. Un- 
cover and add the braised bamboo 
shoots. Stir briefly, then turn the flame 
to low and continue cooking for an- 
other 15 minutes. Serves 4. 
Tips: This dish can be kept warm in the 
oven at 140° for about half an hour. It 
can also be prepared ahead and reheat- 
ed in the same saucepan on top of the 
range. Simply bring it back to boiling 
point. 

Braised bamboo shoots, which are 
available in cans in Chinese grocery or 
specialty stores, are quite salty and are 
very different in taste from plain bam- 
boo shoots. 


WU-SIH PORK 


1 rack of spareribs (about 2 Ib.) 

2 slices fresh ginger 

2 scallions, green part and all 

3 tablespoons wine vinegar 

3 tablespoons dark soy sauce 

1 small piece cinnamon bark 

14 cup sugar 

Preparation: Cut the rack of ribs into 4 
pieces lengthwise, then cut into smaller 
pieces along every rib. In a large sauce- 
pan, bring 2 quarts water to a boil. 
Drop in spareribs; bring to boil again. 
Drain and rinse in cold water 2 or 3 
times. 

Cooking Procedures: Place ginger and 
scallion in a 6-quart pan. Turn flame to 
high and add ribs. Add vinegar, soy 
sauce, cinnamon. bark, (continued) 
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Crisp, crunchy slices of tree- 
ripened Apples... that’s WEIGHT 
WATCHERS Apple Snack. It’s the 
naturally good, naturally sweet 
treat everyone in the family will 
enjoy. Serve WEIGHT WATCHERS 
Apple Snack in school lunches, 
between meals or whenever the 
time is right. WEIGHT WATCHERS 
Apple Snack... good tasting 

... good for you. It’s The 

Good Snack. 


©Weight Watchers International. 1975. Owner of the 
trademarks. All rights reserved. 
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KNOX NAILS - 
HAVE A WAY OF 
os ON YOU. 


“KNOX: 


for nails, S 
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PLAI N ADD TO Be hon BEVERAGE 
DRINKING GELATINE 
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Knox’ Drinking Gelatine has a 
way of making nails grow. 
Long, strong and hard. It 
takes about 30 days, but it 
works in 3 out of 4 cases. 
And all it takes is Knox Drink- 
ing Gelatine every day. Orange 
or Grapefruit flavors. Or Plain, 
mixed with anything from fruit 
juice to bouillon to coffee. 
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SPECIAL OFFER 
FROM KNOX! 


5 Pairs Starcrest 





Panty Hose 
Just send 
$2.25 Plus 
One Box Top 
from Knox* 
Drinking 
Gelatine 
A comparable 
$6.45 value. 
Circle Size and Color 
* SM (Small) 4'10"-5'2 90-120 Ibs 
* ME (Medium) 5'3” -5'6" 110-140 Ibs 
e LO (Long) 5'7” -5'10" 130-160 Ibs 
© SP (Cinnamon) ¢ RH (Beige) 
Style is sheer with brief panty (#101) 
Mail to: STARCREST, Dept.B O0607A 000389 


3159 Redhill Ave., Costa Mesa, Calif. 92626 


Name 
Address 
City 


State Zip 


Offer good only in U.S.A., its territories and Puerto 
Rico. Void where prohibited, taxed or restricted 
California residents must add 12¢ sales tax 
LIMIT FIVE PAIRS PER FAMILY 
HURRY! OFFER WILL EXPIRE OCTOBER 31, 1975! 
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COOK-AHEAD CHINESE 


continued 


and sugar. Bring to boil. Add 1 cup cold 


water. When the mixture boils again, 
turn flame to medium low and cover. 
Cook for 1 hour, then remove the ribs 
from the pan and pour the liquid into a 
container. Keep both in refrigerator 
overnight. On the next day, skim off all 
fat from liquid and pour it over ribs 
again. Just before serving, reheat by 
cooking for 15 minutes on top of the 
range. Serves 6. 

Tips: This is an excellent buffet dish, 
because it must be made at least the 
dav before, and can even be made sev- 
eral days before it is needed. 

The best kind of spareribs to use are 
those called “country spareribs,” which 
have more meat and more taste than or- 
dinary ribs. 


BACON FRIED RICE 


Fried rice, made with cold cooked rice, 
is an economical way of using up left- 
over rice and serves well for lunch and 
unexpected company. 


1/4, |b. raw bacon 

2 eggs 

3 tablespoons vegetable oil 

3 cups cold cooked rice 

11/4 tablespoons dark soy sauce 

1/4 cup green scallion, in 14-in. pieces 
Preparation: Cut bacon into %-in. pieces. 
Fry in wok or frying pan until crisp. As 
bacon cooks, drain off oil. Drain bacon 
pieces on paper towels. 

Beat eggs until yolk and whites are 
thoroughly mixed. Heat 1 tablespoon 
oil in small wok or skillet and pour in 
the beaten eggs. When slightly firm, re- 
move from pan. 

Cooking Procedures: Heat the remain- 
ing oil in a wok or skillet. Add the 3 
cups cooked rice and toss with the cook- 
ing spoon or spatula for about 2 min- 
utes, until oil and rice are well mixed. 
Add the soy sauce and mix thoroughly. 

Add the scallion, eggs, and bacon 
bits, breaking eggs up with spatula. Mix 
well. Serves 4. 

Tips: It is important that the rice be 
cold—can be cooked the day before. 

Fried rice can be left in the oven at 
140° for 30 minutes. Be sure to cover 
the casserole. In this case use 2 table- 
spoons scallion while cooking and mix 
in another 2 tablespoons just before 
serving. The green of the uncooked scal- 
lion adds eye appeal to the dish. 

This dish can be made in advance 
and frozen for several weeks. Thaw to 
room temperature, then warm in a 250° 
oven for 20 minutes. End 
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SPENDING YOUR MONEY 


continued from page 38 




























the $750 dependency deduction. 
exceptions are that the other pare 
(usually the father) can get the dedu 
tion if either (1) he contributed at leg 
$600 to your child’s support during # 
year, and your divorce or separation d 
cree or a written agreement provid 
that he gets the deduction, or (2) 
contributed $1,200 or more for chi 
support during 1974 (regardless of ho 
many children you have) and you, # 
parent having custody (wife) do n 
prove that you contributed more thé 
he did. If you do claim that you ec 
tributed more than he did, then each « 
you is entitled to an itemized statemel 
of the expenses claimed by the other. 


i 
What if the grandparents contribute 
substantially to your child's total suj 
port in 1974? 
The above rules apply only where th 
parents together furnish more than hal 
of your child’s total support in 1974 anj 
your child was in the custody of one ¢ 
both parents for more than half of thi 
year. Thus, the rules would not appl 
if the grandparents contributed 75 pei 
cent of your child’s total support. Anf 
the rules also would not apply if you 
child was in the custody of grandparent 
for, say, seven months of 1974. 


What if you and your husband caw 
agree on who should get the depen 
dency deductions for your children? 
If the father contributed a total o 
$1,200 or more during 1974 for all you) 
children, he is entitled to get the figur 
from you to back up his claim of con 
tributing more than half their suppor 
and to disprove your,claim that you con} 
tributed more than he did. 

The best way to avoid unpleasa 
arguments and unnecessary litigation is 
to try to work out dependency deduce: 
tions sensibly between yourselves andj 
then to agree in writing which one ot 
ones of the children the father can take 


If your father gave you $2,000 which| 
you used to support your child, and youn 
former husband gave you $1,500 toward) 
child support, do you or your father 
claim the $750 deduction? 

That depends on how the money you 
received from your father was given to 
you. If your father specified that his 
money was to be used for your child’s 
support, then your father could claim 
the exemption. If he simply gave it to 
you with no strings attached and you 
had the privilege of using it as you de- 
sired, then you are using your own 
money to support the child and you can 
claim the exemption. End 


For more income tax advice, seé 
Ralph Nader's column in this issue. 
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Sone ers’ rs glue 


Now kids can hunt for Kisses 
Put Kisses in their Easter baske 
Make fun things out of Kisses. — 
Like rabbits and chicks. 
Easter baskets too. — 
“nd while they’re having fun, 
hey can munch on Kisses. 
Peal milk chocolate Hershey’se Kies 


» brightly colored Easter wrappers. 
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SHIRLEY MAC LAINE 
continued from page 52 



















before the ceremony. It said, first, that! 
she must be alone whenever she feels the: 
need; and second, that she doesn’t ex- 
pect him to be anything so foolish ag)}; 
faithful, and she doesn’t expect him tol 
expect her to be, either; and third, that 
she must be free to do things that she 
simply must do, when she must do them; 
and fourth, if she decides by the end of. 
a year that she isn’t happy, he must let 
her go. She was really liberated.” 
“Are you?” I asked. 
“Me? Hmm.” MacLaine cracked open 
another nut and stared at the inside as: 
though it contained answers. “Well, I 
think my life is pretty free relative to) 
most women, but I still have a long way 
to go. I'd like to be able to relinquish’ 
my attachment to things.” She waved an 
arm about the thing-filled room: things’ 
to sit on, things hanging on the wall 
things displayed on windowsills. “But it’s 
hard because I really like nice things. . i 
But I’m gettin’ better. It isn’t easy, but| 
I’m workin’ on it. t 
“That middle-class attachment to 
things—it’s really so unhealthy. One of 
the troubles I have with the women’s 
movement is that I think it’s so foolish 
for us to be demandin’ equal rights to) 
participate in the same kinds of contam= 
inated values as men have. We should | 
be workin’ to change the values. We 
shouldn’t be spendin’ so much time ex-— 
aminin’ our sexual roles in the ‘society or | 
worryin’ about whether we're called” 
Miss or Mrs. or Ms. We should be 
bandin’ together to socialize oil and steel | 
and medicine and education. No woman | 
out there really enjoys the concept of” 
keepin’ up with the Joneses, and that’s” 
what capitalism is based on, But it’s” 
goin’ to be hard to move. men away 
from the goal of makin’ money, because 
that’s where they get their sense of mas- 
culinity. It’s goin’ to be hard to say, 
‘Listen, we love other things about you~ 
than your money-making prowess’, and — 
make them listen.” 











Courage to think alone 


Like her views or not, and whether 
she is a deep thinker er not, the point 
is that for MacLaine to think aloud has 
taken courage. It could have killed her 
professionally. But the strange thing is 
that even when she was speaking out 
loudest, at the height of the antiwar 
fervor, most people didn’t turn her off as 
they turned off Jane Fonda. 

J wondered why. 

“For one thing, I’ve worked inside The 
Establishment, and always will,” Mac- 
Laine said. “I don’t see myself on the — 
outside, sayin’, ‘Now I’m gonna tell all 
you —— what’s wrong with you. And ~ 
another thing is, I don’t hate anybody. 
I didn’t even hate Richard Nixon, and I 
had some real problems with that. I 





ont want to compare myself with Jane. 
he’s played a different role, and I think 
nat’s necessary in society. But I just 
lon't happen to hate anybody. And it 
say also be because I retained my sense 
- humor about myself. Two or three 
mes a day, I'll look at myself and say, 
Yh, ——, there she goes again.’ ” 

| And she'll keep going, right into her 
)’s, probably. I sense a longevity about 
er; so does she. “I’ve got to see at least 
‘ew Year's Eve of the year 2000. I'll be 

d, but not an old lady. Kind of bawdy, 
robably. Gettin’ involved in whatever is 
yin’ on, shootin’ off my mouth about 
1e little green pills they're makin’ us eat 
ause there isn’t any more food. 

“What’s happenin’ now is, I feel the 
jeces comin’ together. I feel that peo- 
te understand where I'm comin’ from, 
vhich they didn’t a few years ago. I was 
onfusin’ them with the shatterin’ of im- 
ges. You're an actress, you're supposed 
» be cute and not too brainy and make 
eople laugh. Then, when I started 
ritin’ and talkin’ and gettin’ active po- 
tically, I was disturbin’ their comfort. 
nd a lot of people were sayin’, “Oh, 
eah, that’s it, she wants to be the Shir- 
»y Temple of the Left.’ But that wasn't 

at all. I went into politics because I 
>It I had to, not because I wanted to. 
‘ecause there was a war goin’ on, and 
srrible things happenin’ in the world, 
nd terrible divisiveness here at home, 
nd Hollywood was ignorin’ all that. 
nd it bugged me. Was I supposed to 
ust keep on playin’ hookers? 

“T feel clear. I can get up on that stage 
‘ith long legs and zircon dresses and 
ill be a feminist. They'll buy that, I 
nink. I can talk about socialism and live 
» this freewheelin’ Western world be- 
ause I’m an individualist. 'm feelin’ the 
ifferent threads in my life all come to- 
ether, and if it’s clear to you what 
oure doin’, then it’s gonna be clear to 
thers. I can be a performer and [I can 
e a thinker and I can be a writer and 

can be a protester. I can even be 
rong, and that would be okay.” 

“Tt would?” I asked. 

“Yeah.” MacLaine cracked open the 
ist nut and gave me that half-moon 
ooky-Shirley smile. Kooky as a fox. 
Not too often, but I think it would be 
kay. I’m workin’ on it.” End 
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(ABRIC 

sy Lenore Eversole Fisher 

ivst rain upon my driveway stencils 
Polka dots in perfect spheres; 

‘hen faster, come all-over patterns 
And every globule disap pears; 

inally torrential stripes of 
Rivulets like silken skeins, 

aint a splashing, dashing fabric 
Of Springtime’s fashionable rains. 
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CENTENNIAL g he had known unfavorably in Kansas. 


continued from page 79 “Ah!” Wendell cried, as if delighted. 
“Sheriff Dumire! Accept from me a pass 
courtesy, then directed her attention to to tomorrow’s entertainment,” and from 
the interior of the train, from which his pocket he produced an ornately em- 
appeared their son, a child with golden  bellished card, entitling the bearer to 





hair and a most fair complexion. pass free into one performance of the 
When the three were on the plat- Maude and Mervin Wendell Theatrical 
form, with two suitcases, Mervin Wen- Troupe and Thespian Exhibition. 
dell turned to a_stoutish man and The Wendells proposed to offer their 
woman who had descended from a dif- talents to the citizens of Centennial 
ferent car and were now looking after two resplendent evenings: the first, elev- 
large cases containing the troupe’s cos- en scenes from Shakespeare, edited 
tumes. “Watch sharply, Murphy,” Wen- — somewhat to fit the talents of the troupe; 
dell said. Wendell kicked each box im- the second, a gala evening of olios, re- 
periously, advising Murphy, “Take them citations, solos and imitations. 
to the theater.” Wendell then turned Maude Wendell would be seen in a 


his back on his assistant, only to find — series of declamations chosen from het 
himself facing Sheriff Dumire, whom greatest theatrical triumphs (continued) 








Purex gives you more active bleaching agent than 
Clorox. 14% more, for the same price. 

That's value. And that’s what you get in every 
product that carries the Purex symbol. Look for if. 





ADVERTISEMENT 


I lost half of myself 
without taking diet pills. 


By Donna Walker — as told to Ruth L. McCarthy 


hen I was 66 inches around, and 

65 inches tall, even my favorite 
fat lady’s store had a problem. I know, 
because at 278 pounds I wore the 
largest bloomers they had. And that’s 
the only word for them — bloomers — 
even though I’m of the generation that 
usually refers to ladies’ panties as 
briefs. 

Fact is, the thought of having noth- 
ing to wear made me so panicky, I said 
to myself: “This is it! You’ve got to lose 
weight, Donna.” Not that I was un- 
aware of my size before. There were 
too many embarrassing reminders in 
my life for me to ignore my weight. For 
instance, at my fullest figure, I fit so 
snugly into a tub that the water was 
dammed up behind me when I pulled 
the plug out in front of me. And when I 
stood up in a shower stall, I couldn’t 
even bend over to pick up a bar of soap. 
I was trapped by my appetite. 

As for dresses, I had one — to go to 
work in. I washed it every night and 
every day for one whole year because 
it was the only dress that fit. 

I think I ought to mention that 
chocolate and sweets were my undo- 
ing. But ironically, candy is what re- 
ally helped me lose weight. Ayds® Re- 
ducing Plan Candy. I'd read ads about 
it in magazines and when I learned 
that Ayds contains vitamins and min- 
erals, but no drugs, I thought maybe, 
at last, ?d found what I needed. I knew 
from past experience that diet pills, 
weekly reducing sessions and even a 
psychiatrist were not the answer for 
me. I needed something to help curb 
my appetite and my eternal craving 
for sweets. 

So, | bought a box of chocolate fudge 
Ayds at the drug store and started on 


the plan in the fall. I took one or two 
Ayds about 15 minutes before each 
meal with a hot drink and it really 
helped me cut down on what I ate. And 
I ate regular meals, nothing special. 


Right from the start, I had such a 
positive feeling about the Ayds plan, I 
took on a $50 bet from my friend’s 
husband. He’d heard me talk about 
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When I weighed 278 pounds, my friends 
called me a Floating Island. See why? 





Now I'm 136 pounds, my friends in West 
Hartford, Conn., hardly recognize me. 





losing weight for 10 years, but never 
saw me do anything about it. So he 
figured it was going to be an easy win. 
Was he wrong! In the end, he had to 
pay up, because the weight came off. 

Nobody really noticed it until I’d 
lost more than 50 pounds. You see, I 
hadn’t bought any new clothes, so I 
was hidden under a lot of baggy pants 
and sacky tops. Then at Easter, when 
I'd taken off 78 pounds on the Ayds 
plan, I turned out in a new lavender 
pantsuit and everybody was amazed. I 
was thrilled, and more determined 
than ever to stick to the Ayds plan. 

I guess, though, we never see our- 
selves as others do. Let me tell you 
about a remark my nephew made 
while I was still losing weight. He’d 
seen me at his sister’s wedding, wear- 
ing a size 52 beige tent. Months after 
I'd been on the Ayds plan, I appeared 
at his wedding in a size 18 dress. He 
was so shocked, he said: “What were 
you wearing the last time I saw you — 
your beige Volkswagen?” Funny, I 
knew I was fat, but not that fat. 

How long did it take me to lose 142 
pounds on the Ayds plan? Just about a 
year, and now I ean do things I never 
could before. For the firsttime, believe 
it or not, I can cross my legs — like a 
lady. I can also see all of me in a mir- 
ror. And I can even climb up a pool 
ladder without fear of breaking it. 

On the serious side; my teenage 
nieces and nephews are’ now proud to 
introduce me as theiw-aunt. In fact, 
everybody is a lot happier with me, 
now that I’m only 37% inches around. 
Which makes me forever grateful for 
the Ayds plan. 


BEFORE AND AFTER 
MEASUREMENTS 


Before After 


Height ote Dione eee LON 
136 lbs. 


Weight: sence: Zi GuOSsmeeretes 
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Walston na ay Dale 
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CENTENNIAL 


continued 





here and in Europe. But the two high- 
lights of the evening were reserved for 
Mervin Wendell. At the end of the first 
half, “Mr. Wendell, alone on the stage 
and accompanied by no one, will imi- 
tate a Union Pacific freight train leaving 
Centennial and delivering its cargo at 
Denver. You will hear the slipping of 
the drivers, the snorting of the locomo- 
tive going through a tunnel, the whistle, 
the application of brakes and the safe 
arrival, after which the entire company 
will pose in a moving tableau.” 

The closing of the second half prom- 
ised to be even better, for then “Mervin 
Wendell, accompanied by his son Philip 
on the triple drum, will represent the 
Battle of Fredericksburg, with the pick- 
ets firing, the attack of the northern 
troops, the rattle of southern musketry, 
the roar of cannon from both sides, the 
bursting shells, and with the participa- 
tion of the entire company, bugle calls 
and the triumphant charge to victory.” 

The entire company consisted of the 
three Wendells, the two Murphys and 
a young man of angelic beauty named 
Chisholm. “I’ve seen Chisholm before,” 
Sheriff Dumire warned his deputies. 
“Keep him away from cowboys, and 
especially sheepherders.” 

Axel Dumire appreciated Shake- 
speare and intended seeing the first 
night’s performance, on the grounds 
that not even Mervin Wendell could 
damage the Bard much. “He’s very good 
as the gravedigger addressing Yorick,” 
Dumire admitted, “but watch him. I 
don’t think he has a penny, and when- 
ever he finds himself in that condition 
he'll try anything.” 

Discreet inquiries at the Railway 
Arms Hotel revealed that the proprietor 
had wanted the troupe to pay in full in 
advance, and that Wendell had proposed 
compromising the bill, paying half when 
they registered, and half when receipts 
from the two engagements were in. The 
hotel man said he would be at the box 
office the first night and collect the bal- 
ance, a procedure he had found advis- 
able in such circumstances. 


O. the first night the crowd was not 
large. The take for that evening was 
just enough to cover the hotel manager’s 
lien, but Wendell was far from down- 
cast. “A splendid performance,” he as- 
sured his troupe. 

On the second night the hall was 
packed and the handclapping enthusi- 
astic. “Really,” Wendell cried, “I’ve 
rarely played before a more enthusiastic 
audience. Wasn't it superb, Maude?” 

Mrs. Wendell was now forty-two, and 
for the past nine years had been moving 
from one small town to another, keeping 
her fragile family intact, nodding when 
Mervin, two years her junior, glowed 
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over trivial triumphs, and wondering 
what they might try next. Once they had 
been leading actor and actress for the 
good companies—and for a brief time 
had enjoyed rural triumphs in the Black 
Hills of Dakota. But in recent years they 
had barely stayed alive; a dozen times 
their trunks had been impounded, and 
now the sheriff had handed her, as the 
responsible member of the troupe, a 
telegram. 
SHERIFF 
CENTENNIAL COLORADO 
ATTACH FOR NUMEROUS 
BILLS ALL EQUIPMENT BELONG- 
ING MAUDE AND MERVIN WEN- 
DELL TROUPE PLAYING YOUR CITY 
SHERIFF ED BANCROF1 
GRAND RIVER NEBRASKA 


UNPAID 


SweetHeart Lime, from Purex. Get all the sparkling 
clean dishes you'd get from Ivory, for less money. And 
get something extra: the fresh scent of lime. 

Altogether, that’s value. And that’s what you get in 
every product that carries the Purex symbol. Look for it. 
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“This ends the tour,” she told her hus- 
band as she showed him the telegram. 

“How tactless!” he cried in feigned 
moral protest. “To present this in the 
middle of a performance.” 

“Mervin,” she said, “face it. They 
have us backed against the wall.” 

“Darling,” he whispered, trying to re- 
assure her. When he spoke this word he 
meant it in its real sense, for Maude 
Wendell was his life. In those rare mo- 
ments when he looked at himself as he 
really was, he was forced to admit that 
he had always been a man of limited 
talent. Oh, he could imitate trains and 
he was rather good at bird calls. But 
when he tried to act Shakespeare, he 
was barely acceptable. 

And yet Maude De Lisle (continued) 
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CENTENNIAL 


continued 





had married him when she could have 
chosen others. She had carried him with 
her in the years when she enjoyed tri- 
umphs and had stayed with him when 
their life deteriorated to drab hotels. He 
treasured this loyalty, and if on the one 
hand he was a rather pathetic actor, he 
was on the other a faithful husband who 
adored his wife and let her know it. 
“What's the trouble?” Murphy now 
asked, always alert to the probability of 
disaster. Over Mervin’s protest, Maude 
thrust the telegram at the Irishman. 
“Inform Chisholm,” Maude said. 
“Wait!” Mervin pleaded, but the de- 
cision had been made. This troupe had 





Arthritis sufferers 
get a higher level 
of pain reliever. 
Enjoy effective relief 
from both minor 
pain and inflammation. 


Compared with plain or even 
buffered aspirin, tablet for tablet, 
Anacin’ builds higher levels of 
pain reliever in your bloodstream 
in the first few hours. And then, 






aid BUFFERED 
~S ASPIRIN 
ASPIRIN 





emit 





116 


absorbed too many reverses. The bond 
required to hold the members together 
had been too eroded by sheriffs and ho- 
tel managers and railway conductors. 

Now Maude announced: “This, dear 
friends, is truly our closing night. I 
don’t know what you are going to do, 
but we are going to settle in this town, 
and”—she looked knowingly at her hus- 
band—‘T feel sure something will turn 
up.” 

Among those who heard this declara- 
tion was young Philip Wendell. He had 
been standing in shadows, as he often 
did when he sensed that older people 
were in trouble, and he had heard the 
whole conversation. He could guess 
what the telegram said, and he had a 
sure understanding of what it meant. He 


taken as directed, Anacin main- 
tains a level of medication which 
not only relieves pain but also 
helps reduce inflammation that 
causes pain and stiffness. This re- 
duction of inflammation is im- 
portant to arthritics. 

Anacin contains more of this 
anti-inflammatory medication 
doctors recommend most than 
the leading aspirin or buffered as- 
pirin tablet. In minutes, Anacin 
speeds its relief for inflammation, 
pain and stiffness throughout 
your body to give you effective 
relief, long-lasting relief. 

Remember, get Anacin and 
get effective relief. You will find 
Anacin is gentle to the stomach 
and you will enjoy more freedom 
of movement without pain. 





was precocious and knew that this tim 
his mother intended what she said. Thi 
was the end of the tour. 

And then he saw, with deep pride, his 
father rally his forces. “Come now!” th 
actor cried. “If it is the last, let’s make 
it the best. Play as if the kings were out 
there.” It was so like his father to say 
kings. One would not be enough. 

Sheriff Dumire was as gentle as 
possible, but he was also firm. No, the 
Wendells could have nothing, absolute- 
ly nothing, not their costumes, nor their 
drums. He surmised that in a dozen 
states they had defrauded merchants, 
and the citizens of Colorado required fii 
protection. The tour was indeed ended. 







S. after the performance, the six ac- 
tors sat in the darkened theater, discuss- 
ing what they would do next. Young, 
Chisholm looked forward to a bright 
future; he was only twenty-two and ffi 
could trade on his looks for years, and 
in the morning would be off to Denver. 
The Murphys had always been able: 
to find some traveling company that) 
needed a good Irish comedian with a 
wife who could double on trumpet. They 
thought they'd head back to Chicago. 

The Wendells would stay in Centen- | 
nial. “But what can we do?” Mervin |} 
pleaded. Since the age of twelve the hh 
stage had been his home, and he knew 
nothing else. | 

Before she could respond, unexpected 
help arrived, in the form of a man they | 
had not seen before. He came hesitantly 
through the back door of the theater, a. 
place to which he wa not accustomed, 
and made his way tentatively to where 
the family sat. Since the stage was dark, } 
the Wendells could not see his clerical. 
collar or the Bible he carried. | 

“I wonder if-I could help,” he asked | 
gently, and at these words Mrs. Wen- 
dell’s shoulders slumped and she said, 
“We need a great deal of help.” 

“I know,” he said. “The hotel has 
taken possession of your things.” 

“They can’t do that!” Mervin cried. “I 
paid in advance.” 

“For the room,” Maude said with 
much tiredness. “We ate like pigs.” 

“Excuse me,” the man said, “my 
name’s Holly. Reverend Holly from the 
Union Church. Tonight you'll sleep at 
our place.” 

“Why are you doing this?” Maude 
asked.. 

“This town was deeply moved by the 
deaths of a troupe of circus performers 
last year. We were reminded that actors 
and jugglers and clowns. . . .” Sensing 
that he had used an infelicitous group- 
ing, he stopped. “We would like to help.” 

He boarded them for three days, then 
found them a permanent place, a fur- 
nished house owned by Mr. Gribben, a 
member of his congregation. 

“How will we pay the rent?” Maude 
asked. 


' “For two months there will be no 
mt. After that you'll have the money, 
yr the railway station needs a part-time 
1an to handle baggage, and the job is 
ours, Mr. Wendell.” 


“i 

Do the Wendells deserted a theater 
vhich had long ago deserted them and 
lratefully moved into the Gribben place 
in First and Fifth. That Sunday evening, 
t the informal worship services Rever- 
ind Holly enjoyed conducting, the three 
Vendells secured for themselves a place 
1 the affections of Centennial. 

It was the custom, at these night ser- 
lices, for musical members of the congre- 
lation to offer solos and duets. Hymns 

‘ere preferred, but Mervin suggested to 
he pastor that he and Maude, assisted 
y their son, offer the group a moving 
ong with which the family had had 
ibmé success when worshiping in states 
lke Ohio and Indiana. Mervin consulted 
lriefly with the pianist. Yes indeed, she 
mew the proposed song. It was, in fact, 
ine of her favorites. 
| So she struck those deep, rich chords 
iyhich signal the opening of Septimus 
\Vinner’s outstanding triumph, “Whis- 
‘ering Hope.” It was a song predestined 
br Maude and Mervin Wendell, and 

1ey knew how to exploit it. In a clear, 
wveet treble Philip lined out the lush 
vords: 


“Soft as the Voice of an Angel, 
Breathing a Lesson unheard, 
Hope with a gentle Persuasion, 
Whispers her comforting Word; 
Wait till the Darkness is over, 
Wait till the Tempest is done, 
Hope for the Sunshine Tomorrow, 
After the ‘Shower is gone.” 


\s the child sang the melody, his moth- 

r, in a strong contralto, sang a close 
harmony which moved alternately above 
nd below the note her son was singing, 
imiting occasionally on a single note to 
produce an effect of such delicious acci- 
-entals that the audience sighed. 

Now came the good part, the chorus. 
Mervin broke in with a deep, rumbling 
baritone, singing three and four words 
vhile they sang one. He produced such 

powerful effect that when the chorus 
nded, the audience started to applaud, 
‘ven though it was in church. 

Henceforth, on any occasion when 
he citizenry gathered, they were asked 
o sing, and “Whispering Hope” was 
ound to be called for. How stable, how 
trongly bound they seemed when united 
n this song, their voices separate yet 
lending. “They're a lesson to us all,” 
Xeverend Holly said many times. 

One member of the audience was not 
mpressed. Sheriff Dumire kept close 
vatch on the Wendells and asked him- 
elf, What are they using for money? 
Chey were dressing well, eating regu- 
arly and moving from one party to the 
ext. On Sunday mornings when the 
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collection plate was passed, Mervin 
made a show of dropping a heavy coin. 
Something was wrong. 

So Dumire casually dropped by the 
railroad station to ascertain what salary 
Mervin was making, and the agent told 
him, “We only had a half-time job for 
him. Gets four dollars a week. He said 
something about a second job.” Dumire 
watched Mervin even more closely and 
satisfied himself that he had no second 
job. “He can’t be living on four dollars 
a week, Not the way they eat.” 

His suspicions intensified, but his free- 
dom to investigate became hampered by 
a development he could not have fore- 
seen. Since it was summer, young Philip 
had no school to attend, and with the 
sheriff's office only three blocks from his 


home, he had fallen into the habit of 
spending time there, sitting quietly on 
the porch, watching carefully as the 
sheriff came and went. One day Dumire, 
eager to know what the family was up 
to, invited the boy into the dark-paneled 
office, but as Philip sat there, clearly 
overcome by hero worship, the sherifl 
was reluctant to question him. 

“I like men who have jobs,” the boy 
said as his eyes followed the sheriff. 

“Your father has a job.” 

“Not a real one like yours.” 

Such admiration pleased Dumire, and 
on his duty walks through the town he 
began to look for the boy. It was obvious 
to him that Philip was striving to do all 
the things he had been deprived of dur- 
ing his years of traveling (continued 
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with the theater; one evening the sheriff 
watched him in the empty lot across 
from the Gribben house, and the boy 
was throwing stones with commenda- 


ble accuracy. “Good shot,” he called. 
“Where’s your father?” 
He's visiting with the Wilsons. They 


five him indwiches. 


T - z 1} ° 
Vuring another inspection tour .Du- 


mire saw the boy vimming in the creek, 


diving deep without fear. “You’re not 


' Y 
Ca unde I 


afraid to see,” he called. 


‘By the way, here our mother?” 


“At the church 
He began to look forward to the boy’s 
visits to his office, and was pleased when 
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Philip told him, “You're the bravest man 
I ever met.” 

One morning the boy was perched 
beside Dumire’s desk, watching him file 
papers, when the station agent ran in 
with a telegram from Julesburg. Dumire 
read it, frowned, then tossed it profes- 
sionally to Philip, as if he were a deputy: 

BOARD UNION PACIFIC 817 AND AR- 

REST CHARLES KENDERDINE ALIAS 

HARVARD JOE ARMED AND DANGER- 

OUSe. SHERIFF BAGLEY 
Dumire permitted the boy to follow him 
down Prairie as he headed for the sta- 
tion, and although the sheriff was not 
tall, he carried himself with such author- 
ity that he imprinted upon Philip’s mind 
an image of how a man ought to look: 
clean, hard, devoid of frills. 





Number 817 pulled into the station; 
Dumire climbed aboard. Philip could 
see him, hands over his guns, arguing 


with a seated man, and in a moment} 


Harvard Joe, much taller than Dumire, 
came dutifully down the steps, allowing 
himself to be guided through the main 
streets to the jail. 


Philip waited for the sheriff in his} 


office, and when he returned, the boy 
said with beaming affection, “You can 
handle those guns.” 

“It wasn’t the guns,” Dumire said. 
“It’s knowin’ what to say so you don’t 
need them.” 


A t this moment a man Philip knew as 
his landlord, Mr. Gribben, entered the 
office and asked, “Sheriff, can I speak 
with you for amoment?” 

“Certainly,” Dumire said. 

“Alone?” 

Dumire indicated that Philip must go, 
and he did, pausing to stare curiously at 
Gribben as he left. 

“TI want to speak with you, Axel. On 
an ugly business.” 

“Business often gets ugly.” 

“T want to warn you about somethin’, 
but I must first state that under no cir- 
cumstances will I press charges.” 

“Just information?” Dumire asked. 

“That's right.” 

“Because the facts wauld prove you a 
fool?” 

“They would indeed. Sheriff, the 
Wendells are workin’ the badger game.” 

This was the clue Dumire had been 
waiting for. If they were running a bad- 
ger game, everything, became clear. “Tell 
me about it.” 

“Tm speakin’ of my own case,” Grib- 
ben said. “And two or three others I’ve 
watched.” 

“You met her at one of the socials,” 
Dumire suggested. “She thanked you 
for letting them use your house. Brushed 
against you. And in your hearing Mr. 
Wendell said he had to catch the night 
train to Denver?” 

“How did you know?” 

“There’s only one way to work the 
badger game. The wife gets the target 
steamed up, the husband says he’s got 
to leave town, and some way or another 
she lets you know you cgn take her home, 
and just when you got your pants off 
and hers down, in storms the outraged 
husband with a revolver. How much 
did they blackmail you for?” 

“The house.” 

“The what!” 

“The house. Reverend Holly had 
pleaded with me that since it was vacant 
and since they were a Christian family, 
it was my duty. You know that Holly. 
Well, now it’s theirs. It was either the 
house or a scandal, and my wife... .” 

“You gave them the house?” 

“Yes. I switched the title to their 
name. For one dollar and other con- 
siderations. Miserable son-of-a-bitch ac- 





th 


yjually handed me the dollar in front of witnesses. So now it’s 
theirs.” 

“What do you want me to do? Arrest them?” 

“God, no!” Gribben cried. “My daughter’s getting mar- 
lied. She wants them to sing at her wedding.” 

ct} “What do you want me to do?” 

i} “Watch them. Catch them. And run them out of town.” 

Dumire considered this for some time, then asked, “Was 
Mrs. Wendell in this, too? I mean . . . of course she was the 
‘bait, but was she a real partner?” 

i) “Her? Hell, her old man was so wobbly with that gun that 

could of settled with him for fifty bucks. It was her that 
prought up the house, conducted all the negotiations. She’s 
the brains.” He reflected on this, then added _ hesitantly, 
‘Did you see how their kid stared at me when I came in? 
wouldn't be surprised if he was in on it, too.” 

He was. But not in the way Mr. Gribben suspected. He 
aad been asleep that night, but he had heard a strange 
voice, like the others he had heard on previous nights, and 
ne had peeked through a small opening in the door and had 
vatched as his mother unbuttoned Mr. Gribben’s pants and 
ulowed him to unbutton her blouse, and he could pretty 
|vell guess what was going to happen next, except that at the 
sritical moment his father rushed into the room, waving a 
pistol and making a fiery statement about honor. There was 
1 long argument, with Mr. Gribben trying to get his pants 
yack on and getting them stuck on one leg, and there was 
jiscussion about a house, perhaps the one they were living 
n, and when Mr. Gribben left, cursing at them, his father 
said in a hoarse voice, “We can’t do this any more, Maude. 
[t's too dangerous,” but his mother did a little dance around 
che room, touching the walls and crying, “This kind of house 
[ve always wanted.” 











[. could have been damaging for a child of ten to absorb 
what Philip had seen. His mother’s amorous play with Mr. 
Gribben could have been fearfully disturbing, and_ his 
father’s exhibition with the gun might have distressed the 
boy, but to him, what happened was merely an extension of 
the plays the family had performed. This was confirmed 
when he saw the pistol his father brandished: it came from 
the theatrical company and had a trigger which made a 
click, but no hammer. And the words his father had said 
when he burst into the room were not real words. Philip 
knew them well, and could have recited them, for they 
came from a play the family had done in Minnesota. 

Philip lay awake that night, comparing his father with 
Sheriff Dumire, and he decided that he preferred men who 
carried real revolvers and who did not shout about using 
them, but did use them-if they had to. He also liked men 
who spoke in their own words. 

After Gribben’s visit the sheriff became even more friendly 
with Philip and showed a deeper interest in his family. 
Dumire particularly wanted to know if his parents ever had 
guests, men coming there for dinner, or such like. 

And at this point young Philip held back. He knew that 
Mr. Gribben and other men had come to the house, but he 
suspected that this was a family secret and none of Sheriff 
Dumire’s business. So when these questions were asked, he 
acted dumb. 

“I don’t know,” Philip said. “Mr. Holly, the minister, came 
over the other day. He wants us to sing at the wedding 
of Mr. Gribben’s daughter. He said Mrs. Gribben wanted it 
very much, and there would be five dollars for us.” 

Dumire attended the wedding, and he listened while the 
three Wendells sang and women wept. He was not able to 
remain for refreshments because an urgent message arrived 
calling him to Greeley, and he was therefore not present 
when a Mr. Soren Sorenson, in town for a couple of days and 
staying at the hotel, happened to pass the hall where the 
wedding reception was being held. Hearing the music, he 
wandered in, carrying his black bag, and he (continued) 
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found himself standing beside Mrs. 
Wendell, a remarkably handsome wom- 
an, who offered him several glasses of 
punch and who expressed obvious dis- 
appointment when her tall and attrac- 
tive husband informed her: “Dash it! 
I've got to catch the night train to Den- 
ver. Those damned bankers.” 

Philip was standing at the window of 
his bedroom when he heard his mother 
and Mr. Sorenson coming up First Street, 
chatting gaily, and when they entered 
the house he would have moved to the 
chink in the door to watch what un- 
folded, except that when the pair closed 
the front door behind them, Philip saw 





and your t-s 


his father slip very quietly onto the 
porch, holding the stage revolver. 

Philip heard Mr. Sorenson’s heavy 
breathing and saw what his mother was 
doing to encourage him to undress her. 
He wondered what signal she would 
use to alert his father, then noted that 
during the heat of the wrestling she 
found an opportunity to brush her white 
arm against the window curtain, and 
Philip knew that soon his father would 
burst in with the stage pistol and start 
reciting his lines. 

But on this night something went 
wrong. As Philip’s father rushed into 
the room, the visitor showed no fright, 
didn’t even bother to pull up his pants. 
Instead, he said, “What is this? The old 
badger game?” 
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Philip knew that now his father must — 
begin to recite his lines, but when he 
tried, the visitor brushed him away. “Put 
that toy down and let me out of here,” 
he said contemptuously, reaching for his 
black bag, and Philip saw that his father 
was most eager to obey, except that his 
mother cried, “Don’t let him get away!” 
and there was a scuffle during which 
Mervin dropped the gun and the visitor 
would have escaped—except that Maude 
grabbed the fake pistol and clubbed him 
over the head, knocking him to the floor, 
where she clubbed him again and again. 

The man lay very still, and Philip’s 
father knelt, saying in an awful voice, 
“My God, Maude! You've killed him.” 

She had. The two Wendells, with 
their son watching impassively behind 
the door, argued for several terrifying 
minutes as to what they might do, and 
Mervin was all for calling the sheriff and 
charging the dead with having... . 

“Stop it!” Maude snapped. “Dumire’d 
know in a minute. We must hide the 
body. Get rid of it. No one knows he 
was in town.” 

So Philip watched with detached in- 
terest as they pulled the man’s pants 
back on. He saw his mother help swing 
the limp body onto her husband’s back, 
and then he went to the window to 
watch his father stagger across the field 
with it. Mervin Wendell was gone a long 
time, during which Philip watched his 
mother tidy up the place, removing any 
signs of struggle. She was as methodical 
as if she were preparing for a party, and 
when her husband returned she asked 
him matter-of-factly, “What did you do 
with it?” and he said, “Threw it down 
the well,” and she cried, “Jesus Christ! 
That’s the first place Dumire’ll look,” 
and they stared at each other in horror. 


1. was in that moment that Philip first | 
saw his good friend Dumire as a poten- 
tial enemy of his family, and he knew in- 
tuitively that only he, Philip, could pro- 
tect his parents from the sheriff's inves- 
tigations. It was much like the play The 
Bugler Boy of Bruges, in which he had 
been the instrument of his family’s sal- 
vation, and now as he listened to the 
real tragedy in the othey room, he knew 
that his mother was right. If the body 
were left in the well, Damire would find 
it. But he knew a safer place, one which 
not even Dumire could ever discover. 
It was exactly like that scene with the 
bugler boy, when his father was going 
to hide the king’s money in a trunk 
which the evil counselor would be sure 
to spot. It was Philip, that is, the bugler 
boy, who thought of the windmill. 

So he left his hiding place and entered 
the room and automatically recited his 
line from that play, “Father, I know 
where you should hide it.” 

His parents turned to look at him, a 
ten-year-old boy with ringlets, and they 
were so involved in their own drama 
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that they saw nothing ridiculous in ac- 
cepting advice from him. 

“I know where you must hide it,” he 
repeated, and his slight change in words, 
warning them what they must do, moved 
them to action. Mervin said, “Let’s go,” 
but Philip said, “No. Just Mother and 
me. He knew that in this crisis his 
father could not be trusted. 

“IT know where to put him,” he re- 
peated calmly as he and his mother 
got a rope and went to the well. “They'll 
never find him.” 


A. the well they hauled up the buck- 
et, which showed dry, as Philip had ex- 
pected. He climbed into it and allowed 
his mother to lower him, while he held 
on to the end of the extra rope. He felt 
the bucket strike a soft body, then slide 
off to gravel. Climbing down, he tied 
the rope tightly around the dead man’s 
chest and under the arms. Then he sat 
the corpse upright, so that when the 
rope was pulled from above, it would 
not slide down and off the legs. 

Signaling his mother, he climbed into 
the bucket and waited for her to haul 
him aloft. When he joined her, together 
they hauled the body up. When it lay 
beside their feet, Philip said, “We must 
carry him to the creek,” and his mother 
cried in near-despair, “Dumire will look 
there!” and Philip assured her, “Not 
where I’m going.” 

As they lugged the heavy body Philip 
warned his mother, “Don’t let it drag! 
Dumire will see the marks, He sees ev- 
erything.” 

When they had maneuvered the 
corpse to the point where Beaver Creek 
takes its big bend to the east, Philip un- 
dressed. Standing naked beside his 
mother, he told her, “Now we must get 
him into the creek,” and he jumped into 
the water, making a soft splash. 

His mother found it difficult to ma- 
nipulate the dead weight, but her son 
directed from the stream, “Push him, 
Mother. Closer, so I can grab his leg.” 

Mother and son worked on the heavy 
burden and finally got it into the stream. 
“Youll never be able to handle it,” 
Maude Wendell whispered in her first 
sign of panic, but her son reassured her 
with the kind of knowledge boys ac- 
quire: “Things weigh less in water.” And 
* she watched in mute anxiety as her 

golden-haired son slowly dragged the 
_ corpse beneath the surface. 

He swam down to that opening in the 
limestone bank which a little beaver 
had discovered sixty thousand years ago, 
to the mouth of a mysterious cave in 
which her babies had romped. It re- 
mained as she had left it, a secret place 
which only beavers had known until 
this exploring child, swimming alone, 
had found it. 

Guided by some instinct of self-pres- 
ervation, as if he had perceived even 
then that one day this (continued) 
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secret cave might be of value to him, 
he had told no one of its existence, not 
even Sheriff Dumire. Now he held his 
breath as he brought the dead body to 
the entrance. 

Fighting against his lack of oxygen, 
he used all his power to force the corpse 
into the cave, but failed. He had to sur- 
face for air, and as he did so he heard 
his mother ask desperately, “Did you 
hide it?” Before he could reply, his 
mother screamed, for the corpse, its 
lungs still filled with air, had floated up 
behind him. The dead man’s face stared 
accusingly from the water. 

“I need more breath,” Philip said, 
grabbing the body as it floated away. 

He dived again, dragging the buoyant 
body behind him, and by conserving his 
energy, he reached the entrance to the 
cave in good condition. Working with 
speed and precise knowledge of what he 
wanted to accomplish, he forced the 
body through the opening and found 
with satisfaction that it fitted in the cave 
nicely, and was so protected by the lip 
that it could never work itself free. 

With bursting lungs he returned to 
to the surface, and this time his mother 
saw with relief that no face followed in 
the waters. 

“He’s hidden forever,” Philip an- 
nounced, breathing deeply. His mother 





reached down to help pull him from the 
stream. Grasping her hands, he drew 
himself onto the bank and dressed, kick- 
ing bits of dirt over the area where the 
corpse had lain. “If it rains before Du- 
mire starts searching,” he told her, “ev- 
erything will be washed clean.” 


W..en they reached the house they 
found Mervin sitting in the room where 
the murder had been committed, Mr. 
Sorenson’s black bag on his lap and a 
happy grin on his face. 

“Guess what?” he cried maniacally as 
they entered the room. “Look at this 
bag!” And from it he allowed many five- 
and ten-dollar bills to filter through his 
fingers to the floor. “I've counted to 
three thousand, and there’s more.” 

The bag contained $5,500, the small 
fortune that Sorenson had brought to 
Colorado for the purchase of irrigated 
land. Now it belonged to the Wendells. 

“What we must do,” Maude said 
quickly, grasping the situation, “is keep 
this hidden. We mustn't spend even one 
dollar of it.” Philip was awed by his 
mother’s cool thinking, for when Mervin 
argued, “It can’t be marked,” she coun- 
tered, “Probably not. But if we start 
spending lavishly, Dumire will suspect.” 

And Philip listened with admiration 
as his mother spelled out the strategy 
her endangered family must follow. 
“Mervin, see if you can gradually get 
more work at the railway station. I'll 
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pass the word that I could take in a lit- 
tle washing. Philip, you must earn us 
some money by finding yards to tend.” 

Mervin asked whiningly, “Why don’t 
we just leave this town? Find some safe 
place in South Dakota?” 

“No!” his wife said. “I will run no 
more. We have a very good thing in 
this town, and I intend to protect it.” 

It was not till dawn that Mervin 
finally asked, “At least tell me what you 


did with the body.” But Maude and | 


Philip shook their heads. “It’s best that 
we tell no one,” Maude said. 


| Fe continued to smile on the Wen- 
dells, for a night rain fell, just enough 
to smooth away marks and wash down 
the sides of the well. It was at least a 
week before anyone noticed the ab- 
sence of Soren Sorenson. He had left 
luggage at the hotel, it is true, but he 


had warned the desk man that he might | 


be absent for some days, looking for 
land. 

But after several weeks an inquiry ar- 
rived from the Minnesota police, and 
Axel Dumire launched a formal investi- 
gation. The hotel staff remembered Sor- 


enson. He carried a small black bag | 


which he liked to keep near him. 

This suggested to Dumire that the 
man might have brought a substantial 
amount of cash, and a telegram to the 
bank in Sorenson’s hometown estab- 
lished that he had withdrawn $5,500. 

As bits of evidence began to coalesce, 


Sheriff Dumire wondered if Sorenson | 


had met the Wendells. 

He watched the family carefully, and 
could detect no sign of misbehavior. 
Mervin was now working full time at 
the station, and Maude was doing laun- 
dry and a little sewing for local ladies. 
Even Philip was working at odd jobs, 
but he still found time to stop by the 
sheriff's office. “Your father unload any 
baggage for a Swede?” Dumire asked 
the boy one day. 

“Maybe. He unloads a lot of stuff.” 

“He ever mention any Swedes?” 

“No 

Despite all his questioning, Dumire 
could in no way establish that Soren- 
son had ever been acquainted with the 
Wendells. Accordingly, he telegraphed 
Minnesota that all leads in the Centen- 
nial area had proved: futile and that 
Soren Sorenson had probably headed 
east for Sterling. In reply he received 
the startling news that Mrs. Sorenson 
had received a letter from her husband, 
postmarked Centennial, informing her 
that he was convinced Centennial was 
where they ought to settle and he would 
remain till he found something. 

Dumire doubled his efforts, and the 
thought came to him that perhaps Sor- 
enson had gone out on the prairies and 
had met with someone like Calendar, a 
renegade type who was already sus- 
pected of having gunned (continued) 
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have plants and vegetables! 

As earthworms slide and wiggle 
“through the warm, dark earth, they 
n long round tunnels that let air and water 
deep down to the plant roots, and help 
vent the soil from getting hard and dry. 

At night, earthworms come up to the 

face to eat tiny bits of leaves, leaving 


se. castings help fertilize the top soil. 
Earthworms even help plant seeds 
dragging them back into their tunnels 
2re they often take root. 
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But much as he respected Dumire, he 
saw that the sheriff was playing a game, 
yet somehow it was not a game. His 
parents were participating in another 
play, but it was not a play. Real, terrible 
things were happening, and he knew 
that he was at the vortex. Ugly things 
had taken place, perhaps the ugliest, 
and only he could keep them in balance. 
He was no longer a child, nor a play- 
acting girl, nor a sissy with long hair. 
He was responsible for his family, and 
never, never would he reveal even the 
slightest clue that might endanger it. 

The conflict in which he was em- 
broiled—abiding respect for Dumire and 
the necessity to protect his parents—be- 
came almost unbearable. An adult 
would have been excused had he crum- 
bled under such pressures; Philip was 
able to maintain his balance solely be- 
cause of his childish ignorance of possi- 
ble consequences. 


Best dieta 
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S, now he and the sheriff began to 
joust with each other on a much more 
serious level. The sheriff was convinced 
that this boy knew what had_happened 
to Soren Sorenson, and the boy knew 
that Dumire must be kept from pene- 
trating that secret. 

The first break for Dumire came when 
a chambermaid at the hotel, who had al- 
ready been questioned four times, told 
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CENTENNIAL 


continued 


down the two Pettis boys. He rode out 


to see Calendar, but he could tell him 
nothing. 

While he was there, Dumire saw Cal- 
endar’s blond-haired son of about eleven 
in the sheep wagon. The boy looked 
mature beyond his years. 


A s Dumire rode back to Centennial, 
the image of that boy lingered in his 
mind, and he thought of Philip, also ma- 
ture beyond his years, and he began 
again to concentrate on Philip and some- 
thing the child had said about tending 
yards led Dumire to a hasty calculation 
of the money the Wendells were earn- 
ing. Mervin Wendell had started to work 
full time shortly after Soren Sorenson 
disappeared. Maude had begun asking 
for work at the same time. And young 
Philip had started doing odd jobs. 

“It’s a scheme!” he cried. “As sure as 
I'm alive, it’s a dirty scheme. That family 
got hold of the fifty-five hundred dollars, 
somehow, and they’ve taken jobs to pro- 
vide a way to ease the bills into circula- 
tion without causing comment.” 

He made meticulous inquiries at all 
stores, but found to his disappointment 
that the Wendells had not accelerated 
their expenditures. Their joint wages 
more than justified their purchases. He 
discovered nothing, but he did succeed 
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in alerting Maude Wendell as to his 
suspicions, for when she went to the 
butcher to buy liver, one of the cheaper 
meats, he said, “You wouldn't like some 
fine beef?” and she replied, “That’s a 
little expensive for us,” and he said, 
“That’s what I told Sheriff Dumire.” 

She did not change expression, but 
she did say, “He can afford the higher 
cuts,” and the butcher agreed: “He gets 
a good salary. And he likes his beef.” 

When she got home she said nothing 
to her husband, for if he learned that 
Dumire was interrogating people he 
might panic and do or say something 
stupid, but when Philip returned after 
weeding and running errands she took 
him for a quiet walk and warned him, 
“Sheriff Dumire suspects us,” and he 
said, “I know. He’s been asking me all 
sorts of strange questions, but I tell him 
nothing,” and she said, “You ought to 
stop seeing him,” and he told her, “That 
would make him more suspicious.” 

So he continued visiting the sheriff. 
One day he said, “Do you notice how 
I've changed?” and Dumire studied the 
child, then slammed one hand onto his 
desk and cried, “You got your hair cut.” 

“I wanted it short, like yours,” Philip 
said. And the more he was with Dumire, 
the more he respected him. The sheriff 
was not the kind of man to get mixed up 
in badger games, neither as perpetrator 
nor victim, and if he were by accident 
involved, he would not panic. 


the sheriff, “Now stop suggestin’ that I 
stole that black bag. Mr. Sorenson had 
it when he stopped by the wedding.” 

“He what?” 

“You were there. I seen you. He 
looked in, just the way you did. He 
wasn't invited, but the door was open 
and he heard the Wendells singin’ that 
beautiful song... .” 

Quietly Dumire asked the maid to go 
over what she had said, and he satisfied 
himself that on the night of the Gribben 
wedding, Mr. Sorenson must have some- 
how got involved with the Wendells. 

That was all he needed. He was cer- 
tain that Sorenson must have struck up 
a conversation with Mrs. Wendell, had 
“accidentally” overheard that her hus- 
band had to leave on the night train to 
Denver and had fallen prey to their 
scheme. Somehow it had gone awry and 
Sorenson had been murdered. 

For two weeks he kept this deduction 
to himself, praying that he might find 
someone who had seen Sorenson leave 
the wedding party with Mrs. Wendell, 
but there were no such _ witnesses. 

No one had seen them. He walked 
the distance a score of times, trying to 
picture where the two had moved, and 
how. He then tried walking along the 
railway tracks and north on First Street, 
but he knew Mrs. Wendell would never 
have taken Sorenson along the deserted 
bottoms, for he would have become sus- 
picious. No, damn it, she had led him 
boldly along the main streets, and no 
one had noticed them. It was incredible. 
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So he resumed working on the boy, 
using the most roundabout and clever 
lines of questioning, never suspecting 
that Philip was anticipating every move, 
and then late one day as he was asking 
the boy about some trivial thing, Philip 

_ looked at him in the inquisitive way he 
_ had looked at Mr. Gribben that morn- 
| ing. What was it Gribben had said: “Did 
_ you see how their kid stared at me? 
With Dumire’s recollection of these 
_ words, everything became clear. 


} 
Showy he rose from his desk and 
| pointed his right forefinger at Philip. 
) “You know!” he said in a low voice. 
) “You know all about it. You’ve known 
| from the start. You knew about Mr. 
| Gribben.” 
| Philip merely stared at him. Neither 
) the twitch of an eye nor an increased 
)rate of breathing betrayed any inner 
turmoil. He looked up at the sheriff 
)with innocent blue eyes and asked, 
“What are you talking about?” 
| For a moment the sheriff was dis- 
jarmed. Then he began to shout. “You 
‘know what I’m talking about, goddam- 
)mit! You were there and you saw it all.” 
‘| Philip did not change expression. Sit- 
)ting demurely, with his hands in his lap, 
he repeated his question: “Mr. Dumire, 
what are you talking about?” 
f)} «~~ Murder!” 
| At this word Philip looked aghast. 
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Tilting his head up so that he could see 
better the frenzied man towering above 
him, he asked, “Murdered Mr. Gribben? 
I saw him this morning.” 

“You little bastard!” Dumire had not 
introduced the name Sorenson, hoping 
to trap the boy into using it, but Philip 
had been too clever for that. Mr. Soren- 
son did not exist until Sheriff Dumire 
said he existed. 

“Get out of here,” Dumire said. 

“But I did see him,” Philip insisted as 
he rose. 

“Did you see Mr. Sorenson?” Dumire 
shouted. 

“Who is he?” Philip asked with blank 
innocence. 

“Get out,” the sheriff said, kicking 
open the door. 

Early next morning he rode over to 
Greeley to consult with Judge Leverton, 
who became furious when he learned 
the nature of Dumire’s visit. “How dare 
you come to me with shabby details of a 
case you can’t prove? And take me into 
your confidence on something that could 
later come before me judicially? I ought 
to throw you in jail.” 

Dumire ignored the rebuke. 

“Just one question. Will you give me 
a search warrant?” 

“On such evidence? I’d_ be 
peached.” 

“Judge Leverton, I know they have 
the money.” 


im- 


“On what possible evidence?” 

“Because it’s the only logical solution.” 

“Get out of here! Before I have you 
arrested.” 

On the ride back to Centennial the 
rebuked sheriff started once more to re- 
view the facts; something Judge Lever- 
ton had said came into his mind: “Hell, 
Dumire, without a corpus delicti you 
have no right to even suggest murder.” 

That was the fundamental problem. 
Find the corpse, then prove the guilt. 
But where could it have been hidden? 

He now directed his whole attention 
to the territory around the Wendell 
house. If they killed him in there, how 
did they dispose of him? 


0... morning as Maude Wendell left 
home to deliver a basket of laundry, she 
noted with concern that a man was loit- 
ering in the empty field opposite their 
house, and when she looked closer she 
saw it was Sheriff Dumire, pacing off 
distances and moving ever closer to the 
old well. 

When he saw her Jeave the house he 
nodded, and she returned the gesture, 
then walked down First Street as if Du- 
mire were not there. Do not look back! 
she told herself firmly, but when she re- 
turned at noon she found her husband in 
the front room, peeking through the cur- 
tain and trembling. “Look!” he told her 
in frightened whispers, (continued) 
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CENTENNIAL 


continued 


and he pointed to where Dumire and 


two assistants were carrying a long lad- 
der to the well. 

Mervin stayed at the window, calling 
out to his wife the progress being made 
by the sheriff. “My God!” he shouted. 
“Dumire’s climbing down the well.” 

At this tense moment Philip banged 
his way through the back door, asking, 
“What do we have for lunch?” When 
his mother did not answer, he came into 
the front room. Seeing them transfixed 
at the window, he pushed his way in be- 
side his father, just in time to see Sheriff 
Dumire’s head disappear down the well. 

Breaking into a laugh, he assured his 
father, “He won't find anything.” 

“How can you say that?” Mervin cried, 
reaching for his wife’s hand. 

“Because I know,” his son said. 

His parents could not tear themselves 
from the window, and soon they saw 
Dumire climb out of the well and indi- 
cate by a shrug of his shoulders that 
nothing unusual had been deposited 
there. Mrs. Wendell sighed and missed 
what happened next at the well, for her 
attention was diverted to the room be- 
hind her, where a loud clump indicated 
that Mervin Wendell had fainted. 

But Sheriff Dumire had found some- 
thing, a shred of cloth, and he bore this 
triumphantly to the Railway Arms, 
where he showed it to the maids, hoping 
to establish that it had come from some 
article of clothing Sorenson had worn, 
but in this attempt he failed. The cloth 
had been ripped from the shirt young 





“No, thanks. ll watch the news when they have an anchorwoman.” 


Philip Wendell was wearing when 

descended in the bucket, and althou 
Dumire had the evidence firmly in } 
possession, he would never be able | 
trace it to Philip’s shirt, for after the be 
had trailed the sheriff to the hotel aij 
discovered from a porter the nature |} 
Dumire’s questioning, he understood 
once what the sheriff was trying to é 
tablish, and he scampered home, four 
his torn shirt and burned it. | 


T.. next day Philip experienced h 
one moment of terror. He had been pla 
ing east of town with some boys, and ; 
they returned home they noticed a cor 
motion on the little bridge over Beav| 
Creek. “The whole town’s there!” o1 
of the boys shouted, and they ran to s¢ 
what was happening. 

“Sheriff Dumire’s up to something 
a woman cried. “I think he’s found tl 
missing Swede.” 

And Philip saw with dismay that tl 
small creek was filled with boats carryir 
men who were dragging the bottom wit 
grapples. In the lead boat stood Sheri 
Dumire, calling orders, and as Phili 
watched in horrified fascination, tl 
boats passed close to the spot where tl 
entrance to the underwater cave lay. | 

“See if the body could be caught ui 
der the edges,” Dumire directed, an 
long wooden probes poked unsucces| 
fully along the bank. | 

“Try down here,” Dumire called, “i 
















as his boat drifted downstream he ha 
pened to look up at the bridge, whe 
an ashen-faced boy stood with his tren 
bling chin pressed against the railing. 

(continued 
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CENTENNIAL 


continued 


“Hello, Philip,” the sheriff called. 

“What are you looking for?” the boy 
shouted. 

“Things,” Dumire replied, and _ his 
boat drifted safely past the telltale cave. 
For a moment the boy feared he might 
faint, but then a woman at his elbow 
shouted, “You ain’t findin’ much, are 
you, Sheriff?” And the boats disappeared 
beneath the bridge. 


Wis that crucial day behind him, 
Philip could direct all his acting skill 
toward getting back into the good graces 
of the sheriff, and so persuasive was he 
in flattering Dumire that within a few 
days he was once more running blithely 
in and out of the office. In the late after- 
noons he would listen with open admira- 
tion as the sheriff explained what had 
been happening in town that day. “You 
have so many different things to take 
care of,” the boy said admiringly. Once 
he asked Dumire if he had any children 
of his own, and the sheriff said, “One.” 
He obviously did not care for any further 
questions on that subject, and Philip 
said, “I wish I was your son.” 

Dumire did not acknowledge the com- 
pliment, but inwardly he felt gratified 
that this boy liked both him and his job. 
There had been those who didn’t. Back 
in Kansas his wife had asked in a com- 
plaining voice, “What difference does it 
make if one man gets away?” And he had 
replied, “All the difference, if you're the 
sheriff.” Six days later, when he rode 
back into town leading the handcuffed 
killer, he discovered that his wife and 
son had left; he had not seen them since. 

With sudden tenderness he asked, 
“What are you gonna be when you grow 
up, Philip?” 

“A sheriff,” Philip said promptly. 

“Why?” 

“A sheriff has to be brave and think 
about things.” 

“That's right,” Dumire said encourag- 
ingly. “I've been doing a lot of thinking, 
and you know what I found?” 

“What?” Philip asked innocently. 

“Mr. Sorenson came to your house and 
he did something that wasn’t very nice 
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to your mother, and your father killed 
him. Then he got scared and threw him 
down the well.” He paused for this to 
take effect, then asked, “You know how 
I found out about the well?” 

“What well?” Philip asked. 

“On the crossbeam that holds the 
pulley that holds the rope, I saw marks 
of a second rope. Your mother let you 
down into the well in the bucket, didn’t 
she, and you tied the rope around Mr. 
Sorenson's body, and then she pulled 
you back up in the bucket, and you 
helped her pull the dead body up. And 
I know it happened that way, Philip, be- 
cause the rope left its mark. And of 
course, when you were being pulled up, 
a rock caught on your shirt and ripped 
off this piece of cloth.” 

From his desk he produced a triangu- 
lar piece of red-and-gray cloth. Philip 
looked at it and said nothing. He had 
never worn that shirt to Sheriff Dumire’s 
office, so he felt no great worry at seeing 
the scrap of cloth. Sweeping it up in his 
right hand, Dumire tossed it back in the 
drawer. “I'm not going to search your 
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house for the shirt, Philip, because b 
now you've probably burned it.” 

The two antagonists stared at eacl 
other, and Dumire asked quietly 
“Where did you hide him, Philip?” 

The boy said nothing. 

Then Dumire made a mistake, a ba 
mistake. He said, “You can tell eal 
Philip, because you're just a child. Th 
judge can’t do anything to you.” 
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Pi: looked serenely at the older 
man, his resolute little jaw jutting out, 
and he said nothing, but into his eyes 
came a look of hurt. He was dismayed 
that Dumire could think he was keeping 
silent to protect himself. If the sheriff 
knew so much, didn’t he also know that 
Philip was protecting not himself but 
his parents? The boy’s eyes fixed on Du+ 
mire’s, and the sheriff felt the rebuke. 

“Now, Philip,” he said lamely. 
didn’t mean that a boy should tell on hi 
parents just so’s he could go scot-free. 
wouldn’t advise that—never.” Philip 
stared at him, and Dumire asked, “Is 
there any way we can make a deal?” 

The boy replied, “T still want to be 
sheriff. They have to think all the tim 
... like you.” And he ran home. 

But the next day he was back in the 
office when Dumire received the warn- 
ing telegram from Kansas: 

THREE FORMER MEMBERS PETTIS 

GANG HEADING YOUR WAY TO KILL 

CALENDAR 
The sheriff sprang into action at once, 
dispatching telegrams to towns along the 
Union Pacific and receiving word from) 
Sterling that three men correspondin 
to the description had got off the trai 
there, had hired horses and were head 
ing west. nt - (continued 
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Los Angeles; Joseph _Magnin, San Francisco. 9. 
DELANI tunic dress in Nyesta. At Saks Fifth 
Avenue, all stores; Joseph Hornre, Pittsburgh; Git- 
tings-Jenny, Cincinnati; D.H. Holmes, New Or- 
leans; Battelsteins, Houston, 10. SEARS two piece 
town and travel dress; At most Sears Fashion 
stores. 

ACCESSORIES: 6. Embroidered sash and American 
Indian jeweiry. At Fred Leighton’s, N.Y. 7. Tritari 
red button earrings. 8. P.C. Designs necklace, Bul- 
ova Accutron watch, David Evins two-tone shoes. 
9. Charles Jourdan T-strapped shoes. 

HOSIERY: sheerest support pantyhose of Monvelle, 
finers by Monsanto. t 













DECORATING: MAKEOVER TRICKS 


PAGE 84: Roselle screen print, stretched on wall 
and made into draperies and table skirt, and Bom- 
bay stripe, made into sofa slipover and chair seat 
pads, are both 54” wide cottons, about $6.50 yd., by 
Cyrus Clark Co., Inc. Sofa is a Skidmore 2 Hide-A- 
Bed by Simmons. Floor of Bisque pattern, white, 
12” x 12” vinyl asbestos Place ’n Press tiles by 
Armstrong. Furniture and accessories are one-of-a- 
kind pieces from Lewis & Wilson, 305 E. 61st St., 
N.Y.C. 












PAGE 85: Shutter Wall pattern wallcovering, 
VB8208, by J. Josephson, $7.95 roll through paint 
and wallcovering dealers. Sherwood Forest pattern, 
36” wide cotton chintz, made into draperies, table 
skirt, pillows, and used to cover picture frames, 
about $4 yd., by Cyrus Clark Co., Inc. Claremont, 
color 18, 54” wide cotton corduroy by Collins & 
Aikman, made into sofa slipcover, available 
through upholsters and decorators from Naco Fab- 
rics, 291 Grand St., N.Y.C. Sofa is Skidmore 2 
Hide-A-Bed by Simmons. Floor of Oak Knoll pat- 
tern, saddle color, 12” x 12” vinyl asbestos Place ’n 
Press tiles by Armstrong. Hand knotted, all wool, 
Hispano Moresque rug is available through deco- 
rators from Ernest Treganowen, 306 E. 61st St. 
N.Y.C. 






























— Take any 5 
of these name brand products 


Order the 5 products you want, plus a Free Bonus Gift—and enter the Free Bonus Sweepstakes— 
by using the coupons below. The manufacturers want you to try these products, 
with no strings attached. You pay only a nominal service charge of $1 per coupon to have the 
products packaged and mailed directly to your home. 
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FREE 


New Bubbling Herbal Beads 
a delightfully fragrant bubble 
ath or Regular VASELINE® 
tensive Care® brand Bath 
eads with rich moisturizers | 
at bathe away dryness. Indicate 
A for Bubbling Herbal or 1B 
yr Regular Beads. 


®Alberto Balsam Shampoo... 
salon tested formula for clean, 
2autiful, more manageable hair. 


Gillette Lady TRAC Il... 
2monstrator razor. Now you can 
lave your legs and underarms 
oser and with more safety than 
ith any one blade razor made. 


SINE-AID® For Sinus Headache 
. . Works directly on the sinuses 
) help relieve both the pressure 
qd pain of sinus headache. 
ottle has child-proof cap. 


Color Print Film... for your 
odak® or other instant loading 
imera. Indicate 5A for 110 size 
hown) or 5B for 126 size. 


_ Pond’s Lemon Cold Cream... 
convenient tote tube. Pond’s 

ymbines deep cleansing and 

ftening with the freshness 
lemon. 





ihe preserving shins atutal FREE BONUS SWEEPSTAKES 
Pecberne eles voce tin the WIN A VACATION .FOR TWO IN PARIS 


ay nature intended. ® 


















ou’ll fly to Paris—The French i : To enter this Free Bonus Sweep- 
++ 3@ 5 Way—on Air France. Your Con- od 4 stakes, you have only to check the 
Woolite® . . . safely soaks knits, tinental Breakfasts and lodging in _- Be aeostiies boc i the coupons 


ends and synthetics clean in 3 First Class Hotels will be paid in 
inutes .. . without shrinking, full for two full weeks on your Air 
retching or fading. France Flexi-Plan Tour. And you can 
invite anyone you want to come 
2EE BONUS... a validated aODe: WIE yOu! 
rtificate entitling you to a FREE : ae 
ir of Sleek-Fit pantyhose. You One vacation for 2 will be awarded. Odds of winning will be determined by the number of entries received, Void in States where 
lect color and size. prohibited. Winner may be asked to appear in Air France advertisements. 


below. No purchase required. The 
winner will be selected in a random 
drawing by Advertising Distributors 
of Maryland, whose decisions are 
final, and the winner will be notified 
immediately by mail. 
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! 
_me Brands, Box 2121 For A Friend 
Itimore, MD 21203 23 


: | want the 5 name brand products indi- 
,ed by number below, plus the free bonus 
| have enclosed $1 to cover all service 
irges. 


ij 
| 


r A Relative 
Name Brands, Box 2121 For A 
Baltimore, MD 21203 22 


Yes, | want the 5 name brand products indi- 
cated by number below, plus the free bonus 
gift. | have enclosed $1 to cover all service 
charges. 


For You 
Name Brands, Box 2121 
Baltimore, MD 21203 21 


Yes, | want the 5 name brand products indi- 
cated by number below, plus the free bonus 
gift. | have enclosed $1 to cover all service 
charges. 


CT 


=) Mr. Age 










Age 








dress Address 





y City 







State Zip 


Check box for Free Paris Trip 
Sweepstakes on Air France. 


Zip 













Check box for Free Paris Trip 
| Sweepstakes on Air France. 


¥ 


Check box for Free Paris Trip 
Sweepstakes on Air France. 





dires June 31, 1975. Limit: one package per person. Allow 6 weeks for delivery. © National Samco, Inc., 1700 Walnut St., Phila., Pa. 19103. 





CENTENNIAL 


continued 





He was planning what steps to take 
when Jim Lloyd rode in to town from 
Line Camp Three, followed by the 
young Calendar boy astride a big horse. 
“Sheriff!” the boy called. “They're tryin’ 
to kill my pop!” 

“The boy rode into camp this morn- 
ing,” Lloyd explained. “We're getting up 
a posse to help you.” 

“Let’s go!” the sheriff said, and from 
Centennial he conscripted Potato Brum- 
baugh and two good riders. 

He left the Calendar boy with Philip, 
thinking how their young lives had fol- 
lowed similar patterns—at an early age 
each had been required to face and con- 
quer hazardous situations. Perhaps that 
was why men in the west grew so strong. 
They had to start fighting so young. 

The posse rode east till they came to 
Calendar’s beleaguered sheep wagon, 
where they found the sinewy Texan, a 
Sharps buffalo gun in his hands, and 
one dead Kansas gunslinger on the rise 
overlooking the draw. 

“Where are the gunmen 
asked Calendar. 

“Follow their blood. I winged one in 
the leg.” 

“Where'd they go?” 

“West. Tryin’ to catch a train and get 
out of here.” 

Dumire led the posse back toward 
Centennial, and they entered town just 
in time to intercept the two killers, who 
had planned to catch the afternoon train 
to Denver. They had abandoned their 
horses and were hiding near the railway 
station when the posse arrived. As soon 
as Dumire and his men appeared, Philip 
leaped into the middle of the street, 
shouting, “They're behind that store!” 

Without hesitation Dumire spurred 
his horse and rode right at the two ban- 
dits. Bullets flew at him, but he kept go- 
ing and gunned down the bandit with 
the wounded leg. The other escaped. 


?” Dumire 


Ni. a manhunt occupied the town, 
and citizens with guns stalked warily 
down one street after another. Finally, 
at the intersection of Fourth Street and 
Fifth Avenue, up toward Zendt’s store, 
Philip spotted the fugitive, and as he did 
so he saw with horror that Sheriff Du- 
mire was walking blindly into a trap. 

For one moment Philip hesitated. If 
Dumire were to die, the secret of Soren 
Sorenson would die with him, for no one 
else had shared in the sheriff’s guesses. 
If he were dead, there would be peace, 
and the Wendells could slowly start to 
spend their bundle of bills. But it was 
unthinkable that Dumire should die. 

“Sher-iff!” the boy screamed with all 
the force he could command. Dumire 
jumped back and began firing. He killed 
the outlaw, but in doing so, took a fearful 
blast, which shattered his chest. 
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For three days the town awaited news 
from the hospital. The citizens knew 
that Axel Dumire had represented a 
strong force for good in their town, and 
with this elimination of the Pettis gang, 
they could hope that the peace this 
region deserved had finally arrived. 

On Friday prayers were said, and Rev- 
erend Holly, -his voice shaking, an- 
nounced that for the closing of his serv- 
ice he had asked the Wendells to sing 
once more that divine song of hope. “For 
there is hope,” he said. “As long as God 
loves just men, there is hope.” 

So the Wendells took their accustomed 
places beside the piano and their sweet 
voices united in that anthem of country- 
side hope. Never did they sing better, 
but toward the end, Philip’s soprano 
voice broke, as if manhood were ap- 
proaching, and he pressed his hands 
against his face so that people could not 
see that he was crying, and he prayed, 
“God, don’t let him die.” 

That night Sheriff Dumire told the 
doctor he wanted to see young Philip, so 
a deputy was sent to the Wendell house, 
and Mervin asked with intense excite- 
ment, “Is he dead?” and the deputy said, 
“He ain't got long. He wants to see your 
son,’ and as the boy left the house, his 
mother gripped his hand and would 
have spoken to him or kissed him, but 
he needed no strengthening from her. 
Breaking away, he ran to the hospital. 

There, in a small room, lay Axel Du- 
mire, attended by two nurses and a doc- 
tor. He indicated that he wanted them 
to leave, then said hoarsely, “Philip, I’m 
dying ... where did you hide the body?” 

The boy stared at him in the old, inno- 
cent way, and the sheriff became angry. 
“Tt can’t hurt anybody now, goddammit. 
Where did you hide it?” 


The doctor, hearing the loud voice, 
came back in, but Dumire motioned 
that he was all right, and again they 
were alone. “I have a right to know,” he 
pleaded. “It’s my job.” Philip said noth- 
ing. Now a strange light of memory came 
into the dying man’s eyes. “By God, I 
remember!” he cried weakly. “That 
day. .. . You were swimming in Beaver 
Creek. Alone. You must have found 
something ...a hiding place... .” 

Philip stared down at the sheriff. He 
saw Dumire’s body wrench in pain as 
he tried to hold the ends of life to- 
gether for a few crucial minutes. “It had 
to be in the creek!” Dumire said in a low 
whisper. His eyes grew bright as he put 
together the final pieces of the puzzle. 
“You lugged the body from the well to 
the bank of the stream. You were too 
smart to just weight it down and throw 
it in, because you knew Id drag for it. 
But somewhere . . . a place that no one 
else would know ... maybe in the 
panikeoanag 

The sorrow Philip felt for the dying 
man as he wrestled with death and truth 
drained blood from his face, and when 
Dumire saw that ashen countenance, he 
recalled the frightened boy he had seen 
on the bridge: “That day we were drag- 
ging the stream! You grew terrified when 
you saw me so close to the bank. Philip, 
I know where the body is!” 

He uttered these words triumphantly, 
for at last all pieces fitted together. “You 
don’t have to speak, son.” Never had 
he called Philip that. “You don’t have 
to betray anyone. Just nod if I’m right. 
Tell me, tell me. . . .” His plea became 
an implormg moan which vrought we 
doctor and nurses. They found Dumire 
dead, and clutching his hand a young 
boy with golden hair, sobbing. End 


“Tt was really a neat party... we 
played a lot of adult games.” 
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Available in 
Proof Quality 
Solid Pewter 

and 24 Kt 
old on Pewter 


Investors 


Issue Limited 
to Orders 
Postmarked by 


March 30,1975 


Actual size 9” diameter 


a na tie Nien MINT 
1975 EASTER TRIPTYCH PLATE 


Original Issue Price Only $30.00 in Pewter, Only $40.00 in Gold on Pewter 


| “BS GLORY OF EASTER is very special and 
as universal to collectors as the great reli- 
gious art of the Italian Renaissance. The 
Hamilton Mint has chosen, fittingly, one of 
the finest forms of Renaissance art, the trip- 
tych as the inspiration for its 1975 Easter 
Plate. The result is truly beautiful. 


A WORK OF FINE ART 


| Master sculptor Alfred Brunettin and The 
Hamilton Mint’s chief medallic designer 
Thomas Rubel have combined their great 
artistic talents to produce this exquisite proof 
quality plate. A full 9” in diameter, the 1975 

_Easter Plate depicts, in high bas relicf, the 
Resurrection, and finely etched to either side, 
a Madonna and Child and a Suffering Christ, 
—a brilliant example of the engraver’s art. 


AVAILABLE IN SOLID PEWTER AND 
24 KT GOLD ON PEWTER 

| The plate is $30 in gleaming proof finish solid 
pewter, a traditional favorite of American 
craftsmen for over 200 years. Or, in 24 Kt 
Gold on solid pewter for $40 per plate. 
| Either version will undoubtedly become a 
treasured addition to any collection. 


A STRICTLY LIMITED EDITION 
To insure the integrity of this limited edition, 
only enough plates will be struck to fill those 
orders received by March 30, 1975. Each will 


be individually serially numbered and each 
subscriber will receive a Certificate of Au- 


Err 


Deluxe Version: 24 Kt Gold on Solid Pewter 
The beauty of this Easter Plate has been 


made even more exquisite and desirable with 
the addition of 24 Kt Gold layered on Solid 
Pewter. Just $40.00 each. 





thenticity attesting to the limited edition status 
of the plate. 


UNIQUE INVESTMENT OPPORTUNITY 


Collector plates represent a fine investment 
opportunity, and first edition plates have 
traditionally been the most sought after. 
Over the past several years, certain limited 
edition collector plates have soared in value 
from their original issue price. And we feel 
the art in this plate is so magnificent and 
the minting so flawless that this plate will 
become a treasured family heirloom. To 
insure yourself of this opportunity to own 
this master Easter Plate, we urge you to send 
your order in today. Any orders not post- 
marked by March 30, 1975, will regretfully 
be returned. 


SPECIAL DISPLAY BOX 


Each subscriber will receive 
a beautiful box to protect § 
and display the plate. Box is 
lined in rich velvet and the 
front doors open from the 
center to fully reveal plate. 
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ORDERS MUST BE POSTMARKED BY MARCH 30, 1975 


iar Noses Official Order Fom ———————- 


1975 EASTER TRIPTYCH PLATE 


THE HAMILTON MINT 

40 E. University Drive 

Arlington Heights, Ill. 60004 

Please enter my order for the Limited Edition 
proof quality 1975 Easter Triptych Plate to be 
struck in (please check): 

[] Solid Pewter @ $30 

() 24 Kt Gold on Solid Pewter @ $40 

In addition, you will include at no extra cost, a 
custom designed box to display my plate. 

My check or money order for $_____— is 
enclosed (plus $1.50 for shipping and handling) 
Or charge my order to my: 


(] Master Charge* () BankAmericard 


Acct-No. 


If using Master Charge, indicate tt 


Date 


four numbers above your name here 
Name ___ 
Address _ 


City SSeS ee ee ee 


State Zip 


Signature____ Hae 
(must be signed to be valid) 


' 


(Q1llinoits and Louisiana residents add applicable sales tax 


THE HAMILTON MINT, LOCATED IN ARLINGTON HEIGHTS, ILLINOIS, IS THE WORLD'S 2ND LARGEST PRIVATE MINT 


4 ways to 


naturally 


with no groggy feeling 
the next morning 


1. Do relaxing exercises 
starting with your toes. 
2. Drink warm milk. 


3. Sleep at the other end 
of the bed. 


4. Take Compoz. 





On those occasional nights 
when you have trouble falling 
asleep, try Compoz and wake up 
more relaxed and refreshed the 
next morning. 

Compoz isn’t an ordinary 
sleeping pill. 

Compoz has no barbiturates. 
It is not habit forming. 

So with Compoz you wake up 
more refreshed without that 
groggy feeling. 

Most important, Compoz is fa- 
mous for relieving the simple 
nervous tension that can keep 
you from falling asleep. It sim- 
ply relaxes and unwinds you, so 
your body is able to fall asleep as 
naturally as possible. 

And the more naturally you 
sleep, the better you feel the next 
morning. 

No matter what sleeping pills 
you may have tried in the past, 
see how the Compoz way may 
help you wake up more relaxed 
and refreshed tomorrow. 


Sleep relaxed 
Wake refreshed 
Take Compoz® 





TEMPORARY RELIEF 
FOR OCCASIONAL ADULT USE 


30 TABLETS 
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PAT NIXON TODAY 


continued from page 77 


morning she was up and dressed as if 
to go out, even if there was no place to 
go. She did her job until the end. “I 
could always see the strain on her face,” 
says architect Edward Jones, who was 
working with her on the White House 
furniture collection. “Certainly she was 
upset . . . but she’s extremely strong. If 
her heart were broken you’d never know 
it. She’d say, “We all have bad things to 
put up with in life.’ I truly love that 
woman. Working with her was one of 
the great experiences of my life.” 

Adds Curator Clement Conger: “In 
the last four months, we were redoing 
the Queen’s Bedroom, the East Sitting 
Hall, installing new draperies in the 
family dining room on the second floor, 
upgrading the collection in the Yellow 
Oval Room and doing a garden room 
on the ground floor. We were working 
on a silver flatware service and had 
revived the subject of the Nixon china. 
After months of looking, we had finally 
found a gentleman from a New Jersey 
oil company who said he could raise 
$200,000 for the china (150 pieces of 
each, cobalt blue and white), and we 
had gotten a preliminary design. At that 
point, things were tense; we all knew 
there was trouble brewing. But Mrs. 
Nixon was still working as if she were 
going to stay in the White House. 

“Six or seven days before August 9, 
1974, she called me and said, ‘I won't 
explain, Clem, but don’t go ahead with 
the porcelain. Call it off.’ Her voice was 
quivering. I knew what she meant. We 
stopped work on everything. I have 
worked for six or seven First Ladies, and 
I admire Mrs. Nixon much more than all 
the others. She never let the altitude of 
the job go to her head. She was always 
just Pat Nixon from Whittier, California. 
She’s so real, so warm, so realistic, so 
matter-of-fact. She did more for the au- 
thentic refurbishing of the White House, 
and its beautification, than any other 
Administration in history—and that in- 
cludes the Kennedys. I only hope that 
someday she'll be given credit for her 
accomplishments.” 

Her final day in the White House 
must have been the hardest of Pat 
Nixon’s life. She had spent her most 
productive years helping her husband 
reach the Presidency, often subordinat- 
ing her wishes and identity to his. Now 
she had to watch him leave in disgrace, 
the first President ever to resign. 

“I hope Ill never go through another 
day like that,” says Conger. “There was 
a terribly emotional farewell with the 
staff. The President even came out in his 
pajamas and hugged them all.” Many 
observers wondered why, in his farewell 
speech, the President mentioned his 
mother but not his wife. Explains Helen 
Smith, “If he had said ‘My wonderful 


Pat,’ she would have broken down com- 
pletely. She had a tremendous rein on 
herself. I think if any word had been 
spoken she wouldn't have made it.” 

As she walked swiftly to the helicop- 
ter that was to take them from the 
White House to Andrews Air Force 
Base, where they would begin their 
flight to San Clemente, Calif., Mrs. Nix- 
on’s eyes never left the ground. Friends, 
including Louise and Roger Johnson, 
were waiting to say good-bye at An- 
drews. It was again a silent farewell. 
“We just gave them a big hug,” says 
Louise Johnson. “Pat was drained. But 
there was no letting down. I don’t think 
any of them would have let go. They’re 
too proud. It was a matter of dignity.” 

Colonel Ralph Albertazzi, the pilot of 
Air Force One, recalls flying over Jef- 
ferson City, Mo., at the precise moment 
Gerald Ford took the oath of office. 
Most of the passengers on the Presiden- 
tial jet were listening to Ford being 
sworn in, but neither Pat Nixon nor her 
husband picked up the earphones at- 
tached to their seats. 


Into exile 


Since August 9, Pat Nixon has disap- 
peared into virtual exile behind the walls 
of her San Clemente compound. “It’s 
as if she went underground or vanished 
into the sea,” comments a friend. Of 
the five dozen people contacted for this 
article, most have written to Mrs. Nixon, 
but few hear from her. Architect Jones 
received a reply to his letter. Former 
staffer Terry Ivy received a photo she 
had sent out to be autographed. Lucy 
Winchester, Helen Smith and Louise 
Johnson talk with Mrs. Nixon occasion- 
ally. Many, like Clem Conger, are afraid 
to contact her. “What would I say?” 
Others, like Mrs. Thurmond Clark, Mrs. 
Hugh Scott and Mrs. J. Willard Mar- 
riott, have not written because they have 
heard that the mail just piles up and 
never reaches her. 

All this has provoked _ considerable 
speculation that Mrs. Nixon has become 
a recluse. Her friends deny it, yet it is 
true that she rarely leaves the San Cle- 
mente complex. There -are exceptions. 
Disguised in a dark wig, she made one 
Christmas shopping trip to Los Angeles 
with her friend Helene Drown and, at 
a Christmas party, sipped champagne 
with local volunteers who help with the 
mail. (But when one volunteer asked to 
take her picture, Mrs. Nixon refused.) 
And when her husband underwent sur- 
gery for phlebitis, she visited him every 
day in Long Beach Memorial Hospital. 
Other than that, she goes nowhere. 

“It’s very, very difficult on her,” says 
Helen Smith. “She seems very normal 
when I talk to her, but it must be ter- 
ribly depressing. She has no staff except 
Fina [her maid] and Manolo [Nixon’s 
valet]. She’s pushing cartons around by 
herself, she’s swamped with mail that 








he hasn’t touched. She didn’t even send 
ut Christmas cards. She loves privacy, 
ut she misses people very much. The 
vorst part is her husband’s illness. She 
vas never sick and he was always touted 
s the healthiest President in history. To 
»e him incapacitated is hard on her. 
nd he’s been very low. She’s tricd to 
eep him cheered up, but it’s difficult to 
o. On top of that, any mental strain 
an bring on another attack of phlebitis, 
» she has to walk on pincushions to 
1ake sure he doesn’t get upset.” 

Friends say Mrs. Nixon keeps up with 
ne news, reading newspapers, maga- 
ines and reams of books (which she 
opped doing at the height of Water- 
ate). “She knows what’s going on,” 
1ys Helen Smith. She was also touched 
iat she is still considered the most ad- 
\ired woman. When I told her that sev- 
ral people wanted to interview her, she 
puldn’t believe it. She said, ‘Oh, Helen, 
ere out of it now.’ She feels the em- 
hasis shouldn’t be on her, that there’s 
nother First Lady.” 

TV producer Paul Keyes dined with 
1e Nixons the night before the former 
resident went to the hospital for sur- 
ery. Keyes says Pat met him and his 
rife Miriam at the door. “The President 
nd I went for a swim while Pat and 
firiam chatted,” Keyes recalls. “Pat 
‘as a wonderful, warm hostess. But it 
aly makes sense that they entertain at 

me rather than going out to dinner. 

hey couldn't go anywhere without cre- 
‘ing a fuss. It’s much easier for them to 
»e. a few friends quietly at home.” 
But even that can be embarrassing. 
ecently, Pat Nixon invited several old 
iends to dinner—but to her dismay the 
ibject of Watergate arose. One man, 
ho had held a high position in the 
ixon Administration, began probing, 
adiplomatically asking the former Pres- 
ent what had really happened—who 
id said what to whom. Mrs. Nixon 
as furious. “She doesn’t feel that the 
resident, in his physical condition, 
ould be exposed to that sort of thing,” 
ys a friend. Dinner guests have been 
refully screened ever since. 

Her best friend, Helene Drown, denies 
at Mrs. Nixon has been traumatized 
’ what has happened. “She’s been at 
e top of great peaks with her husband, 
id she’s also seen some deep valleys. 
1e’s not about to go to pieces now.” 
Dr. John Lungren, the former Presi- 
¢nt’s physician, saw Mrs. Nixon every 
ty while her husband was in the hos- 
tal. He was amazed by her composure. 
hate to use the word ‘extraordinary,’ 
it I will in her case. She behaved in 
markable fashion throughout the 
nole ordeal. She realized the President 
is close to death, but she had an amaz- 
g ability to handle the situation. There 
ere tears, of course, but always in pri- 
te. She was here every day during the 
‘tical period. Most of the time she 















spent the night at Helene and Jack 
Drown’s. They live nearby. But when 
the going got rough, she never left the 
hospital. She ate all her meals here and 
slept in the suite next to the President’s. 

“What floored me was that she wanted 
to reassure me. The press was always 
insinuating that nothing was the matter 
with the President. I’ve been a physician 
for 26 years, and that was pretty diffi- 
cult for me to go through. But she would 
say she wanted me to know that she and 
the family had complete faith in me. 
She said it was up to God and our abil- 
ity to handle the situation.” 

Says psychiatrist Arnold A. Hut- 
schnecker: “Generally, a woman holds 
up in relation to her man. It happens 
when you see a man battling. Some 
women collapse, but others rise to see 
their men through difficulties.” (Rich- 
ard Nixon was once Hutschnecker’s pa- 
tient, although this was before the doctor 
changed his practice from internal med- 
icine to psychiatry—and before Nixon 
became President. ) 

Dr. Lungren sees Mrs. Nixon at least 
once a week when he visits the former 
President. Lungren says she looks thin 
but well. Although a Navy Corpsman 
attends to Nixon’s medical needs, ad- 
ministering physical therapy and anti- 
coagulant drugs, Pat walks two miles a 
day with her husband, reads to him and 
covers for the Corpsman at night. She 
gives her husband his medicine and 
keeps in touch with Dr. Lungren in case 
there are any problems. (West Coast 
TV executive John Grant, a friend of 
Nixon’s, says he spoke to him on the 
phone New Year's Eve. Nixon said he 
was working three hours a day on his 
memoirs. “Things will be a great deal 
better in 1975 than in 1974,” he told 
Grant. “Lots of things haven't been 
told.”) 


A new life 


Lucy Winchester, who talks to Mrs. 
Nixon almost every day on the phone, 
says she seems to enjoy certain aspects 
of her new, private life. “She loves feel- 
ing at one with nature. She loves to feel 
the sun and the breeze on her face, and 
to work with her hands. She’s weeding 
and digging. The last time I called she 
was in the garden. She said, ‘My hands 
are dirty.’ And she talks about all the 
birds. There are hummingbirds out 
there, and she found a nest of doves in 
the courtyard. She tells me she’s digging 
clams, too. She always wants to know 
what’s going on in Washington. She’s 
very concerned about Mrs. Ford. Sure, 
Pat’s sad, but I think she’s peaceful. 
She was such a prisoner at the White 
House. Now she feels free. The only 
thing is, she wonders if people will ever 
recognize the wonderful things her hus- 
band has done, and if she'll live to see 
the day they do. She’s afraid people 
will forget.” End 
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og ORIENTAL SILKS. COTTONS, BATIKS, GEIS = 
Galeton Thal Silks, 393LJ Main, Los Altos, 





STAMPS 
“EXOTIC SET’’—10c with Approvals. 
76457-LHJ, Atlanta, Georgia 30328. 
CONTESTS 
ke $25.000 00 POETRY CONTEST: Free Forms, Clover, 
Hox 4989, Washington, D.C. 
Sanne =e 
“ANYONE CAN WRITE!’ Free Authorship information 
... Academy, 1629-B Bell, Chicago, Illinois 60647. 
NTEREST TO A 
aS COATS OF ARMS: 500,000 names, 32 countries. Free 
Catalog. The Rainaud Family, Wilmington, Vt. 05363 
OF INTEREST TO WOMEN 
$35.00 DAILY POSSIBLE addressing-stuffing envelopes. 


pewriter-longhand. Information: Send stamped addressed 
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othe NEVER WON ANYTHING? Anyone can win Sweep- 
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(longhand-typing) your home. Experience unnecessary. De- 
tails, send stamped addressed envelope. American, Excelsior 
Springs, Missourl 64024. 
HOMEWORKERS! $125.00 WEEKLY possible addressing 
for firms. egin immediately! Offer details—stamped, 
addressed envelope. FHP, 39-TG3, Brooklyn 11235. 
a $600 MONTHLY POSSIBLE ‘Copy’ Typing, 
Thousand Addressing. 10c. Publishers, Box P75010- aL 
Oklahoma City 73107. 
$300.00 WEEKLY POSSIBLE—stuffing envelopes. Start 
immediately! Details $1 refundable. Royal-J1, Box 36643, 
Los Angeles 90036. 
MONEY MAKING OPPORTUNITIES 
oe HOW TO MAKE MONEY Writing Short Paragraphs. 
Information Free. Barrett, Dept. C-443-X, 6216 N. 
Clark, Chicago, Tilinois 60660. 
$51.80 DAILY. Easy homework. Immediate Income. De- 
talls selfaddressed stamped envelope. Sbialad, 6311-812 
Yucca, Los Angeles, California 90028. 
ok HOW TO MAKE MONEY ADDRESSING. Mailing 
Envelopes. Offer Details 10c. Lindbloom Agency, 3636 
Peterson. Chicago 60659. 
CASH FROM BOXTOPS. LABELS. Information 10¢c. 
Continental, 311616, Philadelphia, Pennsylvania 19116. 


$25.00 HUNDRED STUFFING ENVELOPES. Send Stamped 
Addressed envelope. Tayco, Box 8010LA-3, Stockton, 


California 95208. 
Kis STUFE= ae ENVELOPES. $250.00+ per thousand 
zs ble!! Offer details: stamped envelope. 
Kings Be olistK. LJ3, Ft. Lauderdale 33316. 

75 Y correcting pupils’ lessons! Samples 
1.00! Castle's, 507-LJ Fifth, New York City 1001 


STUFF ENVELOPES: $25.00 Hundred. Immediate Earn- 
ings. Send stamped onvelope. United, Box 492, San 
Diego, California 92112, 


PERSONAL—MISCELLANEOUS 


PRESCRIPTION EYEGLASSES Free Catalog. A-Z Opti- 
ae Box 175, Dept. X42, Bay Station, Brooklyn, 


N.Y. 11235 
SONG POEMS—MUSIC 


SONGPOEMS WANTED. Free Appraisal. Monthly 
Awards. Free Publishing selected materials. Geo. Liber- 
ace, 6362 Hollywood, Dept. L-6, Hollywood, CA 90028. 


CLASSIFIED’S GUARANTEE 
CLASSIFIED, INC. guarantees refund of any initial money 
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earitis 
MAKING YOUR EARS 
HURT AND ITCH? 


“Earitis’— annoying pain and itch in 
your ears—can be brought on by excess 
wax. But when you try to remove wax 
with pointed objects, you may injure 
your ears! There’s a better, safer way 
to remove excess wax—with AURO 

Ear Drops. When excess wax is gone, 
pain and itch of ‘‘Earitis” is gone. 
Get @lILO® to help stop “‘Earitis.’ 


sent _in direct response to the above advertisements. LH-3. 















Satisfaction Guaranteed. Also Portrait 






certificate, handy mailing sack. Write Now! 


NOW — NEW BORDERLESS , 


24 COLOR 
taeda 


SPECIAL! 36 Black & White only $1.00 


Beautiful silk-textured & smudge- 
proof. Send Polaroid color print or 
photo (up to 5”’x7”), neg. or slide. 
Original returned unharmed. GUAR- 
ANTEED! Add 45c per order for ship- 










Sufferers!!! 


When I took charge of the 
50 year old J. W. Gibson 
Company, I reviewed its 275 
pharmaceutical and house- 
hold products and decided, in 
the name of economy, to 
eliminate nearly 2 of them. 
Some of them dated back to 
the beginning of the company 
itself. Among these “old 
timers” was a product called 
Icy-Hot and I was soon to 
learn that sometimes the 
“old” ways are the best! 

Even though this product 
had never been advertised, 
the letters literally poured in by the hun- 
dreds when customers found they couldn’t 
buy Icy-Hot anymore. I was really im- 
pressed. I had just finished reading some 
of the letters and was looking at a jar of 
Icy-Hot when a friend stopped in. “What’s 
that?”, he asked. 

“Icy-Hot”, I answered. 

“What’s it do?” 

“Gives temporary relief from the pain 
of arthritis, rheumatism and muscular 
soreness,” I said, reading the label aloud. 
My friend frowned. “I’ve heard that 
before”. 

He sounded skeptical so I handed him 
rhe ia “Here, try it and tell me what you 
think”. 





MOTHER’S DAY SPECIAL 


Baby’s First Shoes 
Bronze-Plated in Solid Metal 
only $3.99 a pair 


Limited time only! Baby’s precious shoes gorgeously plated in 
SOLID METAL for only $3.99 pair. Don’t confuse this offer of 
genuine lifetime BRONZE-PLATING with painted imitations. 
Stands 
right), ash trays, bookends, TV lamps at great savings. Thrill- 2a 
ingly beautiful. The perfect Gift for Dad or Grandparents. SEND 4 

NO MONEY! Rush name, address, for full details, money-saving 


AMERICAN BRONZING CO., BOX 6504-C6, BEXLEY, OHIO 43209 


Thick 

Eyelash Oil. A’ 
Fully hypo allergenic and non-toxic, 6 months supply $5.95 
(tez & 7 te OD er guaranteed results. Send check or 
M.O. (sorry no C.O.D.’s) 


ROXANNE STUDIOS, Box 1012, L.I.C., N.Y, 11101 DeptLH43° 





(shown at 


0 need to wear Artificial Eyelashes 
MORE: BEAUTIFUL EVECASHES OVERNIGHT! 
er, longer, lovelier looking 1 with Jeromes Instant 
pply at bedtime awaken to new eye beauty! 


OSE VINE, Dept. H-14 
oon 3547. Beverly Hills, Callf. 90212 


Arthritis, Rheumatism 


Please read this true story of how 
I almost made the mistake of my life! 


The next morning I no 
more than entered my office, 
when the phone rang. “I don’t 
know what’s in that stuff”, 
my friend said, “but it’s the 
only thing I’ve ever used that 
helped, and believe me, I’ve 
tried them all”. 

On the basis of the letters, 
and my friend’s enthusiasm, 
I ran a small ad. Today the 
letters of praise pour in and 
that phrase, . the only 
thing I ever used that helped” 
is in practically every one of 
them. Icy-Hot has become 
our run-away best seller. In fact, our re- 
orders are so high, I make this unusual 
guarantee: 

Please, try Icy-Hot. If it doesn’t give 
you RIGHT NOW relief, keep the jar and 
drop me a note. I'll refund your money 
immediately! You can’t buy Icy-Hot in 
drug stores, so just send $3.00 for a big 
3Y%2-oz. jar of Icy-Hot, the medicated 
cream that puts pain to sleep. 

Take advantage of this no-risk offer— 
you have nothing to lose. Trying is be- 
lieving! Only by trying can you fully ap- 
preciate the benefits of ICY-HOT. 

J. W. Gibson Company 
2000 North Illinois Street 
Indianapolis, Indiana 46202 


SS ————— — SEND ME ICY-HOT QUICK! == "I 
f © J. W. GIBSON CO., 1974 
| J. W. Gibson Co. Dept. LH3 
| 2000 N. Illinois St., Indianapolis, Ind. 46202 | 
| Please rush ICY-HOT to me. ! must be completely satisfied with the results or | will send | 
| you a note for a full refund. (1 won’t bother returning the unused portion.) | 
| | enclose $3.00 for the 31% oz. jar. OO Cash OO Check | 
| ! enclose $5.00 for the 7 oz. jar oO (0 Money Order | 
NAME CPS as ae | 
| ADDRESS Fea TS | 
| city STATE ZIP | 










Casual elegance 

Tiffany-type wall lamp with natural wick- 
er shade (12” diam.) is suspended from 
rattan bracket with a 9’ rattan chain. 
Wired. On/off switch. $12.95 plus $1.50 
hdig. Painted white, yellow, green, pink, 
orange, black, or blue, add $2. Catalog, 
25¢. Fran’s Basket House, Dept. LH3, 
Rt. 10, Succasunna, NJ 07876. 





Cuff name bracelet 3 

This stunning, stiff cuff bracelet with her 
name cut out of sterling silver will 
please girls of all ages. 34” wide with 
any name (please print) up to 7 letters. 
A solid handsome look, this cuff bracelet 
fits and flatters any pretty wrist. $15. 
From Bruce Bolind, Dept. LH3, Boulder, 
CO 80302. 





Victorian clothes rack 

Stunning cast-iron rack sparks a friend- 
ly, homey touch to any wall. Versatile 
reproduction from the colorful Victorian 
era has 5 large swing-away arms with 
3 hooks on each for hats, coats, etc. 
Extends 714” from wall. 14” wide. 
$3.98 plus 75¢ hdig. Holiday Gifts, 
Dept. 1703-D, Wheatridge, CO 80033. 








“T didnt believe 
in bust developers’ 


An interview with Jeanne Ryan 


then I gained 6 full inches 
und my bustline 

suddenly became high, 

‘ull and firm’ 


). “Jeanne, why didn’t you believe 
1 bust developers?” 


A. Well, [had always had a small 
ustline and I had tried everything to 
ecome larger but nothing worked. So 
just believed that in order to havea 

ill bustline you had to be born with it— 
ad then Mark Eden came along. I decided 
) try it on a sort of ‘what did I have to 
ise’ basis.” 


). ‘Jeanne, what did Mark Eden 


) for you?” 


A. “As you can see from my ‘before’ 
‘cture, I didn’t have a whole lot of bust- 
ne to start with. If I took a deep breath, 
could stretch the 
pe measure to 
4 inches. And 
1en, with Mark 
den, my bustline 
arted to grow— 
2inchand a half 
less than a 
eek and then 
ore inches until 
neasured a full 
>. That was a 6 
ch gain. And 
very inch of the 
ay it was lift- ; 
g, firming up 

id shaping out before 
_the most mar- 

lous way. Actually the Mark Eden 
2veloper in such a very brief time 
_mpletely transformed the entire size, 
ape and appearance of my bustline.”’ 





ver two million Mark Eden Developers 
ve been sold to women who, like 
anne, wanted fuller, shapelier bustlines. 
|r thousands Mark Eden has transformed 
_t bustlines into firm, shapely fullness. 

'r many others it has reshaped the 
‘ooping look into a tauter, smarter, 
unger silhouette. 


iD. ‘Jeanne, the difference in your 
fore’ photo and the way you look now 
absolutely startling! How did your 
‘nily and friends react?” 


re “Well, my family had encouraged 
2 to try the Mark Eden program and were 
villed for me when it succeeded beyond 


) opyright Mark Eden,1975. 24970 Hesperian Boulevard, 
Byward, California 94545 





my wildest expectations. As a matter 

of fact, my sister used Mark Eden and 
increased her own bustline 5 or 6 inches 
ina very short time. And now when I go to 
the beach, I can’t help being aware of, and 
secretly thrilled by the fact that for the 
first time in my life my new figure is 
attracting a great deal of attention.” 


The Mark Eden Developer is not an artifi- 
cial stimulator or a cream. It is an exclusive 
exerciser that employs special techniques 
safely and effectively. Mark Eden is the 
world’s most successful bustline developer. 
Over two million Mark Eden Developers 
have been sold and every one covered by 

a complete Money Back Guarantee. 


QO. ‘Jeanne, do you think that you 
have benefited only in a physical sense 
from your Mark Eden experience?” 


A. “Of course, the physical changes 
were the most obvious and dramatic—but 
I got much more from the Mark Eden 
program than just a larger bust measure- 
ment. The fact I accomplished everything 
that I set out to do has done so much for 
my self-confidence and certainly so has my 
new appearance. I feel more feminine, 
more attractive, more sure of myself. And 
now meeting people, talking to people, 
making new friends is a real joy.” 


For years Mark Eden has carefully docu- 
mented and published the actual photo- 
graphs of women who have achieved 
dramatic new bustline size and beauty and 
while we do not state that every woman 
will achieve results, thousands of women 
report that the Mark Eden Developer has 
given them the kind of bustlines they’ve 
always dreamed of. 


QO. “Jeanne, do you believe in bust 
developers enough now to recommend 
them to other girls?” 


A, “Ibelieve in the Mark Eden Devel- 
oper—and I believe init enough to recom- 
mend it with all my heart to anyone 

who wants to improve her bustline. It 
performed absolute wonders for me. I 
know other girls who have used it and it's 
done the same for them. And you know 
it’s guaranteed: If you're not satisfied with 
your results you get your money back.” 


The Mark Eden Guarantee is your protec- 
tion: If after using the Mark Eden Bustline 
Developer and Course for only two weeks, 
you do not see a significant difference in 
your bustline development, simply return 
the developer and course to Mark Eden and 
your money will be promptly refunded. 


The Mark Eden Developer costs only 
$9.95 complete—you receive the fabulous 
Mark Eden Developer. . . you receive a 
complete course of instructions, fully illus- 
trated by photographs, which shows and 
tells you exactly how to use this remark- 
able developer for your maximum results 
...and you receive the MARK EDEN 
MONEY BACK GUARANTEE. 


Mark Eden 


P.O. Box 7843 Dept. LH-35 
San Francisco, CA 94120 


Please RUSH me my Mark Eden Developer 
and Bustline Contouring Course. I understand 
that this course is complete and that there will 
be nothing else to buy, and that if I do not see 
satisfactory results in bustline development 
within two weeks, I can return everything to 
Mark Eden and receive my money back. 


| 

| 
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| 

| 

| 

| 

| 

| 

| 

| 

| 

| 

| For the above complete course and Bustline 
1 Developer I enclose $9.95 plus .50 for postage 
| and handli Pee 
j and handling. 
|} (J) Cash (J Check [] Money Order 
| 

| 

| 

| 

| 

| 

| 

| 

| 

| 

| 


No COD’s accepted. 


Shipped in plain wrapper. Please print 


Name 
Address 
City 


State 
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REMOVE HAIR FOREVER 


PERMA TWEEZ electrolysis—as seen in medical 
journals—safely and permanently removes all un- 
wanted hair from face, arms, legs and body. This 
is the only instrument with special U.S. patented 
safety feature that destroys the hair root without 
puncturing skin. Automatic, ‘tweezer-like’ action 
gives safe and permanent results. Clinically tested 
—recommended by dermatologists. Send check or 


money order. $16.95 ppd. 
14 DAY MONEY BACK GUARANTEE 


Cf enclose $4.00 deposit and will pay balance COD 
plus extra COD postage. 

4 i enclose $16.95 In full payment. 
Americard/Master Chg. # 
Expiration date 


GENERAL MEDICAL CO., Dept. LI-53 
5701 W. Adams Blvd., Los Angeles, CA 90016 





OPEN MARKET 









SPARE TIME — MONEY MAKING AT HOME 
$500 Soe each 1000 envelopes. Details. 25¢ & stamped ad 
dressed envelope. Gould, Box 896-LH, _ Boston, Mass. 02103 





CLIP newspaper items, $500 monthly. Info: stamped addressed 
envelope & 25¢. S. Marsh, Box 308-L, _ New Lebanon, NY 12125. 
AT-HOME MAILERS needed. Earnings to $200 weekly possible 
Information: Rush 30¢ & stamped self-addressed envelope 
Inco, Box 1307-L1, _ Pittsfield, Mass. 01201 StL 
$150 WEEKLY MAILING CIRCULARS for advertisers. De- 
tails, rush stamped self-addressed envelope & 25¢. Blaine. 
Box 153-LHJ, _Stephentown, NY, 12168. sae 
$1500 MONTHLY CAN BE YOURS selling information by mail 
Details, 25¢ & stamped self-addressed envelope. S. Marsh 
Box 308-1H, _New Lebanon, NY, 12125. 
STUFF ENVELOPES $250 per 1000 plus 50% commissions 
Information: 35¢ & stamped self-addressed envelope. Provost, 
Box 1694-LH1, Boston, Mass. 02105 

WIN CONTESTS 
WIN BINGO! Be continual winner. Full complete details. $2.00 
Refundable. Holden, Box 2298-LH, Boston, Mass. 02107 _ : 
WIN national sweepstakes. Details: 25¢ & stamped addressed 
envelope. Clay agency, Box 427-LA, Lee, Mass. 01238 


BUSTLINE INCREASE 











ENLARGE Bustline 5 inches! Amazing plan, complete $2.00 
Refundable. Lela Vail, Box 1312-HJ, Boston, Mass. 02104 





























ADJUSTABLE 
T.V. POLE 


Hold your portable T.V. 
right where you want it 
without awkward tables or 
stands. Takes any width 
up to 14” deep. 17” 
high. Black decorator 
; pole has spring ten- 
sion rod to adjust to 
7% to 8Y% ft. ceiling 
heights. Can be set up 
in Hi or Low position. 
Hi position is great for re- 
clining watchers! 
Made in U.S.A. 


$13.95 plus 1.00 postage 
We ship in 24 hrs. 
Extension for higher 
ceiling, add $2.00 


Write for FREE catalog 


Holiday Gifts 


Dept. 1703-A 
Wheat Ridge, Colo. 80033 





YOUR CHOICE™ 






: or 
$ 9 3—5x7 ENLS. 
——' or 
aUeen rey ee) } ONE 8x10 ENL. 
or SUPER BARGAIN: 


12 WALLET SIZE with FREE 5x7 ENL in COLOR 


Finest quality silk finish smudge-proof photographic pa- 
per. Send any color photo (8 x 10 or smatiier) color 
neg., or silde (returned). Add 35¢ per selection for post- 
age and handling, and extra 50¢ for First Class Service. 


Satisfactton guaranteed or money back 















. . 

5 foreign coin 
We will actually send you, for 
seldom seen coins from Spain, 
land, Sierra Leone, Turkey and Czecho- 
slovakia. Just to get your name for § 
our mailing list. And we’ll Include our ~ 
free catalog of coins, paper money, col- 
lector’s supplies. Send 10¢, name, ad- 
dress and zip to: 
Littleton Coin Co. 
Dept. MB-18, Littleton, N.H. 0356) 


e 
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U.S. STAMPS! 
Sa Dn 
aga ee 


OnLy 10¢ 


1. Valuable centennial post- 

age stamp as illustrated pic- 

turing the first U.S.A.stamp 

wy ever issued — 1847! 

2. Big collection of 19 all-different U.S. 
Stamps: 19th Century, $5.00 stamp, etc. 
3. Collection of prized Commemoratives: 
Civil War, a Mississippi Riverboat, many 
Others. Also, other exciting stamps to ex- 
amine free. Buy any or none, return balance, 
cancel service anytime—but all 3 offers (plus 
Wonderful Illustrated Catalog) are yours to 
keep! Send 10c — TODAY! ~ 


H.E.Harris, Dept. C-946, Boston, Mass.02117 


Geo kom =) 
: R, Harris 
(20 ‘Liberty AV: 

S Roswell, Pa t 


Mey. Ro Lo Monroe 
$78 Beach Avenuc 
Buens, Calisorms 


; te %,. Christine David 
L’ Ais, fohe Austin F 233 Flower Terrace 
‘ J~ 2345 Saguare Srreet Midland, Wisconsin 
¢ \* Austin, Arkona ~ 54201 
y RS002 nin 


ADDRESS LABELS with NICE DESIGNS 
Any Initial, American Flag, Pine, Gull, Palm, Road- 
runner, Saguaro, Rose. [Also available are Texas 
Flag, Maple Tree, Treble Clef, or Palette]. Up to 20 
letters per line, 4 lines. Printed in black on white 
or gold gummed labels 11x12". 500 on white or 
250 on gold for $2.50 ppd. Or on DELUXE SIZE, 
1%” long, $3.50 with design or $2.50 without, 
ppd. Specify Initial or Design desired. Via Air add 
39¢ per order. Bruce Bolind, 33 Bolind Bldg., 
Boulder, Colo. 80302. (Since 1956, Thanks to You!) 





aE leSeretad 


GET this valuable collection of 100 different 
stamps from the world over. Scarce Kennedy 
stamp shown plus Red China, Viet Nam, many 
“4 more colorful new, old issues—birds, beasts, 
commemoratives, topicals, pictorials. Also stamp 
selections to examine. Buy any or none, return 
J balance. Cancel service anytime. Rush 10c today. 


GARCELON STAMP CO., Dept. LJ3A Calais, Maine 04619 





IN THE JOURNAL STORE 


Put Your Products on the Shelf that Sells! 
For a great buy in mailorder advertising 


rates (and further information) write to 
The Journal Store, 641 Lexington Avenue 
New York, New York 10022 








Retire to a sunny outlook 

If the high cost of living has you down, 
why not think about a 60’ x 12’ fur- 
nished 2—bedroom mobile home plus 
60’ x 100’ lot in a new central-Florida 
lakefront development? There are 15 
furnished models on display. Base price 
$12,995 with low down payment. Write 
for free literature. Orange Blossom 
Gardens, Dept. 73-D, 2148 N.E. 164th 
St., Miami, FL. 33162. 





Cushion mums 

Magnificent giant balls of color set your 
landscape ablaze beautifully. Nature 
sweeps a decorative hand with each 
chrysanthemum plant drenched with 
masses of 1”—2” blooms. Mixed colors; 
nursery—grown root divisions. 10 for 
$1.50; 25 for $3.50. Add 35¢ hdlg. 
Rockwood Gardens, Dept. CB-625, 60 
Monroe, Grand Rapids, MI 49502. 





Pet on roamin’ holidays? 

There’s no worry about wandering, if 
your dog or cat has a Lifelong ID Tag 
to assure its safe return. Pet’s name, 
your name, address and phone num- 
ber are engraved on stainless-steel tag. 
With hook for collar attaching. Specify 
dog or cat. $1 each. Holiday Gifts, 
Dept. 1703-C, Wheatridge, CO 80033. 






Supplementary thinking 
Here’s a fine offer for the healthy 
minded: “Big-4 Tablets’ with kelp, 
vitamin B6, lecithin and cider vinegar. 
You may well be interested in these 
tablets offered at a fine price, too. 100 
tablets for $2.98; 500 tablets for $9.85; 
1000 for $16.49. Nutrition Head- 
quarters, Dept. N-2020, 104 W. Jack- 
son, Carbondale, IL 62901. 


yes eg 


Good-bye tarnish 
Gorham silverware drawer pads of Pa- 
cific Silvercloth keep your silverware 
neat, clean, and always ready for last- 
minute company. Standard size (14x12- 
x214") holds 108 pieces, $10.98. Jum- 
bo (1714x14x214") holds 120 pieces 
$11.98. Add 95¢ hidg. Holiday Gifts, 
Dept. 1703-B, Wheatridge, CO 80033. 
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==------ MAIL NO-RISK COUPON 


Health Watcher, U.S.A., Dept. HR-3 

Caroline Road, Philadelphia, PA 19176 

Please send me ___ (HR) 21-day-supply(ies) of Health 
Watcher Natural Food and Vitamin tablets together with 
the complete Health Watcher program at only $5.98. 

| don’t Jose the weight | want after trying the complete 
program for 2 weeks, and do it without hunger or irrita- 
tion, | may return the unused tablets for a full refund 
of the purchase price (except postage and handling). 


SAVE! Diet with a partner — get 2 bottles of tablets 
and two Health Watcher booklets for only $9.98. 


Please add 50¢ per order to partially cover pustage and 
handling. 


Total amount enclosed (Please add 
sales tax where applicable). 


Check or money order, no CODs please. 
CHARGE IT. Fill in credit card information. 


Master Charge [] 

BANK NUMBER 
Credit card expiration date 
Master 


; Charge # 


Bank 


8 Americard #+ 


Name 


t Address 


City State 
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NOW IN PAPERBACK! 


The bestseller 
with everything— 
sex, glamour, 
suspense 


by Sidney Sheldon 


Paris... Washington...a 
peaceful Midwestern campus 
...a fabulous villa in Greece 
... all are part of a terrifying 
web of intrigue and treachery 
as three people—an incredibly 
beautiful film star, a legendary 
Greek tycoon, a womanizing 
international adventurer—use 
an innocent American girl as a 
bewildered, horror-stricken 
pawn in a desperate game of 
vengeance and betrayal. 

The Other Side of Midnight 
was a nationwide bestseller in’ 
hardcover, and will be a forth- 
coming major 
motion 
picture. 


DELL 
$475 


138 









WORKING WOMAN 


continued from page 69 


sures normal, ulcers from forming and 
heart attacks from occurring. 

“When you are married to a success- 
ful woman, you have to learn to balance 
minor inconveniences against the great-. 
er well-being of the marriage and rela- 
tionship. In my home, for example, I’ve 
been waiting many months for new din- 
ing room draperies. I’ve even offered to 
select them myself. Offer rejected. 

“Many successful women—including 
my own wife—are still in a transitional 
stage. They have freed themselves from 
ancient clichés about the nonfemininity 
of female achievers in a ‘male world.’ 
But they still have not outgrown com- 
pletely their early programming against 
asking their husbands to share domestic 
duties.” 

Stuart James, free-lance writer, 
homemaker and househusband, and his 
wife Sheila, an advertising executive, 
have two sons. “Until 1971, I was execu- 
tive editor of True magazine and the 
classic harried commuter. I left the 
house at 6:30 a.m. and got home at ten 
at night. I never thought it was good 
for the kids to have both parents work- 
ing full-time, so for two years I worked 
on a smaller magazine and cut down 
my hours. But in 1973, I realized one of 
us would have to quit and stay home. 


More money, more fun 


“Tm twelve years older than Sheila; 
I've been through the hot-shot career 
thing and I hated the pressure, so it was 
a lot easier for me to quit. Sheila made 
about $12,000 a year more than I did 
anyway. She has more fun at her job 
than I ever did—and I run a house bet- 
ter than she does. I have a make-a-list 
mind; she has a champagne mind. I’m 
a good cook. Even when I worked in 
an office, I shopped and cooked dinner. 
If I couldn’t get home I called Sheila at 
work and told her what to make. 

“As I tell it, I see that I sound very 
modern and enlightened. Actually, I 
was quite a male supremacist during our 
change of life. It was I who decided 
someone should be home and it was I 
who decided that someone should be 
me. 

“For the last two years I’ve learned 
a lot. I thought I'd get a great deal of 
writing done at home while the kids 
were in school. But the first day I at- 
tacked a magazine assignment I was 
amazed to find that I’d written only two 
pages by 5 p.m. There was breakfast, 
laundry, dishes, marketing, bed-making, 
driving the children around—no time to 
myself. How do women do it and still 
manage to write books, go to school or 
work? It gets dull, too. So dull that I 
wait at the mailbox for the postman, 
just to have someone to talk to. Or I 
eagerly play chess with my five-year-old, 


who’s a terrible chess player. I do mis 
the social aspects of working—gossi 
with co-workers, business lunches. . . . 

“Our children aren’t aware that o 
arrangement is unusual. All of us ge 
along well; we like each other; we hav: 
a sense of humor in common and we al 
hhave our chores. Shéila-sets the tabl 
does the dinner dishes and reads th 
kids bedtime stories. We both help wi 
their homework. Then Sheila and 
spend whole evenings talking at the 
dinner table. I could have written eigh 
books in the time we've just enjoye 
talking to each other. 

“If Sheila weren’t working I couldn’t 
afford to free-lance or get to know my. 
children. I'm grateful to her for giving 
me that freedom. It’s a good life.” End 


HOW DOES YOUR HUSBAND 
FEEL? Letty Cottin Pogrebin invites 
comment on this column from the hus- 
bands of Journat readers who hold jobs 
outside the home. Show this to your 
husband. Ask him to send his reactions 
to: Husbands, Ladies’ Home Journal, 
641 Lexington Ave., New. York, N.Y. 
10022. (Of course, Ms. Pogrebin wel- 
comes letters from all readers, but in this 
instance she is particularly interested in| 
the views of men whose wives work.) 








Correction: The December column oni 
household workers contained an inaccu- 
racy that may have misled many readers) 
interested in the National Committee on} 
Household Employment. The facts are} 
these: NCHE organizes household techni- 
cians on the local level throughout the 
nation and presently has 42 local affiliates 
with about 25,000 members. For informa- 
tion, contact NCHE, 8120 Fenton Street, 
Suite 300, Silver Spring, Md. 20910. 
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THOT, 
FROST ON THE WINDOW 


By Ruth Lechlitner 


Beyond my eastern window 

Cold winds of winter pass 

Etching with sharp and brittle breath 
These patterns on the glass. 


Touching them, | remember 
The child 1 was, who traced 

A world of frosty star and fern 
And branches interlaced; 


A crystal Cinderella coach 
By silver dragons drawn, 
(And once, in an arctic forest, 
A white doe with her fawn). 


Now as I look, they vanish; but 
A child-to-be will stand 
Here in my place, and find again 
A window magic land; 


Then run to our drift-round garden 
Where already (as you know!) 

My grown-up shadow follows 

Her small one on the snow. 
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Her hair in beautiful condition, the color soft, young. 


She still does 


with new improved Natural Wear Creme Formula. 
Ae “ | 


ie 
$ 
t- 












And now to the beauty of Miss 
Clairol® color, we've added extra 
wearability and conditioning. Wit 
all the haircoloring that’s come a 
gone since we started it all, nothin 
has yet been invented to give you 
softer, more natural color than Mi 
Clairol. It’s still the “haircolor so 
natural, only her hairdresser kno 
for sure:”® 

And now, it wears that way too 
The new formula keeps your hai: 
shining with the fresh young colo 
you love, week after week. Covert 
gray —completely! Leaves hair e 
more manageable with a lovelier, 
livelier touch. 

Try it to see why most hairdresg| 
and more women use Miss Claira 
than any other haircoloring. Try i 
for haircolor the best it can be... 
at any price! 
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® 1974 Clairol incorporated 


» Your hair ages faster than 
you do. 30 minutes with condition 
will keep it looking young.” 





The first thing people notice about you is your hair. 
“Your hair grows up to Y2” a month. 
By the time it’s 6” long, it’s one year old. 
If you're wearing it shoulder length, 
you've been wearing the same hair 22 
| years. That's alot of wear and tear. 
| Sharp bristled brushes, fine toothed 
| combs, harsh shampoos, a 
. hot dryers, curlers, hair- 
sprays actually make the 
hair shaft wear thinner 
towards the end. 
It splits. It breaks. 
It frazzles. 
When your hair looks 
older than you are, you 
look older than you are. 


*Tm © 1971-1975 CLAIR 










Fortunately, you can help turn back 

the clock with condition* Beauty Pack 
Treatment from Clairol. In 30 minutes 
this intensive treatment starts repairing 
years of damage. 

You see, condition* has 4 times as 
much protein as 
any leading con- 
ditioner. It sinks 
right into the 
protein-deprived 
gaps in the hair 
shaft, adding new 
body and man- 
ageability. 

It helos mend 
split ends, so your 
hair looks smooth 
and silky again. 

Anditaddsa 
beautifully healthy 
shine. 

condition’ is 
more expensive 
than other conditioners, but it’s a small 
orice to pay to keep your hair 
looking young. 

After all, if your hair looks 
young, isn't that half the battle?” 


condition: 
The 30-minute treatment for 
mistreated hair. 
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Because you dont just make up 
Our face. You make up your skin. 


This makeup gives you everything you want, every day. 
st enough color to wake up your face. Just enough coverage 
even out skin tone. And it stays blendable long enough 
r you to put it on perfectly. So your face comes alive like 
ver before. But that's not all. 

Moisture base Demi 2 moisturizes. All day. 
oesn t just protect : 
ur skin against 
yness—it adds fresh ~ 
oisture. Yet it's 
mpletely light and 
n-greasy. — 

The result is more 
an just a great look. 
$s great skin. 

_ Most everything you udo Anes your skin. 
verything we do moisturizes it. 
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HAPPENING 


By Gene Shalit 


Suddenly, WOMEN! Out of the plethora of male star;| 
comes a new group of movie actresses with star quality 
Also, a selection of the best new children’s books. 





Suddenly, woman. 

From out of the shadows of non- 
bosom pals—Newman and Redford, Pa- 
cino and Caan, machismo matchups 
well-known and anon... 

Suddenly, Women! 

Liv Ullmann, Gena Rowlands, Ellen 
Burstyn bursting beyond background 
women’s roles to a foreground of for- 
midable performances. 

The 1974 movie year ended with 
Gena Rowlands giving the year’s best 
performance by an actress in A Woman 
Under the Influence. The 1975 movie 
year has begun with an impact por- 
trayal by Ellen Burstyn in Alice Doesn't 
Live Here Anymore. Where Alice 
doesn’t live anymore is Nowhere, New 
Mexico. She’s married to a_ scolding, 
introverted, mind-inverted, truck driver 
who’s never made the grade and who 
is killed in a highway collision. This 
transforms Ellen Burstyn (very early in 
the film) into a 35-year-old widow with 
Tommy, her 11-year-old son. As writ- 
ten by Robert Getchell and portrayed 
by Alfred Lutter, Tommy is a rotten, 
repellent wretch of a kid: foul-mouthed, 
spoiled, insufferable. Alice is unprepared 
for life alone, she is tormented by her 
weird son, she doesn’t know how to 
make a living or what to do, so she 
packs her car and steers clear of New 
Mexico for Monterey, California—her 
girlhood home—dreaming of a new life 
as a pop singer, or in this case a mom 
singer. She and Tommy get as far as 
Arizona. She lands a job in a gin mill 
and sings Gershwin and Rodgers and 
Hart with a smokey quality I found 
artlessly appealing. (If that is really 
Ellen Burstyn, Warner Brothers ought 
to release it as an LP.) This dreamy 
piano bar interlude is corrupted by an 
amorous saloonatic who knifes into her 
life. She and Tommy flee to the next 
town. Finding no way to sing for her 
supper, she gets a job as a waitress in a 
hilariously disorganized eats joint. And 
before you can say “BLT down hold 
the mayo,” she waits on Kris Kristoffer- 


son who's worth waiting for: settled, elevated to professor in a Jules Verne- 
reasonable, trustworthy, kind, loyal, like airship piloted by (continued) 
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courteous, obedient—everything a scrip] 
writer is desperate for when a screen} 
play approaches two hours. Martir}, 
Scorsese has directed his character; 
with unrelenting insight, and Eller 
Burstyn has infused her performance]} 
with a passionate weariness. So know 
this about Alice Doesn't Live Here Any 
more: Alice lives. 


Free-wheeling ‘‘B’’ 


Okay gang, everybody who enjoyec 
The Longest Yard line up for Freebie 
and the Bean. It’s an in-one-eye-and: 
out-the-other movie with lots of move: 
ment passing for action. Still, Freebie 
and the Bean does have three virtues:}} 
James Caan, Alan Arkin, and humor 
Arkin (Bean) lunges along as a Mexi: 
can-American plain clothes cop who is 
scream-teamed with James Caan (Free-}) 
bie). They're on the unmarked-car trai) 
of a numbers rackefeer who’s become 
plumply prosperous from paying off 
police. When Freebie and the Bean dis- 
cover that Detroit mobsters have a con- 
tract to kill their prey, they plot to keep 
him alive without his knowing it, so the 
movie becomes an incessant series of 
frenzied fights and wacky brawls, chases, 
crashes, collisions, collusions, and sus- 
picions. Arkin is married to Valerie 
Harper (TV’s Rhoda) and suspects her 
of being unfaithful. His-snappish accusa- 
tions and her snappy defenses give the 
film its smilingest sequence. For the rest, 
you'd better like automobile chases. 
Freebie and the Bean is an often funny, 
off-and-running free-wheeling B movie, 
which is all it aspires tb B. 





Relax and enjoy 


The Disney people still know how to 
make imaginative adventure movies for 
children. In Disney’s newest, Island at 
the Top of the World, Donald Sinden, 
the brilliant British actor, plays a Lon- 
don nobleman at the turn of the century 
who sets off toward the North Pole to 
find his lost son. He sails off with TV’s 
teacher, David Hartman, who’s been 


Take Your Choice from the Vaseline Intensive 
Care Herbal Greenhouse of Gifts 


From the people who make Fresh Herbal Vaseline® Intensive Care® Lotion and 
Vaseline® Intensive Care® Bubbling Herbal Bath...a special offer of gifts 

fresh from the greenhouse. Yours, with proof of purchase, at money-saving prices, 
when you try these fragrant, fresh herbal skin softeners. 
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B. Terra Table \p 
White styrene, glass top, 
16” x 16” x 16”. With perlite soil 
conditioner, wood chips, booklet on 
terrarium care. Val. $24.95, $12.95. 








A. EDEN Aluminum Lean-To Greenhouse 
6’ x 8’ x 79”; ventilators; specify LEFT or 
RIGHT side door, looking from outside. 
Comes unassembled without foundation 
base. Val. $660, $425. 








C. Hanging Herb Garden 
Metal rack holds 5 hangers, 
clay pots, 5 varieties of herb 
seeds, charcoal, soil, 5 clear 
domes. Vai. $12.95, $5.25. 
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D. Tiny Terra 

4 miniature terrarium kits, each with 
\F. Herb Scented Sachet, $.50. crystal-clear pot, dome, tray, plus 
soil and seeds to grow 4 tasty herbs. 
Val. $2.50, $1.25. 


PRICE QUANTITY TOTAL 
A. $425 


E. Decorative Decanters 
For hand lotion and bath beads. 
Both for $1.50. E Checiiona: 
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WHAT’S HAPPENING 


continued 


Jacques Marin. The movie overflows 
with fiery volcanos, mysterious religious 
rites, frantic escapes, and spectacular 
scenes of a weirdly wild world of Vi- 
kings. It’s all a pack of fun for kids, and 
if you don’t think there’s a happy end- 
ing you've already forgotten that this 
is from Disney, So relax and watch your 
youngsters have a good time. 


What’s going on? 


According to my history professor, the 
French government of 1934 was top- 
pled in part by a scandal precipitated 
by a swindler named Serge Stavisky. I 
don’t know what happened after that 
because I dozed off in class . . . but I 
did not doze off during the movie called 
Stavisky. In the title role, Jean-Paul 
Belmondo is the epitome of elegance— 
debonair, calculating, his swindler’s 
mind skipping seven leaps ahead of the 
swindlees. Using his role of theatrical 
impresario as a front, he builds a finan- 
cial facade on charm, guile, and the 
corrupting of police, politicians and the 
press. The film gleams with the gloss of 
the 1930s: Stavisky’s seductive wife 
Anny Duperey, whom he engulfs with 
flowers . . . and a baron whom he spell- 
binds into friendship—Charles Boyer in 
the year’s finest supporting performance. 
Everything about Stavisky is just fine 
except that I had no idea what was 
going on. The plot presupposes an inti- 
mate knowledge of French politics. Still, 
there are the stunning gowns by St. 
Laurent, the music by Stephen Sond- 
heim, the gorgeous dialogue, and the 
divine acting . . . so who cares if you 
can't figure out what they're saying? 
They're so good at saying it. 


Children’s books 


With so much trash and ephemera 
sponging up a child’s time, isn’t it time 
to introduce your child to your nearby 
(or even farby) public library? Let 
every young person be a card-carrying 
reader. The secret passwords are “plea- 
sure,” “education,” “fun” and “growth.” 
Here are some recent books for under- 
twelves . . . including one that speaks 
volumes even though it doesn’t have a 
single word: it’s Frog Goes to Dinner 
(Dial) by Mercer Mayer, who has a 
gift for stories beyond words, perfect 


for children too young to read. Frog 
Goes to Dinner is about a pet frog who 
stows away in a little boy’s pocket when 


the family goes to dinner in a fancy res- 
taurant. Frog can't trouble and 
jumps onto the other diners’ tables. It’s 


a rollicking story for 


resist 


pre-schoolers and 


all frog freaks, of which I am two. 

@ How Far Will a Rubber Band Stretch 
(Parents’), by Mike Thaler with pic- 
tures by Jerry Joyner, is a treat for un- 
der-sevens. A little boy hooks a rubber 
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‘band to his bed post and, holding the 
other end, sets off to see how far the 
rubber band will stretch: across the 
vard, across the ocean—by foot, plane, 
boat, train and camel—finally stretching 
it to the moon—until suddenly with a 
TWANNNGI!, the tale comes to a satis- 
fying snap ending. 

e Good news for Richard Scarry fans. 
He has a new winner: Cars and Trucks 
and Things That Go (Wester) —includ- 
ing limos, dump trucks, forklifts, and 
such practical vehicles as a pumpkin 
car and an ant bus. Is he popular? More 
than 25 million copies of Scarry’s pic- 
ture books have been bought in the 
United States alone. Which makes him 
a publishing wheel. 

e Owliver (Windmill) by Robert 
Kraus, with h-owl-ing illustrations by 
José Aruego and Ariane Dewey, is about 
an owl whose father wants him to grow 
up to be a doctor and whose mother 
hopes hell be an actor. But Owliver 
hoots at those notions and becomes a 
fireman. An alarming (charming) kind. 
e While publishers continue to turn out 
hundreds of new stories for children 
every year, The Little Engine That 
Could (Platt & Munk) by Watty Piper, 


GENE SHALIT RE-VIEWS 


Airport 1975. Charlton Heston leaps into a 
747 in mid-air to save Karen Black, his 
stewardess girl friend who is trying to 
drive the darned thing. He makes it, but 
nothing can save this movie. Jerry Stiller 
plays a passenger who sleeps through the 
whole movie. Maybe he thought he was 
playing a member of the audience. 

Alice Doesn’t Live Here Anymore. Ellen 
Burstyn delivers an impact performance 
as a what-do-I-do-now widow on the road 
in Arizona accompanied by her insufferable 
11-year-old son. 

Amarcord. Federico Fellini at his best. One 
of the finest films in years. Don’t miss it. 
The Apprenticeship of Duddy Kravitz. 
Richard Dreyfuss is admirably loathsome 
in this densely detailed story of a Sammy 
Glick in Montreal. A heavy film about a 
rotten kid on the make. 

Bring Me the Head of Alfredo Garcia. Few 
movies are as tedious. Bring me the head 
of the studio. 

California Split. Elliot Gould and George 
Segal are two of a kind: bet-on-anything 
Californians who win big in Las Vegas. 
Occasional fun with an empty ending. 
Earthquake. Too many faults. 

Escape to Nowhere. An action thriller in- 
volving British-Russian espionage. Intelli- 
gent, topflight entertainment. 

Freebie and the Bean. James Caan and 
Alan Arkin as plainclothes cops obsessed 
by automobile chases. Lots of crashing 
tedium between the funny stuff. 

The Front Page. Jack Lemmon and Walter 
Matthau in the 1928 comedy. Don’t stop 
the presses. 

The Gambler. This story of a college En- 
glish professor who’s a compulsive gambler 
is a mixture of Dostoyevsky and dice. 
James Caan’s performance is a winner, but 
the movie is no big deal. 

The Godfather, Part II. A masterful piece 
of work by Director-Writer Francis Ford 


Coppola, with notable performances by 
Lee Strasberg (making his film debut at 
72), John Cazale, Robert D2 Niro and Al 


Pacino. Not as violent as Part 1, but richer, 


first published in 1920, still sells 100,0 
copies a year, and continues high on t 
list of best-selling books for young ch 
dren. Many of you probably have go 
memories of the plucky little engine w 
got to the top of the hill against all od 
because he kept repeating “I think 
can, I think I can. . .” why not let yout 
children have it in their memories, t 
e Thomas Rockwell’s The Portmantec}, 
Book (Little Brown) could be the dif 
light of every child who has complaine§ 
about having nothing to do. A portma) 
teau was an old-fashioned traveling bé 
that could be stuffed with all sorts ( 
things—and this Book is! There are ¢§ 
stories, plenty of poems, comics, recipe} 
puzzles, mazes, and lots more—and aff 
just right for 10-year-olds. 
@ What does a worm do in a corn fielc 
(It goes in one ear and out the other, 
Why did Silly Sally sell her alarm cloclf 
(It kept going off while she was asleep fy 
If April showers bring May flowers, whi 
do May flowers bring? ( Pilgrims.) Litt 
children giggle over riddles, and here 
a whole book full: What? A Riddi 
Book? (Scribner’s), by Jane Sarnoff anf 
Reynold Ruffins. Plenty of joyful groai 
ers in a zany visual presentation. E 











































more textured, dense and disturbing. i 
Harry and Tonto. An endearing moviffh 
with Art Carney in a shining performanc 
Lenny. Dustin Hoffman as Lenny Bruc 
(who was a trial to his friends) acqui 
himself admirably; 4nd Valerie Perrine 
striking as his stripper wife. Not total]fy 
successful as a biography because it 
blunted instead of blunt. 
Love at the Top. Jean-Louis Trintignai 
in an adult, adulterous, and insouciat 
(I’ve always wanted to use that wore 
French film about a young financier wh 
loses interest in’banks and tries to cash i 
on beautiful women. Among those Hf 
checks are Romy Schneider, Florinda Ba 
kin and Jane Birkin. | 
Murder on the Orient Express. One of th 
starriest of all-star easts turns Agat 
Christie’s mystery into a movie om 
making tracks to see. 
The Night Porter. Pretense and perversio 
in post-Hitler Germany. Dirk Bogarde 
effective in this sado-masochistic glo| 
R rated but deserves an X. 

Scenes From a Marriage. Ingmar Bergma 
unravels the lies and longings of a husban 
and wife in three hours of Swedish inte 
sity starring the practically incomparab 
Liv Ullmann. 
That’s Entertainment. Some of the bes 
production numbers from some of the bes 
MGM musicals. All singing, all dancing 
all talking, all together now, let’s go! 
The Towering Inferno. Paul Newmar 
Steve McQueen and a skyscraper that i 
highly (138 stories) flammable. Amon 
disaster movies, this one is matchless. 
Young Frankenstein. Mel Brooks directe 
Gene Wilder, Peter Boyle, Marty Feldma: 
and Madeline Kahn in a spoof that’s md 
strously funny. 
A Woman Under the Influence. Gena Row 
lands—as a woman of benign madness4 
gives the finest performance by an actres 
in the past year, and Peter Falk is brillia 
as her working-class husband who can 
cope with her. As directed by John Cassa 
vetes, this is a most relentless film. 








specia 


tainless steak knives by Oneida and 
arving sets by Imperial that 
omplement your flatware. 





























Make your summer cookouts even more 
festive with these stainless flatware acces- 
sories. At special savings, we’re offering a 
set of six steak knives, a carving set and a 
salad/serving set in patterns that will either 
match or complement your flatware. : 
Choose Early American Patrick Henry, the 
bold Spanish look of Isabella, timeless 
ly Rose, Scandinavian Vinland, Via Roma in Mediterranean 
le or your choice in traditional patterns — Chatelaine or 
ttern, elegant Brahms. 
ful time to prepare for a festive season 
g-"And —— better way than with 













A set of six steak knives in Oneida Commu: 
y Stainless is just $8.95. Carving sets.and 
alad/serving sets by Imperial Knife Co. are 
3.95 ea. Stainless sets of this quality cut- 
try by Oneida and Imperial cost substan- 
ally more in stores. 

Add to your stainless from time to 

me with individual pieces from open 

ock at big savings with Betty 
rocker Coupons. Discover hun- f 
reds of other lovely items to save é 
yr in the Betty Crocker Coupon # 
atalog included with your 

rder. You'll find Betty Crock- 
r Coupons on more than ay 
75 General Mills products. if 












Patrick Henry | td 


If not entirely satisfied, return mer- =—-———--—— | a ee 
chandise within 10 days and your money General Mills, Inc. 
will be refunded. Order early! Offer ex- Box 299, Minneapolis, Minnesota 55460 ~~ 


pires June 16, 1975. | enclose $_____ (check or money order). Please send me the sets 
ordered below. 
(C) 6-pc. steak-knife set(s), $8.95 each OJ P. Henry 1 Isabella 
(J My Rose [J Vinland [J Chatelaine [) Via Roma (] Brahms 
() 2-pc. carving set(s), $6.95 each OP. Henry (1 Isabella 
(1 My Rose [J Vinland [) Chatelaine [] Via Roma [) Brahms 





sabella My Rose Vinland Chatelaine Via Roma Brahms 

















*To assure delivery, give zip code. Offer good only within U.S.A. Offer expires 
June 16, 1975. 
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Bob Miller 
President, 4 
Atlas Van Lines 





’ a You' d probably 
3 be surprised to learn 
of the constant 
improvements going 

on throughout 

Atlas to make your 
move better. After 
es all, we believe you 

gy deserve the best, 
possible service.’ 


@2're 
making 
moving 


better. 


2 
“Rather than ignoring the Vase 
problems you could face Be 
when you move, we bring : 
them out into the open. ae 
Then everyone's prepared. The AY 
move goes easier... smoother.” a ‘ 


Atlas agent Dennis Sorhagen, Be MZ 
Crofutt & Smith © 
Orange, New Jersey 





Atlas and its over 500 
agents are doing more to 
deserve your move in 1975. 


Atlas Van Lines: 


Ask your Atlas 
agent for 
information that 
ill help you plan 
and organize your 
next move. He 
doesn’t promise to 
make moving easy. 
Just better. 














DITORS 
DIARY 


By Lenore Hershey 


News on ’’Women of the Year’’ 


Save the night of Saturday, April 19th. 
That’s when the third annual Lapies’ 
Home JouRNAL program of honors for 
women of achievement will culminate 
in a 90-minute CBS-TV live broadcast 
from New York, 10 to 11:30 p.m. This 
year, the program will be greater than 
ever and will be sponsored by a fine 
American company, Procter & Gamble. 
Joe C. Cates, producer of the last two 
TV programs, will again serve as pro- 
ducer, and I once more will be execu- 
tive producer. 

The WOMEN OF THE YEAR, 1975 
will be selected by a process reflecting 
both reader and professional opinion. 
JouRNAL readers were asked in the Feb- 
ruary issue for recommendations in eight 
categories, plus a special international 
leadership award to celebrate Interna- 
tional Women’s Year, 1975. All recom- 
mendations on the reader ballots were 
screened by a distinguished jury. 

The jury for the 1975 Women of the 
Year awards consists of: Mrs. Catherine 
East—Citizens Advisory Committee, 
Status of Women; Margaret Truman 
Daniel—author and radio and television 
personality; Helen DeRosis, M.D.—psy- 
chiatrist, author; Sister Ann Ida Gannon 
—President, Mundelein College; Mar- 
tha W. Griffiths—former congress- 
woman, lawyer; Dorothy I. Height— 
President, National Council of Negro 
Women; Lenore Hershey (Ex-officio) ; 
Margaret Hickey—Public Affairs Editor, 
Lapvies Homer JourNau, Chairperson; 
Kathy Kelly—President, National Stu- 
dent Association; Frances Kolb—NOW 
representative; Eleanor Lambert—Fash- 
ion authority and syndicated columnist; 
Mrs. John L. Loeb—New York City 
Commissioner for the U.N. and for the 
consular corps; Mrs. Carroll E. Miller 
—President, General Federation of 
Women’s Clubs; Dr. Dixy Lee Ray— 
Chairman, Atomic Energy Commission; 
Margot Sherman—immediate past-Pres- 
ident, board of directors of Women in 
Communications, Inc.; Ellen Straus— 
Founder, Call for Action; Margaret B. 
Young—Chairman, Whitney Young, 
Jr. Memorial Foundation, author, 


A New American Tradition 


The JourNAL’s Women of the Year pro- 
gram moves into its third year with a 
heritage of both glamor and solid rec- 
ognition of women’s contributions. This 
years crop of nominees includes repre- 





sentatives of the trend toward fem} 
political leadership; a new educat 
category, and some grass-roots can 
dates who have distinguished the} - 
selves in humanitarian and commun}, 
service. With the CBS television sh) 
expanded to 90 minutes, and the prof) 
ise of an added international dimensit 
the JourNAL’s Woman of the Year, 19 
event looks like another winner . . . 
all women everywhere. 
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The Women Superstars 


The JourNAL believes in sports achiev | 
ment for women. That’s why it spc} - 
sored the first ‘Women’s Supersté 
championship, in which 11 finalists co 

peted in various events to make a gre) 
ABC television show—and to create né¢ 
opportunities (and cash rewards) 1 
women athletes. Many new _heroir 
were created: Hawaiian surfer Lauf 
Ching, basketball player Karen Loga 
Olympic diving star Micki King, now § 
Air Force coach, and Wyomia Tyv 
Oly muple track star. But the winner w 
5’ 11” Mary Jo Peppler, a thought}, 
volleyball star, who becomes a JouRN.} 
contributing editor next month. Wh 
did this three-day event in Rotund 
Fla., prove about women in sport 
Three things: that female athletes hay 
arrived, that the public likes to wate 
them (the TV ratings were excellen| 
and that in many events, their perforr 
ance met and even outdid the recor¢ 
set by men. (Mary Jo Peppler, for e 
ample, was only three seconds behi 
the top oarsman in the male events 
“That's not the point, though,” sa 
Mary Jo. “We should compete, con} 
dently, as women. —L.H. 
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Ladies Home Journal publisher Lout 
Porterfield, holding microphone, pre 
sents trophy to the U.S. #1 womai 
Superstar, Mary Jo Peppler, on wide 
ly acclaimed ABC-TV sports special. 
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CAN THIS MARRIAGE 
BE®?SAVED? 


By Dorothy Cameron Disney 





A house isn’t always a home, but for Elizabeth it was. 
After 10 years, she’d had enough of her husband Rod’s 
unkept promises to build a house for her and the kids. 


Many intelligent men and women are 
under the mistaken impression that ex- 
pressing anger is dangerous and destruc- 
tive to a marital relationship. In the case 
described here, Elizabeth had been 
brought up always to swallow her feel- 
ings of anger, hurt or frustration. As a 
result, she lived for ten years in a house 
in which she was utterly miserable. Rod, 
her husband, was disappointed with 
her; he considered her wishy-washy, 
even insincere. But Rod also was afraid 
to express his dissatisfaction. So the two 
of them lived together unhappily, with 
no give and take, denying each other 
the confidences that strengthen and 
nourish a marriage relationship. Eliza- 
beth finally recognized that something 
was wrong, and she and Rod came to a 
counselor at the American Institute of 
Family Relations. Slowly Elizabeth be- 
gan to understand that her husband 
wanted a partner, not a doormat, and 
Rod learned how he was contributing 
to their mutual unhappiness. If we could 
free our children from the fear that so 
many of us have of expressing our emo- 
tions, I'm ceitain that there would be 
a great many more happy, mutual.y re- 
warding marriages.—The counselor in 
this case was Dean C. Smith. 
PAUL POPENOE, Sc.D., 
Founder and Chairman of the Board, 
American Institute of 
Family Relations 


Elizabeth talks first 


“Twice during dinner that evening, Rod 
promised we would begin building our 
home immediately,” said 38-year-old 
Elizabeth, mother of five and personnel 
director at a local junion college. A tall 
woman with a coronet of thick brown 
braids, Elizabeth spoke in an unusually 
serene Rod 
he would locate a repu- 
table contractor and see to it that con- 
struction got under way 

“For ten years n 
has been makii 


voice, In a week or so, 


promised me 


ten years!—Rod 
¥ similar promises to me 





and our daughters. But the house of 
our dreams still consists in uncovered 
hole in the ground wit] spectacular 
mountain view—plus : 


ri ed slope of 


raw earth, an unfinished concrete foun- 
dation and assorted piles of lumber, 
bricks, flagstones, etc. 

“While the girls and I sweat out Rod’s 
endless dillydallying, we are livng—or, 
rather, existing—in a three-room shack 
perched on the edge of the lot along- 
side a rickety garage. Until last Septem- 
ber, our eldest daughter, Betsy, slept 
on a cot in the garage. Then she ran off 
and married a boy she hardly knew to 
escape the privations of the garage. 
Anyhow, that’s why I think she ran 
away. Rod and I haven't discussed it. I 
avoid unpleasantness and arguments 
with him, but then I au likely to turn 
around and scream at the girls over 
nothing. Our dismal living conditions 
have wrecked my disposition where 
theyre concerned. 

“Rod and I aren't poverty-stricken. 
We can afford an attractive home. He 
earns approximately $19,000 a year as 
a real estate assessor; I earn $11,000 
from my job. I took the job—sacrificing 
my free time and the opportunity to be 
a real mother to my ch:ldren—so we 
could finance the house. I have been 
able to accumulate nearly $20,000 in 
our building fund, and :t kills me to see 
inflation erode my savings while we live 
like fugitives from Tobacco Road. 

“The roof of the shack leaks, the paint 
is peeling, the plumbing is forever on 
the blink. Our dining room table, an 
heirloom I inherited from my _ grand- 
mother, is crammed beside a stove-sink 
combination which in turn is crammed 
into a corner of what used to be a living 
room of sorts—before Gail and Mary, our 
middle daughters, converted the space 
into sleeping quarters. Our 12-year-old 
twins share a built-in bunk and squab- 
ble daily about who should make it. 

“Not long ago I caught our seventeen- 
year-old daughter Mary going into the 
local bar to meet her boyfriend. She 
swore it was a Gne-shot visit, and that it 
would never happen again. I didn’t 
mention the incident to Rod. He 
wouldn’t care. Our sixteen-year-old, 
Gail, has no boyfriend and blames us. 
Last year she wasn’t pledged to a soror- 
ity and she blamed us for that, too. The 





















twins begged so hard to hold a slumbe 
party that I finally rented a cottage o 
the beach for a single night so the 
could have it. 

“Our lot is located in an upper-clas 
area of beautifully landscaped, expen 
sive homes, $100,000 and up, and ou 
squalor is a public disgrace. Last fal 
the health department ordered us to cu 
the weeds and brush growing on th 
property or face arrest for maintainin 
a fire hazard. I know one of the neigh 
bors filed a complaint. Naturally, Rod 
and I have made no friends in the com-} | 
munity; I’m actually ashamed to speak§- 
to anyone. 

“Nobody in our family can count on 
any privacy. Rod and I have a bedroom, ™ 
but it serves as a passageway to the only} — 
bath. At every hour of the night or day 
the girls troop in and out. Several years 
ago sex virtually disappeared from myj- 
marriage—once too often our doorf- 
banged open unexpectedly. Late one 
night the twins burst in at the worst 
possible moment. One of the girls} 
switched the light on—then they stood 
and stared with fascinated amazement 
until I came to my senses, leaped up, 
grabbed a robe and shoved them out. 
For the rest of the night I heard them 
giggling and whispering. 

“Then and there I told Rod I was 
through with lovemaking until the con- 
struction of our home was complete— 
until we had a master bedroom with a 
stout lock on the doo?’. For six months 
stuck by my resolution. I hoped the lack 
of sex would spur Rod to build the 
house. But abstinence had no effect on 
him; I was the one who felt deprived. 
Eventually, we resumed our sexual re-| 
lationship, but on an erratic, unsatisfy- 
ing basis. 

“Maybe I tolerated our living condi- 
tions for so many years because I wasn’t 
brought up to fight with my husband. 
My timid little mother never raised her 
voice to my loud-mouthed, bad-temp- 
ered father; she used to tell me patience 
was a woman’s weapon. So again and 
again I have patiently explained to Rod 
my need for a decent home—and our 
daughters’ great and desperate need— 
although I had the impression I wasn’t 
reaching him. : 

“Even if arguing were my style, Rod 
makes it practically impossible. We 
haven't ever had a knock-down, drag- 
out battle on the subject. He always 
agrees I’m in the right and then faith- 
fully promises that he will get at the 
project right away. And somehow I con- 
tinued to trust him. 

“Suddenly one night just before Eas- 
ter, with the holidays almost upon us 
and the prospect of the four girls out 
of school and underfoot, something 
snapped inside me. I real- (continued) 





This series is based on inforr n fr 
research organization with a 
here are drawn from counselor 
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rom the files of the American Institute of Family Relations of Los Angeles, a nonprofit educational counseling and 
f 70 counselors. It is the oldest and largest marriage-counseling center in the world. The true stories reported 
ts of interviews. Names, geographic locations, and other minor details have been altered to conceal identities. 
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Jssolve gelatin in boiling water. 
cold water and peppermint ex- 
f Chill until slightly thickened — 

; 14% hours. Prepare whipped 
ng mix as directed on package. 
» ure 134 cups gelatin; pour into 
t -inch loaf pan, and chill about 5 
ites. 


/end prepared whipped topping 
he remaining gelatin. 


‘ refully spoon one-third of the 
>nay mixture into the pan. Sprin- 
» ith half the cookie crumbs. Re- 
+ these two layers and spoon the 

Fining creamy mixture on top. 
- until firm—about 4 hours. 


9 irds Eye, Cool Whip and Dream Whip are re; 


BRAND GELATIN 


4. Unmold. Garnish with additional 
whipped topping and cookie crumbs, 
if desired. Makes 6 cups or 10 to 12 
individual servings, as shown. 
Ingredients 

2 packages (3 oz. each) or 1 package 

(6 oz.) Jell-O” Lime Flavor Gelatin 

2 cups boiling water 

2 cups cold water 

VY teaspoon peppermint extract (optional) 


1envelope Dream Whip’ Whipped Topping Mix 


OR 1 container (41 02z.) Birds Eye 
Cool Whip’ Non-Dairy Whipped Topping 

8 chocolate cream-filled cookies, finely 
crushed 


Start with Jell-0. 


ristered trademarks of General Foods Corp 


9 desserts on a budget, 


GENERAL FOOOS 
KITCHENS 





THIS MARRIAGE 


continued 


ized I had lost all faith in Rod and in 
his promises. I no longer believed we 
would ever have a comfortable home, a 
home we could be proud of. 

“My feeling of disbelief in Rod, a 
strange, harsh feeling—new in my expe- 
rience—swept over me in waves. I 
wanted to scream at him that he had 
wasted ten years of my life and our 
daughters’ lives by forcing us to live like 
slum dwellers when it wasn’t necessary. 
I wanted to upset the table and smash 
the dishes. I wanted to hit him, to hurt 
him as he had so long hurt me with lies 
and procrastination. 

“Naturally, I did no such thing. As 
usual, I managed to swallow my rage 
and walk outside. My head was pound- 
ing, my stomach was heaving—I felt 
deathly ill. Gradually my calm returned. 
I decided I was through with talking to 
Rod. Talk was useless. 

“When I went back inside, Rod was 
nowhere in sight. I found a large piece 
of cardboard, wrote a message on it in 
crayon, then taped it above the sink. It 
read: 

“The mother of this household in- 

tends to leave this dump during 

Easter week. Regardless of the ex- 

pense she will move into the kind 

of decent living quarters the father 
of this house has failed to provide. 

All children are invited to accom- 

pany their mother and are guaran- 

teed nice big bedrooms.” 

“Next morning Rod made his coffee 
at the sink as usual, I'm sure he saw my 
proclamation, but he didn’t mention it. 
One by one, the girls spoke to me in 
private applauding my long-delayed 
declaration of independence and joy- 
fully offering to pack at once. Last Sat- 
urday I found a satisfactory three-bed- 
room apartment—the rent is sky-high, of 
course—but I haven't signed a lease yet. 
I hate to break up my marriage and 
leave Rod without giving him one last 
chance, but I’m afraid that if I wait I 
might lose my nerve and let him con me 
one more time. 

“L have sacrificed a great deal for Rod 
without complaint. I dropped out of 
college and worked for two years in the 
dime store so he could study full-time 
for a degree. Later I earned my own 
degree by bits and pieces. We have five 
daughters, more children than I ever 
planned on, because I felt that Rod 
wanted a son. We had a son, but he 
of a brain at the age of 


died tumor 


eighteen mont 


“At that time e were living in a 
fairly pleasant house in a suburban de- 
velopment—among scores of other young 
couples with growing children. 

“After our baby boy died, I suggested 
that a change of scene might help us in 
our grief; I thought we would invest in 
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another house—perhaps one slightly 
larger, in a better development. But 
when Rod said he yearned to own a 
hillside lot and to design our home him- 
self—an ambition that came as a big 
surprise to me—we bought the property 
we live on now. 

“Unfortunately, the shack into which 
Rod moved us was already there. From 
here on I’m afraid Rod must occupy it 
by himself—unless he chooses to accom- 
pany the girls and me to a livable place.” 


Rod‘s turn to talk 


“We've run into a string of real bad 
luck in building our house,” said 39- 
year-old Rod, a huge bear of a man 
with well-brushed blond hair, a neatly 
trimmed beard and guarded gray eyes. 

“TI can see now that Elizabeth and I 
should have moved to an established 
development instead of trying to start 
from scratch. Or we could have just 
stayed in our old neighborhood—which 
would have suited me fine. But after we 
lost our boy, Elizabeth was wild to 
move and I agreed. I'd always had a 
secret hankering to design and build my 
own house, although I’d never men- 
tioned it. The sleazy, cookie-cutter 
methods of modern construction don’t 
appeal to me and I was eager to try a 
few innovations. I should have been 
more cautious. No doubt I was too anx- 
ious to test my skills, having had a little 
more experience than the average do-it- 
yourself guy. My father and uncle were 
both carpenters, and as a little kid I used 
to help them on occasional weekend 
jobs. It was Dad’s great ambition that I 
become an architect. Before I met Eliza- 
beth I took a few architectural courses, 
but I couldn’t hack it—too much math. 
So I switched to the liberal arts cur- 
riculum, picking all the snap subjects 
available. Even so I barely managed to 
graduate. 

“It wasn’t long before I found out I 
hadn't learned nearly enough about ar- 
chitecture and construction to cope 
easily with modern building regulations 
or to speed up the nit-pickers and foot- 
draggers on the zoning board. The 
board ruled that we couldn’t build a 
second house on our lot until we tore 
down the cottage, meaning we would 
have nowhere to live in the meantime. 
But after months of negotiations, we 
finally settled that dispute. Next, the 
bank refused me a loan unless I hired a 
licensed contractor I didn’t need or 
want. Most licensed contractors won't 
work with an unlicensed man. The first 
one went bankrupt and my next one 
conned me into giving him a sizable 
loan and then skipped the country. 

“I've made repeated design changes 
to satisfy the building code. Each time, 
more changes were demanded. The de- 
lays were annoying, of course, but to 
tell the truth I didn’t mind the work. 
I’ve enjoyed it. It’s my recreation. 


“Frankly, I can’t see that roughing it 
dces any harm to youngsters. My oldest 
daughter and her husband cook and 
sleep in a beat-up camper and enjoy 
themselves. Right now Liz and I are 
living in a better house than my mother 
ever had. My father was killed in an in- 
dustrial accident when I was ten years 
old and afterward Mom had to support 
me and my brothers and was glad to 
have any roof over her head.” 

Rod sighed. “I admire my mother as 


much as any woman I’ve ever known. | 


Sometimes I wish Liz and Mom were 
more alike. Mom took no guff from any- 
body—and she handed out none. She 
used to cuff me and my brothers around 
and tell us what was what, even when 
we were twice her size. She was honest, 
she was sincere and you always knew 
where you stood. 

“It’s true that Elizabeth and I have 
run into more trouble than I anticipated 
when we began to build. But until 
quite recently Elizabeth was always pa- 
tient and understanding about the de- 
lays and hang-ups—or she seemed that 
way. 

“Now, all of a sudden, she is threat- 
ening to move out with the girls. I doubt 
she is in earnest. It’s my guess that she’s 
trying to scare me. All the females in 
my household are born actresses; they 
rarely seem to say anything they really 
mean. Consequently, I don’t waste time 
listening to any of them, my wife in- 
cluded. After nineteen years of mar- 
riage, I very seldom know how Eliza- 
beth really feels about anything. Not 
once has she ever gotten mad and 
bawled me out, although I’m certain 
I’ve sometimes made her angry. Some- 
times I do it on purpose—out of pure 
cussedness. 

“One evening quite awhile back, she 
plopped down on my lap while I was 
reading the paper. I knew she was feel- 
ing amorous, but J was tired and inter- 
ested in the news. So I raised my paper 
straight up in the air above her head 
and went on reading. She stiffened and 
slid off my lap at once, but out of the 
corner of my eye I could see that she 
was still smiling sweetly, as though I'd 
done her a favor. ce 

“She often smiles in that sugary, un- 
convincing way when I’m sure she is 
boiling mad inside. Our daughters have 
caught the trick from her. Elizabeth has 
a temper, I know. Frequently I’ve come 
home from work to find her yelling at 
the girls or vice versa. Several weeks ago 





I walked in on a slam-bang battle with | 


the five of them screeching at each other. 
But Liz must have heard my footsteps 
because a sudden silence fell and all five 
grew still as mice. A moment later they 
pranced forth to greet me the way Liz 
has taught them, grinning like those 
girls in toothpaste advertisements. I 
was so dejected by the insincerity, I 
just walked outside. 


(continued) — 
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IS MARRIAGE 





tinued 


‘Elizabeth says the neighbors are un- 
ndly. But several years ago, when it 
ned out our lot was the wrong shape 
the split level I then was working 
a neighbor traded me four feet of his 
perty for three feet of mine. I was 
teful, but Liz interpreted his gen- 
sity as a bribe to get us to hustle up 
h our place and quit downgrading 
neighborhood—a twist in logic that 
s beyond me. 
‘If Elizabeth is determined to lease 
igh-rent apartment and squander our 
ilding fund, I can’t stop her. But I al- 
ys thought she wanted a nice house 
th plenty of space and a terraced 
rden—the kind of house I now have 
my drawing board.” 


The counselor’s turn 


The craving for a home that reflects 
} individual’s personality, tastes and 
style is a basic human need,” the 
nselor said. “This couple’s living con- 
ions weren't as deplorable as pictured 
| Elizabeth—I visited their hillside one 
ny afternoon—but they were a good 
g way from being as acceptable as 
td fondly believed. 
1A stubborn, taciturn man, he was 
oring the reality that time was pass- 
\; while the possibility rapidly dimin- 
led that he would or could ever de- 
}n and build a home that suited him 
} every particular, satisfy the zoning 
ard and was also in the family price 
ige. 
In his pursuit of an unreal ideal, he 
|s cheating Elizabeth and his daugh- 
s. Every weekend he devoted all his 
sure hours to a life of rosy fantasy at 
drawing board while his wife and 
ughters moved around him like shad- 
)s, unseen and unheard, unimportant. 
Elizabeth wasn’t temperamentally 
lined to prod and pressure Rod or 
iybody else. For years she had let him 
»- away with his self-absorption and 
)fishness in order to keep the peace. In 
> psychological tests my clients take, 
'> scored at the top of the “friendly 
‘ormat” category. During our early 
sions her smile was unfading—fre- 
‘ently she smiled through clenched 
»th—as she described her pain at liv- 
; conditions that had destroyed her 
opiness and sadly affected her nerves 
‘d health. 
‘If her ramshackle home had been 
» best and largest the family could 
ord, she would not have felt the way 
> did. 
‘In that case she felt that they would 
‘dly have been plunked in their shack 
the middle of an expensive neighbor- 
od where she and the girls were too 
barrassed to seek friendship for fear 
rejection. Also, Rod would have main- 
1ed and kept the place in reasonable 


repair instead of allowing the roof to 
cave in and the foundation to sag on the 
mistaken theory he would soon tear the 
place down. 

“An only child, Elizabeth was trained 
to smother unpleasantness and dissen- 
sion with soft words and soothing smiles. 
To a large degree, she hid her desires 
and true feelings, yet expected to be 
understood and have her wishes granted. 
Instead of standing up for her rights, 
making emphatic and justified demands 
on Rod, she remained passive. She 
dropped little hints and tried gentle, 
subtle persuasion instead of direct at- 
tack. 

“Subtlety and tact were wasted on 
Rod. He grew up among five noisy, 
brawling, aggressive brothers who made 
their sentiments eminently clear—with 
equally tough-spoken, quick-fisted Mom 
as family referee. 

“Although he was unaware of it, Rod 
harbored a fair amount of hostility 
toward women—his mother was his idea 
of what a woman should be. If Eliza- 
beth suggested he get on with the build- 
ing project in a manner that indicated 
she would wait indefinitely in patience, 
he took her at her word. Long ago he 
had tuned out his wife as bafHling, unin- 
teresting, insincere—and with some jus- 
tice. 

“Well-adjusted married couples need 
to confide in each other, this means ex- 
changing positive and negative feelings. 
It was almost impossible for Elizabeth 
to unearth and express her deeply buried 
anger at Rod, even in counseling. At 
home, when she tried yelling at him, he 
laughed, but for the first time in years 
he began to listen and become aware of 
her. 

“Moreover, as a result of our counsel- 
ing, she was able to carry through her 
previously announced rebellion and to 
move out. However, to Rod’s surprise, 
instead of renting that apartment she 
and their daughters moved to a motel. 
After one weekend they concluded 
their pleasant stay, returning to the hill- 
side when—to Elizabeth’s delight and 
amazement—Rod_ readily agreed that 
they could buy a home as soon as pos- 
sible. 

“After a few weeks, they found a suit- 
able house with a stunning, marvelously 
private master bedroom, Liz tells me. 
She also says their sexual relationship 
has greatly improved. The girls are 
pleased with their rooms and have begun 
to invite newly made friends to sleep 
over. 

“Rod is still holding the hillside lot 
as an investment. In fact their eldest 
daughter and her husband have moved 
into the cottage and have made a num- 
ber of improvements. Occasionally Rod 
speaks of someday turning the place 
into a retirement home for himself and 
Liz. But she says ‘Never!’ —and I suspect 
she means it.” End 











Crisp, crunchy slices of tree- 
ripened Apples... that’s WEIGHT 
WATCHERS*® Apple Snack. It’s the 
naturally good, naturally sweet 
treat everyone in the family will 
enjoy. Serve WEIGHT WATCHERS 
Apple Snack in school lunches, 
between meals or whenever the 
time is right. WEIGHT WATCHERS 
Apple Snack... good tasting 

... good for you. It’s The 

Good Snack. 
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THE WORKING 
WOMAN 


By Letty Cottin Pogrebin 








Working in communications hasa certain glamour. But 
for women, it also means a tough fight for equality. 


Journalists in newspapers, television 
and radio are among our most visible 
working women. And their battle for 


fair treatment and parity is being 
fought with a double-edged sword: 
they want equal job rights for them- 


selves—and equal coverage of the news 
on behalf of the female half of the 
population. Here’s a frankly subjective 
report on their progress. 

In old movies like His Girl Friday 
and Woman of the Year, female jour- 
nalists chased front-page scoops. To- 
day they're making headlines of their 
own. For example: 

THE NEwspPAPER GuILpD VoTEs To END 
Pay DirrereNces. It is well-docu- 
mented that general reporters often re- 
ceive up to $80 per week more salary 
than “society” or “women’s page” writ- 
ers. In a March, 1974, vote, the jour- 
nalists’ labor (continued on page 20) 





WOMEN ON THE TUBE: FOUR INSIDERS REPORT 


~*~ BARBARA WALTERS 
Co-host, the Today 
| show, NBC-TV. 









F“T was working in this 
field before the women’s 
Bmovement began, so 
women’s liberation is 
not responsible for my past experience 
or for getting this job. 











SYLVIA CHASE 
CBS-TV newswoman 
and co-anchor of Mag- 
azine, the daytime news 
# special. 


“The network doesn’t 
really take us seriously. 
They were nonplussed when we did a 
provocative segment on unnecessary 


“However, over the past few years 
the women’s movement has made a 
real difference in raising the conscious- 
ness of news departments, in on-air 
coverage and in creating a general 
climate of equality. 

“T notice that younger people like 
Jim Hartz have no trouble accepting 
me as co-host, while an older man like 


Frank McGee did. 


hysterectomies and a_ supermarket 
walk-through that pulled thousands of 
letters and took a 22 percent share of 
the viewing audience. Most documen- 
taries earn only 10 percent. Cronkite 
pulls 25 and the big soap operas av- 
erage 30. 

“Soap operas are successful because 
they deal with real social issues: mar- 
riage, divorce, financial crises, rape. 


“When young women write to me 
they often say that my experience is 
an example to them. 

“They think, ‘If Barbara could do it, 
so can I.’ 

“But they eventually learn that it 
can’t be done without hard work. The 
women’s movement just makes that 
still very steep hill a little easier to 
climb.” 


We've shown that these subjects can 
be handled in a news fashion. 

“Right now, no female at the net- 
work has enough experience to run 
this show so we have a male executive 
producer. But all the associate pro- 
ducers are women. It would surprise 
me greatly if any men were producing 
women’s interest television shows three 
years from now.” 2 





LESLEY STAHL 
CBS network news cor- 
respondent. 











“There is a very visible 
equal employment op- 
‘portunity policy at CBS, 
and most of the on-cam- 
era Eouortars hired recently are female. 
In Washington we have women pro- 
ducers doing the morning news, week- 
end news and Face the Nation. 

“We get equal assignments with the 


BETTY FURNESS 
WNBC-TV (New York 
City) Consumer Affairs 
Directoi 





“lve had eight careers 

Ge’ Be dling movies, the- 

Me ater, commercials on 
TV, government service, public service 
TV, magazine writing and no r\ 
news. As a performer, I had no t: 
with sex discrimination because I o7 
wanted to play girl parts. But when ! 
tried to get into television news in 
pe et ay 
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men except for something like an inter- 
view with Betty Ford. A woman would 
always be sent to cover that. But I 
don’t get pigeonholed into covering 
fashion, schools or food. We've often 
been criticized for not doing more 
women’s interest stories. It’s really that 
we don’t do much ‘soft’ news at all. 
We didn’t pay attention to the subject 
of mastectomy until Mrs. Ford and 
Happy Rockefeller had one and it be- 
came ‘hard’ news. 

“When Watergate was seemingly a 


1960, they wouldn't hire me for two 
reasons: I was too associated with 
Westinghouse commercials and I 
wasn't a journalist. It took me years to 
realize there was a third reason: I was 
a woman. 

“In 1966 I went to Washington as 
Special Assistant to the President [for 
Consumer Affairs] and I became some- 
one else—a_ specialist. After that, 
WNBC-TYV hired me as its Consumer 
\ffairs expert so I’m finally a television 
newswoman after all. I do two seg- 
ments on the evening news. I answer 


simple robbery, I was assigned to the 
story. During that period I was an ap- 
prentice. As events developed, Daniel 
Shorr and later Fred Graham were put 
over me as number one reporters on 
the Watergate story. But I feel that 
was because of my inexperience, not 
my sex. During the 1974 elections I 
was the West Coast anchorperson and 
I believe the network actively wanted 
a woman for the job, To be honest, be- 
ing female at CBS has been a real as- 
set for me.” 


consumer letters, introduce a related 
film piece, handle complaints and write 
my own material. 

“T love television and I love my sub- 
ject. But when Jim Hartz, the evening 
news anchorman, moved to the Today 
show, I asked NBC to consider me to 
replace him as anchor. I’ve never had 
an answer from them. I suspect that 
my age has a lot to do with it. I'm only 
ten months younger than Walter Cron- 
kite, but it’s probably too late for them 
to build me up as a network person- 
alitv. Older women just don’t sell.” 
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SIX AWFULLY GOOD REASONS 


WHY MORE WOMEN BUY CHEVELLE 
THAN ANY OTHER MID-SIZE CAR. 


1. Room you can 
handle nicely. 

Chevelle is a beauti- 
ful combination. 

On the one hand, 
it’s large enough to give 
you a definite sense of 
security, with room for 
six people. 

On the other hand, 
it remains a neatly, 
manageably sized car; one 
that’s both easy to drive 
and easy to park. 

2. Clean,classic 
styling. 

Your car says some- 
thing about who you are. 
Chevelle says something 
good about who you are. 

It’s that simple. 

Chevelle lines are 
clean and trim. 

It is stylish, but not 
gaudy. It is comfortable, 
but notopulent. It is poised, 
but never pretentious. 

It is, to repeat, 
your favorite mid-size car. 

And why not? It 
speaks so highly of you. 

3. 801 fewer 
gallons of gas to go 
50,000 miles. 

The Environmental 
Protection Agency ran 
Urban Driving Tests 
emphasizing stop-and-go 


city-type driving. We ran 
proving ground tests 
emphasizing suburban- 
type driving. 

They show that 
over 50,000 miles—about 
four years’ average use 
a’75 Chevelle 350-2 V8 
using unleaded gas with 
the new Chevrolet Eff- 
ciency System could use 
801 fewer gallons of gas 
than a’74 Chevelle 
using leaded gas. 

Imagine what that 
could mean in terms of 
dollars and cents. 

It is, we think you’ll 
agree, a step in the right 
direction. 


4. Less hassle 
with oil changes and 
the like. 










If you don’t enjoy 
taking your car in for 
recommended service, 
you'll enjoy this. 

In 74, we recom- 
mended an oil change and 
chassis lubrication every 
4 months or 6000 miles. 
Now it’s every 6 months 
or 7500 miles. 

Last year, werecom- 
mended new spark plugs 
every 6000 miles. Now it’s 
22,500 miles. 

Now your oil filter 
can be changed less often. 
And now you don’t even 
need points or ignition 
condenser. Ever. 

Another step in 
the right direction. 

5. $348 less 
maintenance expense. 
While maintenance 
prices vary, we used 
current list prices for 
parts, $11 an hour 
for labor, and found 
this: If you follow 
the Owner’s Manual 

for recommended 

service, a’?75 

Chevelle V8 

could save you 

$348 in 50,000 
miles over a’74. 
348 steps in the 
right direction. 


6.A beautiful, 
sensible choice. 

Chevelle, happily, 
is not one of akind. You’ll 
find many to choose from, 
coupes,sedans and wagons. 

The distinctive 
Malibu Classic is shown 
above. Laguna Type S-3 is 
our sportiest Chevelle. 
And the Malibu Six is 
America’s lowest priced 
mid-size car —based on 
Manufacturers’ Suggested 





Retail Prices. 
Chevelle. The 
American woman’s 
favorite mid-size. For a 
lot of good reasons. 
Test drive one 


soon, won't you? 


CHEVROLET 
MAKES SENSE 
FOR AMERICA 


Chevrolet -. 





Pizzarama 
Slarts with 
San Franciseos 
Rice-H-Roni 


Prepare 1 pkg. Beef Rice-A-Roni ac- 
cording to directions. Spread on 12” 
pizza pan. Bake 5 min. in 450° oven. 
Top with 1 (7% 0z.) can spaghetti 
sauce, 8 slices of salam 1 Jack 
cheese, 1 small can slice 

drained, 1 small can 

rooms, drained, 2 Tbsp 

mesan cheese and 1 Tbsp 
parsley. Broil until cheese is melt: 











WORKING WOMAN 


continued 





union decided that it would no longer 
permit such wage differentials. 

WoMEN AT “NEwspay” FILE EEOC 
Comp.aintT. The Long Island (N.Y.) 
paper has been charged with sex discrim- 
ination in training, recruiting, hiring, 
promotion, job titles, pay, fringe bene- 
fits, story and travel assignments. 
CALIFORNIA PAPER FOUND GUILTY OF 
Sex Bras. An EEOC investigation deter- 
mined that The Sacramento Bee files job 
applications by sex, asks only female 
applicants about their marital status, ad- 
vertises for employees in sex-segregated 
want ads and denies female reporters 
certain types of assignments. 
ASSOCIATED PRESS ACCUSED BY WIRE 
SERVICE GuiLp. The union’s EEOC 
complaint charges AP with a “pattern of 
failure” in recruiting and hiring minori- 
ties and women. AP denies the charges 
despite its own 1974 figures: Total— 
1,719 males, 321 females; among AP’s 
officials and managers—225 males, 5 fe- 
males; professional newspeople—883 
males, 126 females, and no female gen- 
eral executives or bureau chiefs. (The 
Guild has not yet gone after United 
Press International, whose 178 women 
are outnumbered by 1,115 men.) 
WoMEN (AND MEN) HAVE PROBLEMS AT 
SEATTLE “Post.” The EEOC will take 
The Seattle Post to court for discriminat- 
ing against women in work hours, hiring, 
promotions and maternity policy—and 
for denying men the same lounge facil- 
ities and rest periods provided women. 
NATIONAL ORGANIZATION FOR WOMEN 
Confronts N.Y. “Datty News.” NOW 
representatives presented a report on 
sexism in The Daily News, which agreed 
to treat Women’s Movement news se- 
riously (highlight stories about day care, 
abortion and job rights; ban writing that 
demeans or trivializes women (“lady 
lawyer, lib chicks, broad, dame, spins- 
ter,” etc.); and to beware of name-usage 
double standards (i.e., “Nixon Assures 
Golda” or “Riggs Meets Billie Jean’). 
EEOC Backs WoMeEN’s CHARGES 
AGAINST WASHINGTON Post. Despite its 
woman publisher, Katharine Graham, 
the Post has been found to exclude mar- 
ried women from upper-level jobs and to 
discriminate in the training, pay and 
promotion of women. 

As the pressure builds, there are sure 
signs of progress in print. New kinds of 
women’s-interest columns—Audrey Gel- 
lis’ “Call Me Ms.” (Copley Syndicate) , 
Gene Corea’s “Frankly Feminist” (New 
Republic Features), Ellen Cohn’s “The 
Liberated Woman” (N.Y. Daily News) 
—are reaching millions. Colleen Dishon, 
owner and editor of Features and News, 
services 30 papers with articles on farm 
women, male breast cancer or single 
people’s tax problems—welcome relief 
from fashion and beauty stories. “One 
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Woman’s Voice,” a syndicated wee 
column written alternately by 11 wor 
of the caliber of Clare Boothe Luce, } 
gail McCarthy and Marian Anderson 
being picked up by 90 newspapers. 

A few examples of employment gai 
Christy C. Bulkeley is now editor ¢ 
publisher of The Saratogan in Sarato 
(N.Y.), and Gloria Biggs now holds | 
same post at The Evening Times in N 
bourne, Fla. Annette Samuels was | 
pointed Executive Editor of Commun} 
News Service (the only black and Pu 
to Rican news service in the countr} 
and Charlotte Curtis is editor of TH 
N.Y. Times Op/Ed page. 


Women in broadcasting 


The networks have recently beg 
to run specials on women in histo 
sports, consciousness-raising grou) 
Marlo Thomas’ Free to Be .. . You a 
Me offered children a future with¢ 
rigid roles; Rookie of the Year was 
special about a Little League girl; Bi 
Myerson and Marlene Sanders cover 
sex stereotypes in movies, TV, boo} 
toys and ads; and Barbara Walters ¢ 
hosted a prime-time documentary 
men and women. 

In Boston, Buffalo, Trenton and el! 
where, local stations have turned an € 
tire broadcast day over to women 
conjunction with women’s rights mat 
thons. In Memphis, a National Wome1 
Network will create vast opportuniti 
for women entrepréneurs to invest ma 
ey in cable TV and to utilize channels 
publicize women’s events. In San Fra 
cisco, a cable program on day-care ar 
a film biography of an 86-year-old wor 
an show what can be done on a free a 
cess channel. 

Birth control, racism, rape, chi 
custody, self-defense, wife-beating, i) 
flation, women’s humor, TV violence a’ 
the kinds of subjects covered by on-a 
women such as Phoebe’ Friedmef 
(KBOO, Portland, Ore.), Miriam Gooe 
man (KFRC, San. Francisco), Col 
Weiss (WRVR, New York City), Eunic¢ 
West (WCVB-TV, Boston) and Xernon 
Clayton (WAGA-TV, Atlanta). 

Sexist language and neglect or rid 
cule of women’s subjects are being cha! 
lenged on all fronts. The Radio Code Re 
view Board has warned broadcasters t 
eliminate sexist stereotypes and patron 
izing descriptions of women’s events 
The Corporation for Public Broadcastin{ 
admits that the broadcast media hav 
been a “major influence” in perpetuatin{ 
prejudice against women and ignoranct 
of female contributions. This influencé 
is seen most blatantly on WABC-T 
(New York City) which devoted only 
12.7 percent of 1972 air time to substan 
tive women’s issues or politics; when th 
Equal Rights Amendment was passed 
by Congress, WABC-TV didn’t mention 
it; and on WRC-TV (Washington, D.C. 
where an anchor (continued on page 34 
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You shouldnt do less for your skin. 
_ And you shouldnt pay more. 
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|” There’s nothing beautiful about — skin care program. From around 
paying too much to stay beautiful. $3.00 to $7.00 per product. 





'Equasion is, possibly, the finest, most In fact, we’re so confident 

ladvanced line of treatment products Equasion can do incredible things 

\available anywhere. But at prices for your skin, we'll send you 

that won't add worry lines. three of our Equasion Fresh Peach 
Equasion is a complete treat- products, so you can see and feel 


ment collection. Everything you ~ 
require fora comprehensive _ 





w for yourself. A $6.90 value* 
. for just $2.00. 








| Equasion Fresh Peach Moisture Cream. Combines 
| the luxurious conditioning of peach kernel oil with the 
extra moisture and protection . Pt 

of rich Hydrolyzed Protein. 



























A unique 30-second morning 
cleanser with peach kernel oil to 
refresh, cleanse, and tone-up 
your Skin. 


Equasion Fresh Peach . 

_ Moisture Mask. The 
natural conditioning o 
peach kernel oil in 
a 10-minute cleansing, 

_ stimulating mask. 


F * Versus regular price per oz. 


nd a lot less and prove 
€ to spend a lot more. 


Box 59, Baltimore, Maryland 21203. 
fer of three 1/2 oz. Equasion 


Equasion Fresh Peach Wake-up Gel. 
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PRIVATE SCREENINGS 


see page 88 


Pair of 3-panel folding screens (each 
panel 85” high, 18” wide), you need: 
115’ of 1” x 2” clear pine, oven dried 
3 sheets of Upson board, 8’ x 4’ 
6 pairs of double-action hinges with 
screws 
Glue, 2%” finishing nails, putty or 
plastic wood, and sandpaper 
Cut the pine into twelve 85” lengths 
for uprights (two for each panel), and 
twenty-four 15” lengths for crossbars 
(four for each panel). The top-most 
crossbar is fitted along narrow edge of 
two uprights with top edges even. The 
bottom bar is fitted between the up- 


rights with its lower edge 1” up from 
the bottom ends of the uprights, leay ing 
1” legs. The other two crossbars are 
fitted between the top and bottom cross- 


bars, with equal space between. Glue 


crossbars in place, starting at the top 
Use the corner of something you know 
is square as a guide when gluing the 
first corner, so that frame will be straight 
When the glue has ise one finish- 
ing nail at each join; si > hole for 


the nail with a drill, co 
fill in the hole and san¢ 
Cut 84” x 18” panels of 1 
to fit the frames, anc 
to the frames, leaving th 
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Cover the panels with wallpaper or fab- 
ric, paint or stain the frames, then 
measure, position and screw on double- 
action hinges. The top hinge should be 
12%” from the top of the screen, and the 
bottom hinge the same distance up from 
the bottom end of the upright. Center 
third hinge. 

For the low four-panel screen (each 
panel 42” high, 14” wide), you need: 
39’ of 1” x 2” clear pine, oven dried 

1 sheet of Upson board, 8’ x 4’ 








' said, ‘Go to bed, and that’s a fiat!” 








6 pairs of doublé-action hinges — 
Glue, 2%” finishing nails, putty | 
plastic wood and sandpaper 

Cut eight 43” lengths of pine for uy 
rights (two for each panel), and twely 
10%” lengths for erossbars (three fe 
each panel). Follow directions aboy 
for placement of crossbars at top an 
bottom of panels. Center the third cro 
bar between. Continue as in tall scan 
only using two hinges between panel 


say 


placed 5%” from ends of uprights. E 
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That Cigarette Smoking Is Dangerous to Your Health. 


ee The Surgeon General Has Determined 
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FAMOUS CIGARETTES 
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19 mg. “tar”, 1.4 mg. nicotine av. per cigarette, FIC Report Oct.'74 
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Mail the attached card 
today! Get your Creative 
Village STITCHERY 
SHOWCASE”. .plus a 
mini sample kit for a 
Teddy Bear to make 
yourself! 


See crewel and needlepoint pillows 
with striking floral designs. ..quick- 
and-easy bargello patterns... fuzzy 
little animals to make for a child... 
hundreds of exciting needlecraft 
projects! All photographed in color. 
-All available in convenient kit form. 
All ready for you to order, make 

and enjoy! 

And who has put together such 
an important collection as this? 
General Foods Creative Village! 
Because they re concerned with the 
needs and wants of today’s woman — 
you! And they invite you now to 
preview this new needlecraft 
collection in your own home as a 
member of their convenient shop- 
at-home “boutique” service, 
Creative Village STITCHERY. 
Just mail the attached card and you’!] 
get the big, new, 64-page 
STITCHERY SHOWCASE Book. 
Here are some of the exciting 
things coming to you... 

A vast sélectior of fun-to-do projects 
in 10 different needlecrafts! 637 kits 


Preview 


¢ designer exclusives! 


* first-time-available 
projects! 

¢ 10 different 
needlecrafts in all! 
Needlepoint*Crewel 
— including the new 
Fingerloom Crewel 

* Embroidery 

* Tapestry * Toy- 
Making *Afghans 
Quilting *Appliques 
*Macrame (String Art 
too!) And as an extra 
..a Special section of 
craft items! 


AY 


Vile 


INEVV FROIVI GEINERAL FOODS , 
CREATIVE VILLAGE STITCHERY| 


637 excitin 
needlecra 


in all—more than any other club of 
its kind. Plus dozens of additional 
basic supplies and sought-after 
accessories, too! Pages and pages of 
projects... photographed and 
described in full. ..reproduced on 
fine-quality paper. ..bound ina 
handy horizontal format to make 
choosing easier and more enjoyable 
for you. Real quality you can 
depend on. 


Dozens of exclusive kits available 
to you only from Creative Village 
STITCHERY! Needlepoint and 
crewel kits celebrating bicentennial 
themes...knit and crochet kits for 
children’s fashions...needlework 
designs with the richness of master- 
piece paintings...and many more! 


Many of the newest projects - 
previewed for the very first time — 
from some of the world’s biggest 
manufacturers! Be among the first 
with the latest creations by ordering 
projects that appear in your 
STITCHERY SHOWCASE Book! 


Personal, prompt service. You get 
handy postpaid order forms. .. fast, 
efficient service from modern order 
processing facilities. ..your own 
needlecraft expert to call 
COLLECT...and your complete 


GENERAL FOODS 
GUARANTEE 
If, for any reason, you are not 
completely satisfied with any- 
thing you purchase through 
STITCH- 


guaran 


Creative Village 
ERY. General Foods 
tees that you may return it for 
a complete refund 





Fill out and mail today — send no money now 


BES DST SS a es Se es ee ee ee Se 
See 


YES! 


ideas... 





Mail to: General Foods ( ( 
1112 Seventh Avenue, Monroe, Winvonsifi $3566 





Please send me my STITCHERY SHOWCASE Book and i 
mini sample kit. I will receive three additional editions and i 





money will be refunded. 
PLUS you geta 
mini sample kit to 
make yourself! | 
This quick-and-easy 
project will let you 
try your hand at 
toymaking...which 
is becoming one of 
today’s most popular 
needlecrafts. The 
Teddy Bear is yours to 
make, keep or give as a gift— 
just for fun! 


satisfaction is guaranteed or your 











Enjoy continuing 
year-round 
service for just 
$5.00 (plus 
postage and 
handling). Asa 
member of : Oi . 
Creative — 
Village ss 
STITCHERY, you'll 
getanew STITCHERY | 
SHOWCASE Book and mini i 
sample kit for each season of the 
year — featuring an exciting new 
assortment of the latest projects, as 
well as the popular favorites — more 
exclusives, too! All for just $5.00 
(plus postage and handling). 
So please send for your 
STITCHERY SHOWCASE Book 
i 
| 
Ef 


today. It’s quite an experience! 





ABN 
) STITCHERY | 


three more mini sample kits throughout the year as amember of Creative 
Village STITCHERY — all for only $5.00 (plus postage and handling). 


NAME 


ADDRESS 


Cli 


STATE ZAP 


ST-283 


New York and Indiana residents only: add 4% state sales tax 
and local sales tax. Offer available in United States only 
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Kapel of Far¢ 
warm, cold, for dessert, for 
plain or gilded with sour cream and 
jam. Mrs. Kapel, you are the Cheese 
Pastry Queen. 


Se 





CHEESE PASTRY 

Pastry: 
1 cup butter or margarine, softened 
214% cups flour 
Pinch of baking powder 
1 cup sour cream 
Filling: 2 cartons (12 oz. each) dry 

cottage cheese 
1 egg 
14—1/ cup sugar 
1/ teaspoon salt, pinch cinnamon 
To prepare past ry: Cut butter or mar- 
garine into flour and baking powder. 
Blend in sour cream. Cover dough 
and refrigerate overnight. 






















Free Booklet! Your Coldspot 


|| Time Bank Freezer for the @ 
|| Time of Your Life ...is alot & 


of title, and really a lot of GR 
ii help, with tips, tricks and & 
techniques to ma youn ES 
ii home-freezer a money-saver. @ 
| One of the best we’ve seen. ss 

Free, too. Request the book- an 


| let by name from Sears, Roe- SE 
| buck and Co.; Dept. 703(40- '$ 
1 15) Sears Tower; Chicago. ¢ 
Ill. 60684 











SEDI SITET 


To prepare filling: Preheat oven to 
350°. Combine all filling ingredients. 

Divide dough into 4 equal parts. 
On a lightly floured board, roll each 
part into a rectangle, about 8x12 in. 
Spread cheese filling on each part. 
Roll up like a jelly roll, sealing ends. 

Bake on a cookie sheet in a 350° 
oven for 45-60 minutes or until gold- 
en. Serve with sour cream, 





Even if you can’t say Quesadilla 
(kay sa deé ya) you can whip up a 
batch of these tortillas filled with 
cheese to the delighted “olés” of your 
family and friends. Helen Cawyer of 
Ramona, Calif., our contest winner, 
says that the canned jalapefa sauce 
is well worth hunting for. If you sub- 
stitute tomato sauce, you won't get 
that Mexican hotness. 


QUESADILLA CASSEROLE 
(Tortillas Filled with Cheese) 
1 Ib. (12 slices) Longhorn Cheddar 
cheese 
1 Ib. (12 slices) Monterey Jack 
cheese 
1 dozen large flour tortillas (fresh or 
frozen) 
1 medium onion, finely diced 
1 can (4 oz.) green chilies, seeded 
and minced 
1 can (28 oz.) tomatoes 
1 tablespoon jalapefia sauce 
1 green pepper, sliced into rings 


Preheat oven to 425°. Oil a 13%x8%- 
in., or larger, casserole or cake pan. 
Prepare quesadillas by stacking 





Send us your favorite recipe that 
uses apples. We'll pay $50 for 
two winners. Include some men- 
tion of origin; we reserve the 
right to alter recipes used: reci- 
pes become property of Downe 
Publishing, Inc. Entries must be 
postmarked by April 30. Send: 
Recipe Exchange, Ladies’ Home 
Journal, 641 Lexington 

N.Y. N.Y. 10022) 
a S| 





Ave., | 











one slice of each kind of cheese near 
the edge of a tortilla; top with a 
rounded teaspoon each of onion and 
chilies. Roll tortilla up around 
cheese, folding ends under to form 
12 little packages. Place quesadillas 
in casserole, overlapping to fit. 

Mash tomatoes in bow] with jala- 
pena sauce. Pour over quesadillas 
and garnish with green pepper 
rings. Bake in a 425° oven 25-30 
minutes or until cheese is melted. 
Serves 6. 
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WHAT ARE THE BEST 
EGG BUYS? 


This is April, and eggs are in abun- 
dance—and now, when egg prices 
are usually at their yearly low, is the 
time to poach, boil, scramble—even 
meringue and soufllé. We’ve collect- 
ed here a column of pennywise egg 
wisdom. 

e The biggest enemy of the egg is 
heat. Unrefrigerated eggs lose more 
g! quality in one day than they do 
after one week under refrigeration. 
If your supermarket doesn’t store 
eggs in a refrigerated display, find 
another store. 

Based on above, don’t buy unre- 
frigerated eggs at roadside stands. 
Dont let eggs you've bought sit 
around. Store promptly. 
¢ Do store them covered in their 
cartons, large end up. Put some- 
thing else in those little molded egg 
racks in your refrigerator. Plastic 
lemons maybe. 

e For poaching or frying, if you 
want the most beautiful results— 
round, firm yolk and high thick 
white—look for the USDA shield 
and the words U.S. AA--Grade. 
Thes t eggs, but, 







‘an finc m. Use them for baking;. 
they're perfectly wholesome. 

e You can keep eggs for several 
wecks after you buy them. Older 
eggs are good for baking—anc 
ter for hard-coo! Ee 
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Ore-Ida Golden Crinkles® fry up Pry ae on ‘the Pe 
outside; so moist and meaty on the Tts(e mle La i 
Mamet lil yam ely Lane koa as ULC Ea sae 
Brier tet (ce oe : : 


ey ho tee 
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aroma B Pere = Golden fern etn 3 Ppa 
Se tie ie Pl kee mol ea) 
__ Ketchup, % cup-drained, Co eR ise im ais: 
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welt : 


—~ You've made us America's 
Fare ee ic) a ascomtere favorite frozen potato. 
se be si apaal es as 7m 








Is 

igh about 

ose leftover dibs and 
dabs and bits and peels— 
then throw them away. 





They are, in fact, valuable 
cooking assets—little nuggets of gold, 
if you will—you can bank in your 
freezer (See, if you haven't already, 
the freezer on page 91.) 
1) Little gold bricks in the ice cube 
tray are yours with almost no effort. 
Freeze leftover vitamin-rich vegeta- 
ble-cooking water in cubes, then store. 
in a plastic bag. Add to soups or as 
cooking water for stews. Do the same 
with leftover fruit juice or the syrup 
from canned fruit. Good in punch 
or to baste baked apples. In fact, 
you can freeze just about anything 
liquid this way—leftover coffee and 


SEC tio yi 


FREEZE THEN 
COOK THE EASY WAY 
Freezer to oven or pot—directly— 
without the in-between step of de- 
frosting. The whole point is to simpli- 
fy your life. Pictured below are the 
tools of liberation. (1) Pyrex dishes 
come in a variety of shapes and sizes, 
travel from oven to freezer with no 
hassles. (2) Enameled cast-iron pots, 
like this gay Le Creuset casserole, are 
another freezer-to-oven possibility. 
Great for serving too. (3) Corning 
Ware is designed to go 
from freezer to oven to 
table—and then be quick- 
ly and easily cleaned. 
(4) Anchor Hocking has 
coated the interiors of their 
Harvest Time ovenware 
with white Teflon—an at- 
tractive easy-clean alliance 
that stands up to freezing or baking. 
(5) Those disposable (but reusable) 
aluminum baking pans are a bargain 
if you remember to save TV dinner 
trays or pans from baked goods. (6) 
That object in the top left comer is 
called the Dazey Seal-A-Meal—a 
boon to cooks who are 


freezing. Use it for 


serious about 


boil-in-bag vege- 






tomato paste, and extra egg whites. 
2) Bread bonanza. Never throw out 
a scrap of bread. Cube, bag and 
freeze extra bread, fresh or stale. Use 
for stuffing, bread crumb topping, or 
bread puddings. 

3) Gold pieces. Celery tops, lettuce 
shreds, vegetable peels and shavings 
of all kinds can be accumulated in a 
plastic bag in your freezer. Used in 
soup, they add flavor and vitamins. 
4) Golden peels. Freeze orange and 
lemon peels. They'll grate easily 
when frozen. Or make candied peel. 


tables, stews, leftovers of any sort. 
The polyethylene pouches are sold 
in housewares stores. (7) See-through 
oven bags are a great freezer-to-oven 
convenience for short-term freezing. 
(8) Heavy-duty aluminum foil can be 
used as a cover for baking pans—and 
if you just can’t spare your favorite 
baking dish, line it with foil, fill dish, 
freeze, pull out foil packet and leave 
in freezer. Baking dish is thus freed 


for other use. 


Paint, Then Freeze. 
Why bother to 
clean brushes of 
oil-based paint if 
you have to stop 
mid-job? Wrap well 
in plastic, then 
freeze. Thaw for 
half an hour or so and con- 
tinue painting whenever 
you’re ready. 


Freeze, Then Iron (yes, it 
works; we tried it): Sprinkled 
laundry won’t mildew if you 


freeze it. And cold clothes will iron 
perfectly. 








ICECAPADES 


Is there anything beyond 
the simple ice cube? Yes. 
e CUBISM: Add to your 


ice tray collection. In addi- 
tion to the usual standard © 







largish cube, we found a_ 4\ 


range of shapes and sizes. 
(Special party goods stores 
are a good place to browse 
through.) We found spheres, 
small and large, tiny cube- 


lets (the smaller the cube, 
the quicker the drink chills)" 


. . . something called the 
Ice-Slice Tray (made by In- 
land), which produces 38 


or garnishing .. . also from 
Inland, a tray that creates 
two pounds of crushed ice. 
In addition we saw bridge 
club fantasy shapes, hearts, 
diamonds, clubs and spades. 
And a set of ice initial trays 
(you can say “U” in ice). 
Use large candy molds: to 
make fancy shapes, For a 
punch bowl, freeze a size- 
able ice decoration in an 
elaborate metal mold. 

e ICE LORE. Fresh’ cubes 
are essential. Ice» picks up 
off-flavors if it’s been kept 
around too long, so if you're 
amassing ice for a_ party, 
don't start freezing more 
than two days ahead of 
time. Cloudy cubes? Run 


warm water over them to 


restore their clarity. Don't 
own an ice-bucket? Try us- 
ing an enameled cast* iron 
pot (does a good jab of 


keeping ice cold) or line a- 


big plastic garbage pail with 
a plastic liner. 

How many cubes for a 
party? Figure on one doz- 
en cubes per person. Cubes 
plus: a sliver of orange or 
lemon peel, a maraschino 
cherry, a small carrot flower, 
or a radish rose, an olive or 
a tiny pickled onion are lit- 
tle decorative extras you 
can add to cubes when 
they're partially frozen. 


Illustrations by Rainbow/Grinder 
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little slabs of ice for drinks. + 













This condiment set from International Silver 
OE} a value at $13. 
At this price, it’s mae a giveaway! 


roy A i 6 ee 


plus 50¢ to cover 
shipping and handling 


‘But we're offering it, exclusively by mail, for just 

ia ca crystal j jar with $6. Because we think once you've lived with a little 

aed § dilverplated ee A beautiful way to serve International Silverplate, you won't want to live 

cinnamon sugar, preserves, grated cheese, chutney without more of it. 

or what-have-you. And you can get more, in place settings or com- 
When available in stores, the set will cost $13. plete services, at your favorite fine store. 


International Silverplate 


Fill in and mail this coupon to: 
Fosdick Corporation/Condiment Dept. CS5, Box 200 
Mie pee a 8) = —— OY) Meriden; Ct. 06450 


Please send me ____ Condiment set(s) in pattern(s) and 
quantity I have indicated. I enclose my check or M.O. for 


A. Interlude B.Coventry CC. Beacon Hill D. Charmaine 





($6.00 plus 50¢ shipping and handling for each set ordered. Total: $6.50.) 
Connecticut residents add sales tax 


Name ____ aE: ee oe ed ee ee ee 
Address MW aint: Ba eee a 
=SState 


City aa ees NY) eee 
Offer good in U.S im except where restricted, taxed or prohibited by law. 
Allow 28 days for delivery. Offer expires September 30, 1975. International 


Silverplate is a product of International Silver Co., Meriden, Ct. Fosdick 














Corp. is located at 141 Charles St., Meriden, Ct. il 





~ @UESTIONS — 
__ANSWERED __ 


y Theodore I. Rubin; M.D. 








How can I avoid eating binges? What subject are you 
most asked about in reader letters? These are some of 
the questions the noted psychiatrist answers this month. 


Avoiding eating binges 


What is the one thing to avoid to keep 
a compulsive eater like me from going 
on an eating binge? 


Funny as it sounds, stay away from food. 
The sight and smell of food can be 
overwhelming to the compulsive eater— 
who can even become hungry just talk- 
ing about food. I believe the greatest 
“appetizer” is the smell of food being 
cooked. Good cooking smells are irre- 
sistible to the compulsive eater and 
should be scrupulously avoided if seri- 
ous dieting is to be sustained. 


Women’s choices 


My daughter, who is a lawyer, used to 
be involved in the women’s rights move- 
ment. But now she is married, has a 
baby and seems perfectly content to stay 
home and take care of her family. Isn't 
this strange for a woman who just a few 
years ago was vehemently for women's 
liberation? 


Personal liberation for both women and 
men involves having the choice to live 
a lifestyle that is personally fulfilling. 
This includes the right to change styles 
at different times of life. Because your 
daughter freely chooses and delights in 
raising a family at this time in her life 
does not indicate that she has lost inter- 
est in the rights of women. Women 
should have the right to choose their life 
and not be coerced in any direction; that 
is the crux of the women’s movement, 
not that women must make a particular 


choice at a particular time. 


Voter’s guilt 


My pri l d | Dee wonderin u hy 
the morale of thi country is so low. We 
decide at f f use we Americans 
feel “dun ( for el Ling the nast ad 
minis he possi 

I think yo lt rather than 
resentment It is entirely 


possible that \ ts ram- 
ifications has ma 

making a mistak 

don't take well to m: 

we are human beings, 

condition makes mistakes 
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It is time we realize this and forgive our- 
selves for having made the choice we 
did. As human beings with human lim- 
itations—as well as human wisdom—we 
can only do what we think is best then, 
now and in the future. 


Common complaint 


I’m curious about the letters you receive. 
Are they all from women? What subject 
are you most asked about, and what 
complaint is the most common? 


My letters are mostly from women, but 
I also get letters from men, adolescents 
and very young children. Using my mail 
as a criterion, the most common prob- 
lem seems to be the poor communication 
within the family. Family members who 
are at odds have great difficulty talking 
to each other on an effective level. This 
is especially true of husbands and wives, 
but it also pertains to children and par- 
ents. Some of the saddest letters I have 
received are from teen-agers who feel 
that they cannot talk to their parents. 
They write that their parents won't lis- 
ten to them, or that parents don’t un‘er- 
stand teen-age problems. Some young- 
sters write me that their parents don't 
take them seriously or that their parents 
are too busy fighting with each other to 
take time to listen to their children. 

The most common emotional symp- 
tom is depression. I think other psychi- 
atrists would agree that depression is the 
most common symptom for which men 
and women seek psychiatric guidance. 
Generally, the high rate of depression 
may well be due to the fact that we ex- 
pect too much of ourselves, our mates, 
our children and our friends. Such high 
hopes can seldom be fulfilled and can 
only lead to disappointment and_re- 
pressed rage, which is expressed as de- 
pression. 


tiusband vs. garden 


to garden, but lately my husband 

mpla ns that I should spend mor? t me 

reading and improving my mnd rether 

rardening. I'm a college gradu- 

ate and have read plenty in my life, but 

eading is not my passion—gardening is. 
ny husband right? 


than JUS 


hat nonintellectual activity is 


extremely valuable in producing em 
tional tranquillity and a sense of we 
being. Gardening is especially therape 
tic because it provides activity, fresh a 
beauty and the good feeling that com 
from helping things grow. However, I 
wondering if your husband’s pride 
keeping him from voicing his real coi 
plaint—if he is not using reading ai 
improvement of your mind as a smo 
screen. 

Can it be that what your hustsa| 
really wants is for you to transfer ya 
passion from gardening to him? Cou 
he resent the time and attention you a 
giving your garden? I notice that y) 
speak of gardening as a “passion.” Ha 
you become obsessed with gardening, 
a means of avoiding involvement wi 
other people or activities? Why not d) 
cuss the subject openly and hones 
with your husband to see if he has 
justifiable complaint or whether one 
you—or both—is simply over-reacting. 





‘ 
| 
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Dating widow 
I am in my late twenties, married ai 
have two small children. But ’'m roa 
writing to you about my mother, who 
in her early fifties. My mother and fath 
married very young and had a wonde 
ful relationship. Dad died a few yea 
ago, and just lately my husband and 
have finally convinced my mother to , 
out with men. She is very popular ai 
seems quite happy, but she is like 
frenetic teen-ager, She talks to me ab 
her boyfriends and I feel as if I'm t 
mother and she’s the daughter. Is t 
strange? 






















| 
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No, your reaction js not strange at 4 
Since your mother married at a yout 
age, chances are that the last time s 
dated she was a teen-ager. She is na 
continuing her dating experiences fra 
that point in her life rather than fra 
her life today. Remember, too, that h 
going out is almost a new experience f 
this time of her life. Dating is also 
mask for any residual grief over the lc 
of her husband. Your mother’s dati 
may seem frenetic and exaggerated 
the moment, but she will probably sett 
down as the underlying (continue 


As a regular feature, Dr. Rubin an- 
swers questions on your personal, 
marriage, family, and emotional 
problems. The doctor is a well- 
known psychoanalyst who practices 
in New York. He is also the author 
of “Compassion and Self-Hate” 
(David McKay). If you have ques- 
tions for Dr. Rubin to answer in his 
column, please address them to him 
in cae of Ladies’ Home Journal, 
641 Lexington Ave., New York, 
N.Y. 10022. We regret that only 
lette’s selected for use in the col- 
umn can be answered. 
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arning: The Surgeon General Has Determined 
at Cigarette Smoking Is Dangerous to Your Health. 















tart fresh with Belair 


Just the right touch of menthol 
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Filter King* Super Longs 
LIGHT MENTHOL- FILTERS 


Argus Automatic Super 8 

movie camera. No settings. 
Instant cartridge loading. : 
Yours for free B&W coupons, ~ 
the valuable extra on every 


pack of Belair. 
To see over 1000 gifts, write 


for your free Gift Catalog: 
Box 12, Louisville, Ky. 40201. 
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Kings, 16 mg. “tar,” 1.1 mg. nicotine; Longs, 17 mg. “tar,” 
1.2 mg. nicotine, av. per cigarette, FTC Report Oct. ‘74 
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Go natural with Woodhue. Fresh. Crisp. And, like nature herself, | - 


a little wild. Woodhue. One of the great fragrances from Fabergé 


Every woman was born for one of them 


QUESTIONS ANSWERED 


continued 





grief for your father subsides. Your feel- 
ing like her mother is also understand- 
able, since your social roles have been 
reversed: she is dating while you are 
mothering. It is not unusual for daugh- 
ters in your position to feel as you do; 
some daughters might also feel resentful 
and jealous. 

You say that your mother seems hap- 
py. This is very important. If she is 
happy, chances are she is making a sat- 
isfactory adjustment to her loss and to 
her new position in life. 
underlying d 


If, however, an 
pression remains and her 


life continues to be one of frantic ela 
tion, manifesting itself in poor judg- 
ment (in money mait etc.), then 
psychoanaly reatment might be in 
dicated 

Hy 4 ild 


Every time my 

off from school 

illnesses. Is it px 

being home with 

I've asked him about this 

isn't true. 

Though he denies it, your son 1 

anger toward you. However, it is mor¢ 


likely that his illnesses stem from othe: 
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sources. Some people, especially chil- 
dren, respond to any change in routine 
with hypochondriacal symptoms. Such 
symptoms are often due to the anxiety 
brought on by the fear that he or she will 
be unable to make an adjustment to the 
new schedule. Some children—and even 
grown-ups—fear vacations because a 
change in their daily school or work 
routine means they must tap inner re- 
sources in order to face the new and the 
different. 

Others fear vacations because they 
think they will become addicted to holi- 
day time and won't be able to stop 
playing and go back to work or school. 
These fears are especially true of chil- 
dren who had a hard time breaking away 
from their parents. The holiday or pro- 
longed vacation with parents, therefore, 
reminds the child that he will have to 


break away again and that once again he 

will have to go through the pain and 
trauma of the initial break. 

Hypochondriacal symptoms are al- 

t always used imouflage prob- 

| that have n elati mship at all to 

| i¢ 

on’s aches and pains _per- 

a thorough physical exam- 

ination by a doctor does not uncover any 

for the illnesses, you should seri- 

ider a consultation with a 

pecializing in work 

End 





















































WORKING WOMAN | 
continued from page 20 


man called a woman police officer “or 
cop I wouldn’t mind being pinched by 
To their credit, KPRC-TV (Houston 
WMC (Memphis) and KWGN-T 
(Denver) have met with women’s grouy 
and improved news coverage. | 

Negotiations have also yielded gair 
in women’s employment status. Each ¢ 
the three major networks have activ 
Women’s Committees. At CBS, an elec 
ed Women’s Advisory Council has mé 
about once a month with senior corp¢ 
rate management, and tangible accom 
plishments have emerged: a company 
wide training and apprenticeship pre 
gram in which workers can intern i 
other departments without losing jo 
security; awareness sessions conducte\f 
by two feminist management consultar 
firms; paid sick leave for childbearin 
and unpaid childrearing leave for up t 
six months (for either parent) with n 
loss of seniority; job posting for position 
paying up to $25,000; internal recruit 
ing. 

NBC’s Women’s Committee filed se 
discrimination charges against the cor 
poration and all affiliated unions, afte 
negotiations with personnel executive 
proved fruitless. The New York Cit} 
Human Rights Commission found “prob 
able cause” for the women’s complaint 

At ABC, the Women’s Group has mad 
progress in restructtring news jobs s¢ 
that women are given titles and salarie 
commensurate with their duties anc 
skills. In sports, Eleanor Riger is the firs) 
female sports producer on any network 
in sales, three women have been hirec 
in the $30,000 category. | 

Overall employment statistics are stil 
pretty grim. In a 1973 study of commer 
cial TV stations, the Office of Commu) 
nication of the United Church of Chris} 
found 86 stations with"no women in up} 
per-level jobs and 58 stations wheré 
women work only in clerical positions 
Overall, employment of women has in; 
creased only one percent a year. En 





re 
“THE WORKING WOMAN” 
IN BOOK FORM 

If you've missed any of “The Work- 
ing- Woman’ columns of the past four 
years, if you want Letty Cottin 
Pogrebin’s full, updated collection of 
| articles (plus new, unpublished ma- 
| terial) on going back to work, child- 
care solutions, job discrimination, 
family-career conflict and all the oth- 
er concerns of women who work—you 
may want a copy of Ms. Pogrebin’s 
| new book, Getting Yours: How to 
Make the System Work for the Work- 
ing Woman. It’s at your bookstore 
now; or send $8.95 to the David Mc- 
Kay Co., 750 Third Avenue, New 

York, N.Y. 10017. 


Wid A YOUr DEauly Frome 


on coupon below 
to get alavish 


515.00" 
Beauty hit 


for only SI 












iso 
aa 


A Fabulous $15.00* Beauty Kit, brimming with 
ine famous-name cosmetics and beauty aids— 
droducts you've always wanted to try—from com- 
Janies you know and trust. $15.00 worth of luxury 


sosmetics for just $1. At least seven prestige cos- 
netics in your first Beauty Kit. . . and not just 
sample sizes! 

Plus A Beauty Guide Magazine packed with ‘“‘how 


to” articles by renowned beauty experts to help 
you make yourself even more attractive! 


Plus A Bonus Coupon entitling you to extra beauty 
products at significant savings! 


How Can We Make This Fabulous $1 Offer? Be- 
cause the world’s great cosmetics makers want 
you to discover and try their finest creations, they 
make them available to you at far less than their 
value through the World of Beauty Club. 


And That’s Just The Beginning! After your In- 
troductory Beauty Kit, you'll go on getting similar 
kits of prestige beauty products about every two 
months, automatically, for as long as you want... 
plus, once a year, a deluxe men’s kit of famous 
grooming aids and an exclusive Springtime Fra- 
grance Kit, ideal for gift giving—all on approval. 


Each kit will be worth far more than the member’s 
money-saving price —most kits $15.00 or more! Yet 
you pay only $5.98 per kit plus shipping and han- 
dling for those you choose to keep. No obligation 
to continue. If you don’t find your Introductory Kit 


Beauty Kit is a trademark of World of Beauty Club® for its cosmetics 
package. 


: pemmenelGlS-N'ame cosmetics. 


Q e dollarlets you enter the World of Beauty. 
| And here's what you get... 





Hair 
Group 


- Get A after kit of 
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or any other Beauty Kit completely irresistible, you 
may cancel your membership at any time. Yet your 
$15 Introductory Kit for just $1 is yours regardless. 


$15.00* Worth Of Famous-Name Cosmetics .. . 
Beauty Guide Magazine ...Bonus Offer ... mail 
the coupon today and see what a dollar can do for 
you! World of Beauty Club, 623 S. Wabash Ave., 
Chicago, Ill. 60605. 


$1 INTRODUCTORY OFFER 


= 
: World of Beauty Club 623 S. Wabash Ave. Chicago, III. 60605 


MARK YOUR Please enroll me and send my first Beauty Kit valued at 
BEAUTY $15.00* or more—plus Beauty Guide Magazine —all for 
PROFILE HERE only 1.! understand that I will receive—on approval — 
= an exciting new Beauty Kit about every two months— 
| plus, once a year, a deluxe men’s kit of famous groom- 
ing aids and an exclusive Springtime Fragrance Kit, 
ideal for gift giving. Each kit will be worth far more than 
my member's money-saving price—most kits $15.00 
or more—yet | may keep any kit for just $5.98 plus 
shipping and handling (and applicable sales tax). | 
may cancel my membership at any time after examining 
my $1 kit. 
OJ $1.00 enclosed. | save 98¢ shipping and handling 
on my Introductory Kit. 


OO Bill me later for $1.00 plus 98¢ shipping and handling 
on my Introductory Kit. 





Skin 
Type 


Ask your friends! Since 
1965, over 10,000,000 
women have 
discovered the World 
of Beauty Club. 
Shouldn't you? 





SAVE 98¢! 
Fold $1 og check...mail | 
with coupon in your en- | 
velope today to save 98¢ 
shipping and handling on | 
your Introductory Kit. 














- Mrs. 

1 Miss 

Address Apt. = 
City State Zip_ 








Do you have a telephone? 1) Yes 1) No 





LIMIT: ONE INTRODUCTORY BEAUTY KIT PER FAMILY 
“Based on manufacturers’ suggested retail prices. 


CANADIANS —Mail coupon with $1 to U.S.A. address. Shipment and 
service from Canada. Beauty Kits designed for Canada may differ from 
U.S.A. 


©GRrI core. 
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YOUR MONEY 











By Sylvia Porter 








How mel can working parents deduct for cleaning and 


child ca 


? Are there “bargain” travelers’ checks? What is 


the real Souk of maintaining a color TV set or refrigerator? 


Working parents’ deductions 

I have a full-time job and so has my 
husband. To watch our 12-year-old 
daughter and to do a quick clean-up job 
in our house, we employ a young woman 
at $400 a month. Together, our total 
salaries come to $20,000. How much of 
the $400 we pay for child care and 
cleaning can we deduct? 


You can deduct the entire $400 per 
month less half of the excess of $20,000 
over $18,000, or less $1,000 for the 
year. That means you must reduce your 
$4,800 deduction ($400 times 12 
months in 1974) by $1,000 to a deduc- 
tion of $3,800. 


Help for small business 


My husband and I have started—and 
failed in—a variety of small businesses. 
Now our latest enterprise, a small appli- 
ance repair service, is faltering and I am 
terrified that it, too, may go down the 
drain. Where can we turn for help? 


Contact the nearest office of the govern- 
ment’s Small Business Administration 
(see the phone book under “U.S. Gov- 
ernment”) or the Executive Volunteer 
Corps in New York (address: 26 Fed- 
eral Plaza, 31st Floor, New York 10007). 
The latter is composed of retired busi- 
nessmen who offer free counseling on 
just about every aspect of business, par- 
ticularly small business. 


Who hurts most? 


It's no secret that unemployment hits 
different groups harder than others—for 
example, women harder than 
blacks harder than whites, the 
harder than adults. 


men, 
young 
Do you have any- 


thing like showing how job- 
lessness iffects each group? 

Here’s how jobless rat rise from the 
lowest (white adult mal to the high- 


est (minorit 
Whit 

Minorit 
Minori 

White te 
White tee: 
Minority te: 
8. Minority teen- 


“AOD UA © LO 


36 


Credit union loans 

What is the maximum on loans normal- 
ly extended by credit unions—and what 
is the typical maximum on maturities? 


The usual maximum loan total is $2,500 
and typical maximum maturities are 24 
to 36 months. 


Short-term trust 


For the first time in our married lives, 
my husband and I are fighting about 
money, and I’m in a bind. My widowed 
mother, who is 68 and who lives with us, 
always has been a blessing, but she is 
dying slowly from an incurable nerve 
disease and has become a burden. I in- 
herited a fair-sized portfolio of stocks 
and bonds from my grandfather, it gives 
me a monthly income of about $200, 
and I've begun using every penny of it 
to help care for my mother. But my hus- 
band is complaining bitterly because he 
pays the income taxes on this money and 
now I’m contributing nothing to the 
household. And he says all she saves him 
is the $750 he takes as an exemption for 
supporting her in our home. We’re only 
in our thirties, and I think if we keep 
saying to each other the things that we've 
started to say, we'll break up. My mother 
is penniless. 

I can't throw her out and I can’t stand 
these fights. What can I do? 


Don’t panic. There may be a wonderful 
way out for you through the creation of 
the so-called short-term or ten-year or 
simple reversionary trust with your port- 
folio of stocks and bonds. Consult a law- 
yer who is competent in this field and 
don’t move in this direction without his 
or her expert advice. Then ask your law- 
yer if it’s wise for you to set up this trust, 
and if so, instruct the trustee to send 
to your mother each month the $200 in 
dividends and interest that the trust has 
been earning for you. This is what your 
ten-year trust will accomplish: 


® Your mother becomes the taxpayer, 
but she pays nothing in income taxes on 
the money she receives because, since 
she is over 65, she gets a double exemp- 


tion—$1,500— 


Income 


she gets another low- 
£ $1,300. Her income 
her deduction of $2,800. so 


tree 


and 
11 

allowance 
is less th 


} 


she’s tax 


e Your husband loses the $750 exem 
tion he had for supporting your moth 
but he also need not pay income taxes 
the dividends and interest your pot 
has been earning, and thus some of ti 
friction is removed. 

e At the end of ten years and one da 
or when your mother passes a 
trust ends and the portfolio comes bai 
to you intact. 

e Any growth in the value of your s 
curities accrues to your benefit. You lo 
nothing on that score. 

e The money is paid automatically 
your mother. Your husband will not fa¢ 
the irritation of seeing you dole out th 
funds for her care. Nor will you have | 
justify the drain on him and the burde 
you've assumed. If necessary, you al! 
can find other ways to supplement tl 
household funds. You are only in yor 
thirties—and, as you say, it’s your mothe 





“Community property’’ defined 


We are planning to move to Californ: 
soon, which is described as a “commt 
nity property” state. Just what dat 
that mean legally? 


It means simply that the state assume 
that all of the property—house, car 
furniture, stocks and bonds—that a cov 
ple accumulates in the course of the 
marriage belongs equally to eac 
spouse, no matter whose name is actu 
ally attached to each item owned. It als 
generally means that this property wi 
be split more or less 50-50 in a divaret 
But check with a lawyer for the detai 
underlying these generalities. 
Disability insurance | 
What proportion of Your regular incom 
does the typical disability income insui 
ance policy cover? Can you give me an 
good rules on what to look for in thi 
type of insurance? 


About 50 to 60 percent of your gros 
income is paid by the typical disabilit 
insurance policy during the period ij 
which you are unable to work. 

The best rule—aside from gettin; 
adequate coverage if your other finan 
cial resources are. inadequate to tid 
you over a prolonged or even relativel} 
short-term disability—is to try to find ; 
company offering coverage without thi 
so-called “Social Security offset.” Un) 
der this gimmick, every time Social Se 
curity benefits are raised to keep u 
with the rise in living costs, disability 
benefits drop by a like amount, thu 
wiping out the protection you are sup 
posed to get against inflation under the 
Social Security law. 


You’re never too old... 


I am 58 years old and unable to gei 
into a training program to learn a new 
more saleable skill than the skill o 
which I have been relying ‘contindiad 
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Many of them use Satura. 
The moisturizer that appre- 
ciates and understands ma- 
turity. 

Whether 50, 60 or more, 
there is no retirement age 
for Satura. It’s formulated 
to be ultra-rich. 

Its intense moisture con- 
tent raises the moisture 
level of your skin on touch. 
Its active humectants at- 
tract moisture. Its special 
emollient oils seal in mois- 
ture. 

Satura is moisture. And 
moisture can mean a differ- 
ence in appearance, be- 
tween age and ageless 
beauty. 

Satura Moisture Cream 
Available with Vitamin A or 
Vitamin A with Hormones 


Satura 
by Dorothy Gray 











SPENDING YOUR MONEY 


continued 


for most of my life (civil engineering for 
highway construction). More than a 
dozen employers have turned me down 
so far, and I know the sole reason is my 
age and the widespread belief that 
older people are “less trainable” than 
younger workers. Is this really soP 


Not according to a recent tabulation of 
training program completion rates under 
the Manpower Development and Train- 
ing Act. In fact, trainees aged 45 and 
over had the highest completion rate of 
any age group during fiscal 1973. For 
this group, the completion rate (count- 
ing those who either completed the 
classroom or institutional training and 
also those who left early to take jobs) 
was 84 percent, versus 80 percent for 
those aged 22-44 and 74 percent for 
those under age 22. 


Adding up the costs 


Has anybody calculated how much the 
“hidden costs” of running and repairing, 
say, a refrigerator or a color TV set are 
—over the lifetime of these machines? 


Yes. A Massachusetts Institute of Tech- 
nology study concludes that a $500 
color TV set could be expected to run 
up $350 worth of repair and servicing 
bills and use $120 worth of power. A 
$400 refrigerator would be likely to cost 
$60-$70 for repairs, plus more than 
$600 for electricity. 


Travelers’ checks 


My husband and I are planning a trip to 
Europe this spring. Is there any point in 
shopping around for bargain travelers’ 
checks? 


There surely is. And you may find a 
bank or other outlet offering one or more 
kinds of travelers’ checks at consider- 
ably lower cost than other kinds. 


Check on Social Security 


My father has several friends who have 
been unpleasantly surprised by the low 
amount of their Social Security benefit 
checks upon retirement. We're in our 
thirties, but we'd like to make sure that 
the full amount of our actual income, 
qualifying us for maximum future So- 
cial Security benefits, is being recorded 
by the Social Security office. How can 


we do so? 


Write a note to your local Social Secu- 
rity office and ask for a printed “Re- 
quest for Statement of Earnings.” Fill 
t the form, mail it back, and you'll get 

1e reassurance you are looking for. 
identally, it’s a good idea for all 
make a practice of doing just 


ears. 
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We are ordering seeds from catalogs fo 
our first family vegetable garden, to b 
planted this spring. Can you offer an 
guidelines on how much seed (or plants 
we need to grow food for a family o 
four? Also, how much space will wali 
need? 





| pt 
Here is a chart showing how much seed : 
space is needed to grow various vege I 
tables and also the estimated yields 
Good, if not expert, gardening tech 
niques are assumed. You can calculate™ 
the estimated return on your investmen ff 
simply by multiplying the yields of thai 
vegetables you prefer by current price 
in your area. 
Item Space needed 
(feet or row) 


Beans, SHAD 2 oz. 15 


Beets, 4 oz. 25 
Broccoli, 
12 plants 25 


Cabbage, 6 plants 12 
@armotss2apkt. ae slon 


Cauliflower, 
5 plants 10 
Collards, % pkt. 25 
Cucumbers, 
% pkt. 10 
Eggplant, 
3 plants 6 12 fruits 


10 30 


Leeks, 1 pkt. 
Lettuce (head), 

18 plants 15 15 heads 
Lettuce (leaf), 

1 pkt. 5 2% |b. 
Muskmelon, + 

3 pkt. 16 18 fruits. 
Onion (sets ), 

5 |b. 10 5 lb. 
Peppers, 6 plants 10 — 6 lb. 
Potatoes, 5 Ibs. 50 50 lb. | 
Radishes, 1 pkt. 12 ,, 8 lb. 
Rutabaga, % pkt. 15 15 |b. 
Spinach, % pkt. 10 5 lb. 
Squash (summer ), 

% pkt. 2 hills 24 fruits 
Squash ( winter ), 

1 pkt. 4 hills 10 fruits 
Tomatoes, 

10 plants 40 3 bushels 
Turnips, % pkt. 20 20 Ib. 
PPP) 


THE DARK IS A SOLACE 
By Julia C. Ardayne 


Tonight I hear the stormy sea; 
(Keep me the refuge of your arms;) 
Breakers whine against the quay; 
The breast of love knows no alarms. | 





Near is the tolling of the bell; 
The wind is abroad, and the buoy 
sounds deep; 
(The dark is a solace—as in a spell 
Far from the world we ride in sleep.) 


One single star now earthward turns 
Slowly, and from the heavens slips 
Out of the sky—lo—see it burns 
Here, beloved, upon our lips. 


TTI. 
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Everyday, millions of ene. eat their Now, thanks to Meow Mix, acat can - Each flavor is a separate bite size 

is. (Forexample, hamburgerisaword have his meow and eat it too. morsel. With acolor all its own. (The tuna 

we eat. Not to mention chopped liver. What's more, there’s more to Ee . . is red, the liver is brown, the ae abel iS 

‘acon, lettuce and tomato.) ‘Mix than just a meow. yellow.) 

But things aren’t that easy for cats. For one thing, there’s tuna. For another, . But Meow Mix brings more re FE} cat's 

After all, how many times have you there’s liver. And for another, there's ' diet than variety, it brings nutrition. ala a 

Everiascleienevk chicken. Your cat’s three favorite flavors. contains all the protein, vitamins and 

ae elmer een ileal Wie) a meer 4-18 en -1 minerals cats are known to need. 

| oa new cat food. _ once. Sohe gets achange of taste So the next time you’ re trying to decide 
eow Mix™. The cat food cats ask for by { 5 inevery mouthful, instead of at what to feed your cat, take his word for it. 

le. 





every other meal. TASTES SO GOOD CATS ASK FOR IT BY NAME™ 
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Medical findings are raising some 
new questions about an old female 
problem: menstrual periods. The 
big question: Can we safely abolish 
them? By Judith Ramsey 


Menstruation. It’s something that 
most women take for granted—part 
of the blessing and burden of be- 
ing female. It’s messy, it may make 
them irritable, and most of all it can 
be uncomfortable. For some wom- 
en, their monthly period amounts 
to a light flow of blood and a few 
abdominal twinges. But others 
have to rely on powerful pain re- 
lievers or tranquilizers, or take to 
their beds in response to genuine- 
ly agonizing cramps or monthly 
“blues.” 

Now a British reproductive biol- 
ogist has asked some searching 
(and controversial) questions that 
few scientists—and even fewer 
women, for that matter—have 
thought to ask: Are regular periods 
physiologically normal? Are there 
safe alternatives to the monthly 
menstrual flow? 

According to Dr. Roger Short, 
director of the Medical Research 
Council's Unit of Reproductive Bi- 
ology in Edinburgh, Scotland, a 
menstrual period every month—or 
aS many as 350 periods in the av- 
erage modern woman’s lifetime— 
is not a natural physiologic state. 
Women were designed for preg- 
nancy and lactation, he says. 

Dr. Short blames civilization for 
altering a woman’s reproductive 
state and making her menstruate 


probably had 40 or 50 periods at 


most during her lifetime and spent 
virtually all of her reproductive 
years either pregnant or breast 
feeding. She may have been better 


off, with a lower incidence of 


42 





ife- | 


IS | 
MENSTRUATION 
REALLY 
NECESSARY? 


male’’ disorders than modern 
women. Then along came contra- 
ception, the decline of breast-feed- 
ing, smaller families, and delayed 
menopause—all of which make a 
woman have more periods. 

In Dr. Short’s view, regular men- 
struation may even be harmful to 
a woman’s health and well-being. 
He believes that the female 
breasts, ovaries and uterus are 
not able to safely withstand this 
“monthly endocrine turmoil,” as 
he calls it, for 40 or so years. 

If Dr. Short is correct (and most 
doctors disagree with him)—and 
contraception and other products 
of civilization have altered a wom- 
an’s normal physiologic plan, sad- 
dling her with more periods—are 
there safe, viable alternatives that 
are closer to the natural female 
state? 

There is an alternative—one that 
many women have already taken 
advantage of, says Dr. Short. That 
alternative is hormone treatment. 


Some are halfway there 


There are almost 10 million 
American women who take con- 
ventional oral contraceptives and 
who do not have real periods. They 
usually take the Pill for about 21 
days, then go off it for seven days. 
The result is a sort of pseudo- 
period—a reaction to the depletion 


| of hormones provided by the Pill— 
| Known as withdrawal bleeding. Un- 
| like the bleeding caused by a real 
| period, withdrawal bleeding is usu- 


| ally scanty and is rarely accom- 
more often. Her primitive ancestor | 


panied by cramps or premenstrual 
tension. With the Pill, women don’t 
have hormonal changes that nor- 
mally are brought about by the 
menstrual cycle. 

In addition, a number of Amer- 
ican women take ‘‘no-flow” oral 








contraceptives—pills high in anti- 
estrogenic progestins—which 
keep women from bleeding at all 
or merely allow slight staining. 
Unlike women on traditional oral 
contraceptives, the women on the 
‘“‘no-flow”’ type do not go off the 
Pill for a week each month, but 
take it continuously. 

Most doctors are dubious about 
Dr. Short’s claims that menstru- 
ation is harmful. They feel that his 
argument lacks substantial proof. 
Others take a wait-and-see aitti- 
tude until more research is done. 
Still others are against women who 
are not sick taking a powerful hor- 
monal drug each day. 

Many medical scientists who 
had never thought about the pos- 
sibility of female life without peri- 
ods have begun to ponder the mat- 
ter, however. Dr. Short’s thesis has 
raised more questions than it has 
answered. Sinan 

The first question of concern is: 
Exactly what are menstrual peri- 
ods? Ask any woman and she'll 
probably say that a period is the 
monthly bleeding from her uterus. 
“That's a perfectly good definition, 
but there’s another,” says Eliza- 
beth B. Connell, M.D., associate 
director for health sciences at the 
Rockefeller Foundation. ‘‘Menstru- 
ation is a monthly sign of an un- 
realized pregnancy.” 

The lining of the uterus (endo- 
metrium) has only one function: to 
nestle and nurture a fetus. Each 
month, the tissue of the endometri- 
um builds up, triggered by com- 
plex signals from particular hor- 
mones in the blood stream in an- 
ticipation of the fertilized egg. The 
endometrium thickens to three 
times its original size and becomes 
engorged with blood and fluid. 


| When the egg is not (continued) 








There'll be no chemises for Jan Bower. 
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Meet Donna Brown and Alicia Catania, mother and daughter. 
Mother wears jeans, daughter wears dresses. Mother shops for clothes, daughter sews 
Mother works, daughter's settled down and married. In other words, like mother, not like daughter. 
Except for their fragrance. Cachet belongs to both of them. And that’s okay. 
Because it's a little different on every woman that wears it. 


Like Cachet. T 
See ee 





WE, 3 


Not with a waist that measurés 19 inches. 
That little middle is her trademark. 
That. And Cachet. 


Cachet. 
Its the fragrance 


as individual 
as you are. 








Suellen Laracy thinks what's missing in the 

20th century is romance. So she provides 

her own by collecting clothes from another century. 
Suellen says, “Deep down, they're really me 

he fragrance | always wear.” § 














We know you don't want to look like 

the next girl. Or wear a fragrance like the 
next girl's either. 

That's why we created a new kind of 
fragrance called Cachet. 

Every woman on this page can wear it and 
it'll be something a little different on every 
single one. 

Because, besides being fresh and 
fascinating, Cachet was designed to pick 
up and play up a woman's own special 
chemistry. 

In perfume. Cologne. Bath things. 
Everything. 

Maybe it isn’t you. But then again, maybe 
it's the first fragrance that really is. 


Cachet by Prince Matchabelli 
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fertilized, the thickened lining shrinks, 
disintegrates and passes out through the 
vagina. The shedding of tissue, along 
with a certain amount of blood and 
mucus, constitutes the menstrual flow. 

What is the menstrual cycle? From a 
female’s first period to menopause, the 
periodic cycle of fertility is under the 
control of a biologic clock that in most 
instances is regular and predictable. The 
usual cycle lasts approximately 28 days, 
although anywhere from 21 to 34 days 
is considered normal. Certain hormones, 


] 


secreted b uctless glands in various 


parts of the body, regulate this cycle. 


These hormones- whic h are not pres- 
1 


ent in the blood in fixed amounts but 


fluctuate in their concentrations trigger 
the physical ind emotional responses as 


Followins 


sociated with menstruation. 


ovulation, there is a surge of estrogen 


(the primary female hormone) along 
with a rapid rise of progesterone. Just be- 
fore menstruation occ the supply of 
these hormones drop Che 


hormone changes aff 

breasts, the brain and 

other tissue in the bod 

the buildup of hormone 
causes the breasts to swell 
menstruation. A falling off in 
these same hormones after men 


oa 


causes the breasts to resume their pre- 
vious contours. 

Apart from these hormonal fluctua- 
tions, the monthly period can bring a 
variety of physical and emotional symp- 
toms—premenstrual tension, cramps, ir- 
ritability and depression. Medical re- 
searchers have not solved the mystery of 
why some women are relatively free of 
symptoms while other women have se- 
vere ones. Among the possible causes 
being studied are individual differences 
in female physiology at different times 
in the cycle, the role played by various 
regulatory hormones, the emotional 
makeup of a woman and her cultural 
and religious background. It’s quite like- 
ly that a number of these factors are 
involved in most cases. 


Are periods vital? 


But are 
general health and well-being? Most ex- 


periods vital to a woman’s 


perts seem to feel that the answer is 
Sige 


No. 

Louise B. Tyrer, M.D., director of the 
division of family planning of the Ameri- 
can College of Obstetricians and Gyne- 
cologists, believes that menstruation— 
ilthough rmal—is unnecessary unless 
1 ym, hes to have a babi 

larvard synecologist Robert Ww. 


M.D., feels that 


nplish anything 
a 1] 1 


menstruation 
depletes 


every month and 


causes a female to require twice as much 
iron as amale. 

Gynecologist Raymond VandeWiele, 
M.D., says that menstruation per se 
seems to have no biologic purpose for 
reproductive efficiency. “Only the higher 
primates menstruate,” says Dr. Vande- 
Wiele, who is chairman of the depart- 
ment of obstetrics and gynecology at the 
College of Physicians and Surgeons in 
New York. 

What was the menstrual pattern of 
our ancestors? Dr. Short says in the book 
The Physiology and Genetics of Repro- 
duction that in the beginning young 
women had babies at a very early age be- 
cause there was no contraception. From 
puberty on most of them were either 
pregnant or breast-feeding. Now nurs- 
ing, when done regularly four or five 
times a day, prevents a buildup of the 
hormones that trigger ovulation and 
menstruation. So lactation can be called 
nature’s own form of birth control (al- 
though it certainly is not a foolproof 
method and should not be practiced 
by modern women as such unless they 
want to take the risk of an unplanned 
pregnancy!). The result was that the 
reproductive years of many primitive 
women were mainly occupied by preg- 
breast-feeding and non-ovula- 
tion rather than by menstrual cycles. 

“The contrast between what presum- 
ably were the menstrual patterns of 
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| primitive woman and her modern coun- 
| terpart could hardly be more striking,” 
maintains Dr. Short. “The immediate 
consequence of contraception has been 
a dramatic increase in the number of 
menstrual cycles, reinforced by the fact 
that a female now begins to menstruate 
at an earlier age, remains free of periods 
for a shorter time after childbirth be- 
cause of a decline in breast-feeding, and 
goes through menopause later. A wom- 
an’s reproductive lifespan today may 
extend from onset of menstruation [at 
11 years] to menopause [at 48 years or 
older]. If she has only two children she 
can expect a two-year respite from 
periods.” 


Effects of hormones 


This regular assault of hormones on a 
female’s breasts, uterus and 
make Dr. Short wonder whether women 
who do not use their reproductive sys- 
tem for the purpose it was designed— 
having babies and breast-feeding—have 
a higher-than-normal incidence of cer- 
tain disorders affecting these organs. He 
offers the following examples to support 
his theory: 

[tem: Nuns run a greater risk of 
breast and ovarian cancer than women 
in the general population, many of 
whom are married and have children. 

Item: Women under the age of 18 
when their first baby is born have only 


ovaries 
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one-third the risk of getting breast can- 
cer as compared to women whose first 
child is born after the age of 35. 

Item: Recent research shows that 
women using the Pill—which creates a 
physiological state that is more similar 
to pregnancy than to non-pregnancy— 
develop fibrocystic disease (benign 
breast tumors) less than half as often as 
women using other contraceptives. 
These non-malignant breast tumors have 
long been considered a possible pre- 
cursor of cancer. This raises the question 
of whether the oral contraceptives may 
also protect against breast cancer. 

Item: Animals that have the highest 
incidence of mammary 
cats and laboratory rats—are the ones 
that man most often chooses to keep in 
a non-pregnant state. Mammary cance! 


cancer—dogs 


almost never occurs in cows, sheep 
pigs, whose breeding is encouraged fo1 
commercial purposes. 

It is reasonable to ask whether the 
seeming protection against breast cancel 
comes from pregnancy itself or from the 
absence of menstruation due to preg 
nancy. Dr. Short believes the latter is 
true. Most cancer experts, however, do 
not share this view. 

“Just as a cause-and-effect relation- 
ship can be made between breast cancer 
and non-child-bearing females, so, too, 
between 
certain in- 


correlations be drawn 


and diet in 


can 


breast cancer 


stances, and breast cancer and a family 
history of the disease,” says Sidney L. 
Arje, M.D., vice-president for profes- 
sional education at the American Cancei 
Society. “Obviously, there are many 
variables involved in breast cancer, and 
it is unwise to single out one of them. 
One out of every fifteen women develops 
breast What about the other 
fourteen, some of whom may be men- 


cancer. 


struating regularly?” 
Using the Pill 


Assuming, just for the sake of argu- 
ment, that a woman might not want to 
have 350 periods during her lifetime, 
how safe and effective are the available 
methods for eliminating her period en- 
tirely or making it occur less often? A 
check with birth control experts reveals 
that there are several types of hormonal 
preparations currently being used for 
contraceptive purposes and several more 
inder study, which eliminate or alter 
menstruation. 

It is a little-known fact that 
women take the Pill for longer than the 
usual 21-day cycle, and thus have no 


many 


real periods and fewer than 12 pseudo- 
periods a year. Many gynecologists ad- 
just the Pill their 
patient’s needs. The rationale for the 21- 
day cycle in the first place was to mimic 


schedule to suit 


the normal menstrual pattern. The Pill’s 
(continued on page 56) 
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With high-rise buildings sprouting all over our cities, are 
sufficient precautions being taken to prevent disastrous 
fires? No, says the noted consumer advocate. 


That multi-million-dollar movie about 
a catastrophic fire in a high-rise building 
has focused attention on the perils of 
disastrous skyscraper conflagrations. 
Since major fires in U.S. cities early in 
this century led to adoption of the first 
building codes, the risk of injury and 
death in office buildings has been con- 
sidered minimal. Far more Americans 
have lost their lives in fires at home than 
at work. Now there is renewed concern 
about building safety as more and more 
people are working and living in modern 
high-rise buildings, as catastrophic high- 
rise fires in other countries occur more 
frequently, and as the concern about 
fire safety lags further behind innova- 
tions in building design. Most safety ex- 
perts believe that U.S. office buildings, 
while more tightly regulated than those 
in most other countries, are not as safe 
as they could be and should be. More 
important, new building designs and 
synthetic products used for construction 
and furnishings are actually adding to 
the fire hazards in new buildings. 


Smoke: No. 1 problem 


The most important fire problem in 
modern buildings is the difficulty in con- 
taining the spread of smoke and toxic 
gases, which cause more fire deaths than 
direct contact with heat or flame. New 
high-rise designs have broken down old 
compartmentalized units with large open 
spaces around a central core and have 
opened up more avenues for the spread 
of smoke and fumes through unenclosed 
elevator shafts, air-conditioning and 
heating ducts, holes punched for pipes 
and utility cables and hidden spaces in 
walls and ceilings. For example, in a fire 
at One New York Plaza in 1970, in which 
two people died, fire and smoke were 
spread throughout the building through 
air-conditioning ducts. Smoke and hot 
gases also shot up through gaps between 


floor slabs and exterior walls. This 

wouldn’t happen in older buildings with 

individual heating and cooling units. 
There are ways to control the move- 


ment of smoke in high-rises, such as 
smoke-proof stair towers, pressurized 
stairwells and corridors, reliance on nat- 
ural ventilation and special shafts to 
move the smoke. But many buildings 
have not designed in such precautions. 
Greatly enhancing the fire problem is 
the increased use of plastics for construc- 
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tion (especially as insulation) and for 
furnishings. Certain plastics, such as 
foamed polyurethane and all forms of 
polystyrene, are highly combustible and 
give off large quantities of toxic gases. A 
graphic example of the danger of such 
plastics was the fire in the new BOAC 
terminal at New York’s Kennedy Inter- 
national Airport in 1970. The only com- 
bustible materials in this glass-and-con- 
crete building were 600 foamed plastic 
seats, a wool and nylon carpet and sev- 
eral shipping cartons. The plastic seats 
spread the fire so rapidly that $2.5. mil- 
lion worth of property was destroyed in 
30 minutes. Fortunately, the terminal 
was not yet opened to the public. 

Lives were lost in the fire in the Rault 
Center Building in New Orleans two 
years ago. Plastic decor and furnishings 
in a 15th-floor beauty parlor helped in- 
tensify and spread flame and smoke so 
quickly that five people were trapped in 
a corner of the burning floor and others 
on the roof. Fire equipment was helpless 
to reach the victims inside the building. 

Safety standards and research have 
not yet been developed to meet these 
problems. In a 1974 study of fire safety 
in high-rises, Gregory A. Harrison, an 
engineer with the National Bureau of 
Standards, found that building codes 
“do not address smoke movement prob- 
lems in high-rises” and are “inadequate 
in preventing spread of smoke and toxic 
gases from the fire floor to other floors.” 


Those new plastics 


Although building codes to some ex- 
tent regulate the use of combustible 
building materials, they say nothing 
about interior furnishings or the new 
plastic decor, floor coverings, etc. 

The need for more research on actual 
uses of new materials and _fire-safety 
analysis of new building designs was 
stressed by the National Commission on 
Fire Prevention and Control in its 1973 
report, as well as the need for more in- 
centives to persuade building owners to 
invest in fire prevention. 

One such preventive measure is an 
automatic sprinkler system that is acti- 
vated when the heat in an area reaches 
a certain intensity. These automatic sys- 
tems could reduce the fire risk to occu- 
pants of high-rises to “near zero,” accord- 
ing to engineer Harrison. The National 
Commission on Fire Prevention and 


Control also recommended automatic ex- 
tinguishing systems for all buildings in 
which many people congregate and 
three model codes (whose standards are 
voluntary) that include sprinkler sys- 
tems. But it is unusual for a high-rise to 
have a full sprinkler system because 
owners prefer to risk the relatively low 
probability of fire rather than invest in 
expensive sprinklers. Ironically, many 
buildings have walls strong enough to 
withstand a fire for four hours—but no 
fire-extinguishing system to give occu- 
pants, who could not last for four hours, 
a chance to get out safely. 


Sprinkler systems 


Harrison points out that the cost of 
sprinkler systems could be considerably 
lowered by reducing the need for other 
fire-safety requirements, such as four- 
hour walls. Arthur Sampson, adminis- 
trator of the federal General Services 
Administration, says that the GSA has 
found that “with proper trade-offs, if you 
get into the design of the building early, 
sprinkler systems do not cost that much.” 

Following are questions to ask in 
evaluating your own building for fire 
safety: 

1. Does the building have smoke- 
proof stairwells to serve as escape routes 
and refuges? 

2. Are elevator shafts smoke-proof? 
(Most elevators are dangerous escape 
routes in a fire. In the fire at One New 
York Plaza, the elevator was automati- 
cally summoned to the fife floor when the 
effects of combustion activated the call 
button; the elevator jammed at the burn- 
ing floor and two people died. Harrison 
reports that “numerous fires have oc- 
curred in which passengers were suffo- 
cated by smoke entering elevator 
shafts.”) 

3. What are the provisions for smoke 
detection and alarm? (Some building 
codes now require voice-communication 
fire-alarm systems, which are more effec- 
tive than ringing bells in directing evac- 
uation of a building.) 

4. Does the building have a full 
sprinkler system? ’ 

5. Do windows open so that burning 
rooms can be vented? 

6. Does the building provide for ad- 
justment of air-handling systems to pre- 
vent spread of smoke and flames? 

The 14,000 building codes around the 
country reflect community pressures for 
safety, and an active campaign to up- 
grade your code to meet hazards of new 
building designs can be effective. So can 
an effort to pass stronger state laws to re- 
quire sprinkler systems and other safety 
features. 

If you are interested in the Report of 
the National Commission on Fire Pre- 
vention and Control, write to the Super- 
intendent of Documents, U.S. Govern- 
ment Printing Office, Washington, D.C. 
20402. The report costs $2.35. End 
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PH: THE NEWEST TERM 
Have you wondered about that 
phrase “pH balanced” that’s been 
popping up on cosmetics labels all 
over the place? You may also have 
seen the phrase ‘acid balanced.” 
Both terms are used on cosmetics 
as a mildness gauge: products such 
as shampoos and skin lotions 
that are pH or acid balanced are 
designed to be compatible with the 
chemical makeup of your skin and 
hair—both are naturally a bit on 
the acid side for everyone. This 
new consumer information helps 
you avoid using strongly alkaline 
products, which in the long run, we 
feel, dry skin and hair. 


BEAUTY COUNTER 
Rain, wild grass, robin’s egg blue 
and tender pink . . . we’ve been 
shopping for the beauty of spring. 
Well, okay, you can’t buy it, but 
you can find several ways to pam- 
per yourself and have the fun of 
experimenting. Here are some of 
the new things we especially liked. 
@ Delicate skin loves bath gel— 
and our delicate skin is fond of 
Neutrogena Rainbath Bath Gel. 
Smells terrific. Feels good. And 
do you know anyone who doesn’t 
have delicate skin? $3, 4-oz. tube. 
e A newish product we recently 
got to fooling around with is Ulti- 
ma II Creme Eyeshadow by 
Charles Revson. One little dot 
blended on with a fingertip seems 
to wear for hours. We especially 
liked Pure Turquoise, which is ac- 
tually a kind of robin’s egg blue. 
$3.75 for a 14-02. jar. 

e Brand new—Ultra Feminine 
Concentrated Wrinkle-Condition- 
ing Hand Lotion by Helena Ruben- 
stein. We found it helpful for that 
prunelike condition hands assume 
after washing too many dishes. 
You ca ply it before heavy 
work to give you extra protection. 
8 oz. for $4 

e Are you ready for this? 
doesn’t have to g - afie 
splendor in th 
makers of Jovan Gi 
Shave/Cologne. $6 for 4 
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LIPSTICK RUNNING 
Q: My lipstick ends up running 
into the crevices around my 


mouth. Can this be avoided?— 
K.N., Des Moines, Iowa. 


A: One of the best ways to avoid 
runny lipstick is to extend regular 
skin foundation slightly beyond 
the edge of your natural lip line. 
This gives you an even back- 
ground to work with. Outline your 
mouth with a lip brush first, then 
fill in. Use a magnifying mirror and 
do a perfect job. Don’t use gel lip- 
sticks or colored lip glazes; a solid 
stick would be your best choice. 
Do look for a bright color in an 
opaque lipstick. Try blotting once, 
then reapply as necessary—a pro- 
cedure that helps the lip line stay 
set. (For more on lips, see p. 84.) 


SPRING GLEAMING 
Want to glow? We're letting you 
in on five simple tricks smart 
beauties rely on to give them that 
extra radiance. And they’re all 
based on the soft irridescent white 
of pearls, a white that gives you 
a softly heightened glow, 

e Wear pearl earrings. The 
classic small pearl button adds a 
“light point” to your face. (The 
discreet look is still a good one.) 
e Try pearlized foundation to 
accent your cheekbones, Put three 
dots across each cheekbone and 
smooth across the crest of the bone. 
The effect is subtle and very, very 
pretty. Lots of companies make 
pearlized foundation—three that 
come to mind are Estee Lauder’s 
“Fresh Air Makeup Base,” Frances 
Denney’s “Incandescent Founda- 
tion,” and Merle Norman’s super- 
pearly “Liquid Gleamer.” 

e Wrap your throat in pearly 
white. A white silk scarf by day, 
filmy white chiffon for evening. 
You'll be amazed at the glow your 
face reflects. 

e Great white scent. Evoke a 
delicate white flower. We like 
Coty’s Muguet de Bois (lily of 
the valley), perfect for April. 

e How to appear in the best 
possible light. A pearly white 
lampshade creates a_ flattering 
glow in your room. - 





Exercise of the Month 
HOW TO UNWIND 








a 


= Do you know an exercise that 
will help relieve tension 1n the neck 
and shoulders?—M.B., Hartford, 
Conn. 


> Ais The best thing you could do ~ 


would be to start an overall sports 
or exercise program to keep your 
whole body in shape, but here’s 

a simple exercise for neck and 


fi ’ shoulders. Do it slowly, in one 


continuous motion. 1) Drop 


. U7 chin as low as it will go toward 


SS) 


your chest. 2) Rotate chin 
over, across shoulder. 3) Drop 
chin as far back as it will go. 4) 
Rotate chin across opposite shoul- 


der. 5) Repeat in opposite direction. 
Border by Garie Blackwell. 
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Fashions by Robert ." tosh. 


The Science of Beauty: 


Helena Rubinstein has utilized the natural adsorbing ability 
of clay to create another breakthrough: Fresh Cover Cleanser. 
It lets even city-clogged skin breathe. 


Fresh Cover Cleanser does more than remove the dirt you see. It adsorbs 
dirt you don't see. This unique lotion cleanser is the first to use the 
natural adsorbing ability of clay to gently lift away makeup, 

city grime and excess oil that clog your pores. Just massage it on. 

Rinse it off. Your reward: skin that's deeply refreshed, sparkling clean. 
Skin that can breathe freely again. It’s a smooth start for 

Fresh Cover Makeup, Powder and Blush. They're all formulated 

by Helena Rubinstein research to let your skin breathe. 
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Helena Rubinstein 
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BY Official Life 


brilliant, new biography of Judy Garland. First of two parts. 


Ithough I first met Judy 
Garland in London in 1960, 
I came to know her in the 
spring of 1968 in New 
York, when we were brought to- 
gether by a publisher who thought 
I might write her autobiography. 
She had attempted this several 
times before, each time with a dif- 
ferent writer. In each instance the 
project ended almost as soon as it 
began. Because Judy had been in 
and out of psychoanalysis for many 
years, it was assumed that she 
would be accustomed to the process 
of exploring her life, and would not 
find it difficult to tell her story. 
Who here or abroad did not know 
it in roughest outline: from child 
vaudeville star through The Wizard 
of Oz and the all-too-many mus- 
icals, the exploitation by her moth- 
er and Metro-Goldwyn-Mayer, the 
regimen of sleeping pills and wake- 
n marriages, the 
concert tours, the suicide attempts, 
the repeated illnesses and nervous 
breakdowns and inability to per- 
form—invariably followed by ie 
umphant comebacks in which she 
transformed audiences int 
worshipers screaming, 
love you!”—yet, through it a! 


endless, heartbreaking, unav: 
Copyright © 1975 by Gerold Frank. From his bi 
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search for personal happiness so 
achingly captured in her song “Over 
the Rainbow’’? 

By any measure, an extraordi- 
nary personal history. But the fact 
was that she did find it difficult to 
talk about herself. In many in- 
stances, it was too painful. In some, 
she was too ashamed. In others, 
she sought to maintain a mystery 
about herself, a reserve, a defense, 
so that people would not find out 
her vulnerable qualities and, with 
this knowledge, hurt her. Since her 
troubles as well as her triumphs 
were so well known, it always 
seemed open season on Judy Gar- 
land. People treated her like a 
common possession. They bandied 
about her name, her problems. 
They knew her, knew what was 
wrong or right about her, what she 
should do, how she should handle 
her life. She found this amusing and 
annoying, and at times resented it 
fiercely as an invasion of privacy, 
even though she knew this was the 
price she paid for being taken into 
people’s hearts. 

“Everybody says they know me— 
they know the real Judy,” she once 
‘omplained to her daughter Liza. 
“Nobody knows me! Not me!’ 

Liza, then in her precocious teens, 


Story 


‘Suddenly there were no barriers between us, I had known her all her life, we were one.”’ The best- 
selling author of “I’ll Cry Tomorrow,” ‘‘Beloved Infidel” and ‘‘The Boston Strangler’ begins his 


BY GEROLD FRANK 


and always a most perceptive crea- 
ture, had to agree. “I don’t know 
you, Mama,” she said, and she 
meant it. “I only know that I don’t.” 

Judy flashed back, “Then you 
know more about me by saying that 
than anyone else.” 

Invariably when she talked about 
herself, the entertainer took over. It 
was the best way to evade and 
avoid. The result is that the huge 
wealth of newspaper stories and 
magazine articles, even “after her 
death, and the books based upon 
stories she herself told, or on inter- 
views she gave, must be suspect, 
especially where they are autobio- 
graphical. Judy was not an accu- 
rate source with respect to herself. 
She exaggerated outrageously, in- 
vented gleefully and over the years 
changed her stories—they were per- 
formances, too, and she aimed to 
please, and to entertain. There is no 
doubt that Judy Garland lived in 
her own special world of fantasy. 
Telling stories, making up stories, 
was a good part of her life. Living 
itself was to her a marvelous and 
exciting adventure, but at the same 
time, and in its own strange way, a 
journey involving nameless, awful 
terrors; and with her ingenuity and 
antic humor, she (continued ) 


‘ to be published by Harper & Row, Publishers. Photograph by Douglas Kirkland. 
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NOW IN PAPERBACK! 


The bestseller 
with everything— 
sex, glamour, 
suspense 


The 
Other 
Side of 
Midni 


by Sidney Sheldon 


















Paris... Washington...a 
peaceful Midwestern campus 
...a fabulous villa in Greece 
... all are part of a terrifying 
web of intrigue and treachery 
as three people—an incredibly 
beautiful film star, a legendary 
Greek tycoon, a womanizing 
international adventurer—use 
an innocent American girl as a 
bewildered, horror-stricken 
pawn in a desperate game of 
vengeance and betrayal. 

The Other Side of Midnight 
was a nationwide bestseller in 
hardcover, and will be a forth- 
coming major 
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JUDY GARLAND 


continued 


could fit whatever happened, however 
harrowing, into that adventure. 

She abhorred dullness. I have seen, 
and can cite instance after instance, of 
how she changed her autobiographical 
accounts as the years went on; and when, 
at certain periods, a paranoiac note suf- 
fused much that she saw and did, what 
had at one time been merely tall stories, 
enormously funny improvisations 
touched by her mordant and often ma- 
cabre wit, became accusations, almost 
unbelievable tales of cruelty and suffer- 
ing at the hands of others. At least, in the 
later years. That she once, almost in ex- 
tremis, called Peter Lawford, an old 
friend, to come to her rescue, exhibiting 
her face bleeding with what appeared to 
be tiny razor cuts and sobbed that her 
then husband, Mark Herron, with whom 
she had had a fight, had “come after me 
with a razor’—only to have it disclosed 
that she had inflicted the cuts on her- 
self—is but one of many such episodes. 

It was exciting, it was dramatic, it 
was masochistic, it was wildly feline, it 
was acting—and it brought sympathy, 
sympathy, sympathy, which she needed 
as a drowning man needed oxygen. 
Make no mistake, we are dealing here 
with a most complex creature. Thus, 
where at first there had been stories of 
charming self-mockery, wry accounts 
of episodes in which she was the hap- 
less but lovable butt of malevolent 
forces out to frustrate her, there was 
now the cry of helpless, impotent rage 
at those who she thought had destroyed 
her and against whom she fought vali- 
antly—yet st'll ready, suddenly, to 
break up with almost hysterical laugh- 
ter at the duplicity and fiendish absurd- 
ity of everything about her. In conse- 
quence, there grew up a mythology, 
most of it contributed by Judy herself. 

Another instance may be cited which 
became an integral part of that myth- 
ology. Writing in a magazine in Janu- 
ary 1964, Judy described how she and 
Mickey Rooney were worked beyond 
endurance while making the musical 
Babes in Arms, in 1939. “They'd give 
us pep-up pills to keep us on our feet 
long efter we were exhausted. Then 
they'd take us to the studio hospital, and 
knock us cold with sleeping pills. Then, 
after four hours, they'd wake us and 
give us pep pills so we could work an- 
other seventy-two hours in a row.” 

This st ry is untrue. Yet it, and others 
similarly cruel—that her mother, to pun- 
ish her, would slently pack her bags 
and pretend to forsake her, alone, in a 
hotel recom in a ‘strange city, or pre- 
vented he- from having a normal warm 
relati nship w'th her father—have found 
their »vav ‘nto nearly every biography of 
Tl vere the tales told by Judy 
Garland, tle teller of tales; this was the 





her. 




























































mythology; and in the years since 
death, they have been repeated, ref 
bished, retold. 

I had some inkling of this when, ea 
in 1968, an appointment was made 
Judy and me to meet again. It was 
ranged by Sid Luft, her third husba 
and father of her two younger chile 
Joe and Lorna Luft. Though their m 
riage had ended and Judy had be 
married and divorced since, she and Li 
maintained an amicable relationship. | 
and I were to join her at 10 p.m. in } 
suite at the St. Moritz Hotel. 

We two dined earlier at the near’ 
Plaza Hotel, where Luft was stayir 
He took the occasion to explain th 
Judy was a night person, rarely able’ 
be herself until late in the evening. J 
before ten o'clock he interrupted de 
sert to telephone her. She was not read 
Eleven would be better, she said. | 
eleven she was still not ready; nor | 
midnight. At 1 a.m. she was nervous 
asking Luft if I could possibly wait u 
til 2 a.m.; and it was not until then th 
he returned from the phone to say sl 
could see us now. We had been drinkir 
the hours by in the Plaza’s Oak Roo 
bar, and during the brief walk to th 
St. Moritz, Luft explained that Juc 
was extremely nervous about meetir 
me and needed the time to prepa’ 
herself. 








I meet the legend 


I was nervous, too. This woman wl 
was already a legend and part of th 
very folklore of our time, this terrifyins 
ly explosive, unpredictable supersta 
presented a challenge to any write 
and especially to one who would hav 
to work with her in’the intimate, almo, 
psychoanalytical relationship of the li 
erary collaborator, who becomes conf 
dant and confessor as well as personé 
historian—and, in the end, alter eg¢ 
taking upon himself, if possible, the ver 
shape and sense of her identity. 

In my days as a foreign corresponder 
I had interviewed a number of th 
makers and shakers of the world—popeé 
and presidents and ‘Nobel Laureates- 
all, I thought, with 'a certain aplomk 
but walking down the corridor at the Si 
Moritz on my way to the suite of Jud 
Garland, the entertainer, I was surprise‘ 
at my own apprehension. I found mysel 
saying fatuously to Luft, “I almost fee 
like asking you, “How shall I act?” Hi 
said, with a brief smile, “Just be your 
self,” and knocked on her door. é 

It was opened by a handsome, dark 
haired man of 28 or 29 who introducec 
himself as Tom Green. He was her fi}, 
ancé and personal manager. I did no} 
make out Judy immediately. Then I saw) 
her. She was seated on a sofa on the fai} 
side of the room, wearing a dark dress 
surprisingly tiny, thin, a child, a waif 
staring at me, her huge black eyes|| 

(continued on page 112, 
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lt lets me be me. An honest-to-goodness redhead. 


[ve got aredhead’s complexion. And easy. There are three Nice ’n Easy reds to 
a redhead’s temperament. But the red- choose from. From light red to deep 


auburn. Nice ’n Easy gives 
healthy-looking and honest- 
looking color. Best of all, it’s 
made me feel like myself again. 
Nice ’n Easy. From Clairol. 


dish gold hair I was born 
with hee faded into ordi- 
nary brown. Now, thanks 
to Nice ’n Easy, I’m a red- 
head again. And it’s so 





Nice’n Easy haircolor MEME It sells the most. 


Get out 
of the kitchen 
and bake. 


oe 





After a long, cold winter the best way 
to bake is on an American Airlines vacation. 


American has over 400 vacation packages to nice, 
warm places. With an incredible variety of ways to soak 
up the sun, and lots to do when the sun goes down. 

Fill in the coupon and we’ll send you brochures 
describing them. Call American or your Travel Agent. 

And get ready to catch a wave. Instead of a cold. 


American Airlines, P O. Box 1000, Addison, Illinois 60101 
Please send me the vacation brochures as checked: 


| 
| 
| 
_] Puerto Rico L] West/Southwest (} California | 
L] VirginIslands (© Haiti _) Mexico | 
Aruba/Curacao (J Great Tennis Resorts | 
| 
| 
| 
| 
| 
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MENSTRUATION 


continued from page 45 


developer, Gregory Pincus, M.D., felt 
that women would miss having their 
periods, so he balanced the hormones in 
the Pill to provide bleeding. But a num- 
ber of gynecologists feel that there is no 
physiologic need to follow this schedule. 
For years they have lengthened or short- 
ened the cycle for women who were get- 
ting married, going on a trip, or engaged 
in demanding professions such as danc- 
ing, acting or politics, or who simply 
didn’t want to bleed 12 times a year. 
(Note: no woman should switch her 
Pill schedule without consulting her doc- 
tor; there may be a good reason for her 
to remain on a 21-day cycle, or her doc- 
tor may believe it’s better to follow the 
natural cycle. ) 

In Edinburgh, Scotland, a pilot proj- 
ect sponsored by the Family Planning 
Association in cooperation with the 
Medical Research Council, just got un- 
derway to test the efficacy and con- 
venience of a longer Pill cycle. Several 
hundred women will take the Pill daily 
for 84 days, then go off for seven days. 
They will keep a record of any break- 
through bleeding or other symptoms. 


The mini-Pill 


Since 1973 when it was approved for 
general use, the mini-Pill containing only 
progestin has been taken by a number 
of American women. Some women on 
the mini-Pill have breakthrough bleed- 
ing; some even get pregnant because 
the hormonal preparation is not 100 per- 
cent effective in suppressing ovulation 
as is the traditional pill. But others have 
no breakthrough bleeding at all after 
several months on the preparation. 

A few gynecologists have put patients 
on “no-flow” pills. “I tell my patients, 
“Why bleed if you don’t want to?’ ” says 
Harvard’s Dr. Kistner. “Most of them 
are delighted to be freed from men- 
struation once they understand that a 
period is neither part of the body’s 
cleansing mechanism nor a badge of 
their femininity.” 

Another hormonal préparation, used 
by hundreds of American women and 
thousands of others abroad, is Depopro- 
vera, a long-acting injectable contracep- 
tive containing progestin. Depoprovera 
often (but not always) suppresses break- 
through bleeding. (As of last February, 
the Food and Drug Administration held 
back approving it for general use in light 
of controversial, although inconclusive, 
evidence linking it with an early form 
of cervical cancer ). 

Other contraceptive methods under 
study could suppress menstruation either 
by interfering with ovulation or acting 
on the endometrium. These include the 
use of progestin-coated vaginal rings or 
IUD inserted into the vagina, injections 
of progestin, or tiny, time-releasing cap- 








sules containing the hormone implanted 
| into the arm—all of which are being tried 
by women in pilot studies. Another ap- 
proach might be to suppress the build- 
up of the endometrium by somehow 
manipulating prostaglandins (powerful 
hormones that appear in this and every 
other body tissue). 

From the traditional Pill to progestin- 
.| coated vaginal rings, all these methods 
| provide protection against pregnancy 
and alter or eliminate menstruation. But 
they are not without side effects. In 
rare instances, blood clotting and other 
disorders can be caused by the tradition- 
| al Pill that contains both estrogen and 
progestin. (The mortality rate for Pill 
users is said to be 1.5 per 100,000 wom- 
en under 35, and 3.9 per 100,000 for 
women 35 to 44.) Recent studies indicate 
that the rate may be lower with newer 
pills containing less estrogen. While 
there is no evidence that the traditional 
Pill causes cancer, it is too soon to say 
with absolute authority. The widespread 
use of the Pill goes back only to 1965, 
and certain forms of cancer take ten 
or more years to develop. Far less. is 
known about the long-term effects of the 
newer hormonal preparations because 
they have not been used long enough. 

Some doctors worry about the long- 
term effects of suppressing menstruation 
on both the ovaries and the uterus. Even 
the traditional Pill seems to make certain 
| women infertile later on. Doctors can 





successfully treat most of these women 
with fertility drugs. 


Is it Safe? 


While medical experts studying the 
subject generally conclude that men- 
struation is not necessary, they are hav- 
ing far more trouble answering the 
question: “Is it safe to do away with 
periods?” Some medical experts, like Dr. 
Kistner, believe that regular suppression 
of menstruation has no permanent harm- 
ful effects and that most women (with 
no other cause of infertility) could con- 
ceive later if they wanted to. Other 
experts, Dr. VandeWiele among them, 
believe that the hormones controlling 
menstruation affect a complex set of 
physiologic processes from the metab- 
olism of carbohydrates to respiration. 
“Unless we know for certain that the 
synthetic way is definitely better than 
the natural way, why tamper with hu- 
man physiology?” 

Of course, the most  effective—al- 
though irrevocable—way of doing away 
with a woman’s period is by hysterec- 
tomy (removal of the uterus). Most 
physicians do not recommend it for 
women with normal periods (it’s major 
surgery carrying an element of risk), al- 
though some women with a history of 
difficult menstruation do decide to end 
their menstrual troubles once and for all 
sometime after the birth of their last 
child. Removal of the (continued) 








The nicest way to relax after a busy 
day is in a warm, soothing Alpha 
Cemorltem ail mesh rem catehelares 
Alpha Keri is busy softening your 
skin and sealing in precious moisture. 
After your bath, Alpha Keri helps 
protect your skin from the everyday 
aging and drying effects of weather, 
detergents, and chemicals. 
Best of all, Alpha Keri is the bath 
oil most recommended by physicians 
for dry skin. Available in 4, 8, 
and 16 oz. bottles at drug counters. 


relieves dry skin with the eae 
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“Here’s How You Can 
Sponsor A Child 


Here’s What You Do 


e Fill out your name and address on the coupon. 
e Indicate your preference of boy or girl, and 
country. 


Orne 


e Check the box marked ‘Choose any child who 
needs my help,” allowing us to assign you a child 
from our emergency list. 

e Enclose your first monthly check. The cost is 
only $15 each month to help a child who needs 
you. 


Here’s What You Will Receive 


e In about two weeks you’ll receive a Personal 
Sponsor Folder with photograph and informa- 
tion on the child you sponsor and a description 
of the project where the child receives help. 

e Later on ...a “welcome letter” from the over- 
seas field office. 

° Erouress reports on the child when you request 
them. 

e A Christmas greeting from the child. 

e The opportunity to write directly to the child. 
You will be given the mailing address and de- 
tailed instructions on mail to your child’s 
country. 

e Letters from the child answering your corre- 
spondence. You receive the child’s original letter 
and an English translation from an overseas 
office. (Staff workers help children unable to 
write.) 

e And the satisfaction that comes from helping a 
deserving child. 


Here's What Your 
Sponsored Child Receives 


e In children’s homes: supplementary food, cloth- 
ing, medical care, and dedicated housemothers. 

e In Family Helper Projects: school supplies and 
clothing, medical assistance, emergency food 
and shelter, and family guidance from a trained 
child care worker. 

¢ Special aid depending on the country and the 
type of project. 

e Psychological support because the child knows 
you care. 
Sponsors are urgently needed for children in: 
Brazil, India, Guatemala and Indonesia. 


Write today: Verent J. Mills 


CHRISTIAN CHILDREN’S FUND, inc. 


Box 26511, Richmond, Va. 23261 
I wish to sponsor a boy 














girl in 
(Country) sre Se ees 
Cho y child who needs my help. I will 
| pay $15 a month. I enclose first payment of $ : 
| Send me child’s name mailing address and picture. 
I cannot sponsor a child but want to give $_ 
Please send me more information. 
Name- Se See ae, 
BRC CAT CGC Ceiecestnatese yore nae ee Te ips So 
City SoS ee | 
~ | | 
SS ec Sennen eee EST I Fe ak Sa 
Member of International Union for Child Welfare, Gene 
Gifts are tax deductible. Canadians: Write 1407 Yonge, 
Toronto, 7 | 


LH2240 | | 





MENSTRUATION 


continued 





uterus does not eliminate the monthly 
hormonal fluctuations associated with 
the menstrual cycle. After a hysterec- 
tomy a woman continues to ovulate un- 
til she undergoes menopause. It’s just 
that there is no buildup and shedding of 
the endometrium—and therefore no 
bleeding: 

A potentially dangerous technique for 
capturing menstrual material before it 
is released (thus sparing a woman the 
flow of blood) is menstrual extraction 
—or menstrual aspiration as it is known. 
At self-help clinics across the country, 
certain women presumably trained in 
this technique perform it on other wom- 
en who don’t use conventional birth con- 
trol or don’t want to put up with a 
monthly flow. Menstrual extraction is 
similar to the vacuum extraction tech- 
nique for early abortion. It is done with 
a long, hollow tube resembling a flexible 
straw attached to a vacuum syringe. In 
a matter of minutes, the normal uterine 
lining, menstrual material and possible 
fertilized egg are extracted. 

“For a few minutes you have cramps 
which will make you grit your teeth. 
Then it’s over,” says one woman who 
undergoes menstrual extraction regu- 
larly. Putting aside the question of why 





MYTHS AND MISCONCEPTIONS 
ABOUT MENSTRUATION 


1. Women must restrict their activi- 
ties during their menstrual period. 
They should not exercise, have sexual 
relations or take tub baths. 

There is no medical reason for any 
of these restrictions. Most doctors say 
that women should do whatever feels 
appropriate for them. 

2. If a woman misses a menstrual 
period, poisonous materials will build 
up in her body. 

Not so. If a woman misses a period 
it will not make her sick nor lead to 
the accumulation of “dirty” waste 
products in her body. A missed period 
for reasons other than a pregnancy 
can be caused by many factors: emo- 
tional upsets, travel, changes in a 
home or work environment. It is only 
of concern when it is a symptom of 
an underlying health problem. 

3. It is “safe” for a woman to have 
intercourse during her period because 
it means she has ovulated. 

Women do not always ovulate 12- 
14 days before their period begin. 
In rare instances, ovulation can occur 
before, during or immediately after 
a period. Only endocrine tests can 
tell for certain. For this reason gyne- 
cologists recommend using some form 
of protection during a period if a 
woman wishes to have sexual rela- 
tions. For example, use of a dia- 





a woman would want to have this. 
to herself, the procedure obviously 
not eliminate any of the phases of 
menstrual cycle except the last one, 
passage of the menstrual material, 
popularity has declined partly becé 
of the adverse publicity it has recei 
and partly because of the Supreme C 
decision making abortion legal. | 







































Potential hazards 


As for the potential hazards of m 
strual extraction, Dr. Tyrer says that 
pirating the uterine contents could ci 
infection and possible infertility if 
instrument used is not sterile or if 
woman’s resistance is low. Another « 
ger is that repeated menstrual ext 
tions could remove more than the nor 
amount of the uterine lining, stripy 
the endometrium down to its basal le 
so that it cannot regenerate itself. 

At any rate, freedom from mensti 
tion comes with menopause. “Tronice 
some women value their periods m 
just when they’re about to lose the 
says New York psychiatrist Helen 
Kaplan. “It’s a sign that they are | 
fertile, like younger women. Some 
them take estrogen replacement ther: 
for menopausal symptoms and ask tl 
doctor to give them a preparation t 
will cause withdrawal bleeding.” 

(continued on page 1 





phragm during a menstrual period is 
not only perfectly safe, it has the 
additional advantage of temporarily 
halting the passage of blood from 
the vagina. 
4. A menstrual period that lasts less 
than three days or more than five is 
abnormal. Ea | 

Not necessarily. Three to five days 
is the average time span for a period. 
But it is also normal to bleed for only 
one day—or séven. Sometimes men- 
struation may be preceded or fol- 
lowed by a day or two of slight bleed- 
ing (known as spotting). As long as| 
this spotting comes within the period, 
it is not abnormal. Some women may 
occasionally spot slightly in mid- 
cycle. This light bleeding is usually 
associated with ovulation, and in a 
healthy woman prebably isn’t of any 
consequence. Bleeding at any other 
time, should be brought to the at- 
tention of a physician immediately. 
5. A heavy flow is abnormal. 

Menstrual flow may be light, mod- 
erate or heavy. The amount of flow 
varies from woman to woman. Most 
women tend to overestimate the 
amount of blood they actually lose. 
In an average menstrual period, about 
one to three ounces of blood is lost. 
If a woman feels that her blood loss 
is excessive she should keep track of 
how many tampons or pads she sat- 
urates in a given day and discuss the 
matter with her physician. 











Kit Magic! 


| FLORAL STTTCHERIES 


| In Rare-Find 


Oval Frames 


Tender-hearted touches of Victoriana are never 
out of style. Here in charming ovals evoking the 
gentle mood of that period are two easy-to-cross 
stitch florals, 11 in. x-15 in. Rose spray or posy-_ 
wreathed motto are stamped on homespun in 
complete kits. Frames, in those often hard-to, 
find ovals, with ready-to-mount backing, are sep=? — 





arate. By Ann B. Bradley 
' ——_—_————— ee ee ee | 
| Fill out coupon and enciose check or money order. Sorry, no C.O.D., Canadian | 
| or foreign orders. | 
| Ladies’ Home Journal, pept. 8320 | 
7 4500 N.W. 135th Street, Miami, Florida 33059 | 
| Check items desired: | 
| ___#67175 First Day Sampler @ $5.99 ea. plus .50 post. & hdlg : —— | 
___#67070 Rose Sampler ...@ 5.99 ea. plus .50 post. & hdig. $__— 
| #61926 Oval Molded Frame : rete | 
for Samplers @ 5.99 ea. plus .85 post. dig = 
| —___#61927 Tulip Hearts Floss Stitch @ 2.49 ea. plus .50 post. & hdlg. $____ | 
| ___#67271 Violet Floss Stitch .. @ 2.49 ea. plus .50 post. & hdig. $____ | 
___#67270 Black-eyed Susan | 
| Floss Stitch (not shown) @ 2.49 ea. plus .50 post. & hdig. $____ 
| ——#67272 Easel Frame with Glass | 
for Floss Stitch @ 2.99 ea. plus .55 post. & hdlg. $__— | 
| ___#61014 Colorful Catalog of other kits @ 50¢ each Seah: 
& 
| Please add Sales Tax (N.Y. & Fla.) . .$ | 
Total Enclosed : $ | 
I 
| ——— tee er vet i You may use your charge card | 
| PRINT NAME for any purchase over $4.98. | 
| ADDRESS Be et ___BankAmericard Master charge | 
ADDRESS oa Acct. No. —____ —— 
| Good thru___ Interbank No.* | 
| CITY STATE ZIP (Find above your name) | 





"FREE SPEED PHONE SERVICE for our charge card customers (Master Charge and BankAmericard) 


Dial 800-327-8351. Fla. 


customers dial 800-432-7521 (for ordering only) Call 8:30-5:00 PM Mon 


Fri. To save time, please fill out coupon before calling. For other exciting crafts ideas, order catalog 


461014 (see coupon). 


KEEPSAKE FLORALS 3 in. x 


crewel stitch using embroidery floss. 


glass-faced frames in 
ovals to hang or stand. 


gold-toned, 
Make 
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in., in 





easy 


Separaté 


easel-backed 


lovely 


gifts. 
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CERAMIC GLAZE’ 


Give your 
nails ahand. 


Help them look more beautiful 
with Ceramic Glaze nail treatment 
by Fabergé. 

Under or over your regular 
nail polish, Ceramic Glaze acts as 
a hardener, for sealed-in protection 
against everyday wear and tear. 

It comes on strong with a finish 
so beautiful and shimmery you 
may even want to use it alone. 

Clear or frosted Ceramic Glaze 
by Fabergé. It deserves a hand. 
Only 2.00. 
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“Feminine 
Itching 
Was Making 
My Life 
Miserable?’ 


“Twas constantly worried 
about my itching problem. 1 tried so 

many things, and nothing really 
helped. Feminine itching was making 
my life miserable. Then I saw an 
ad in the newspaper for Vagisil, a new 
way to help stop feminine itching. 
I tried it and it really worked.” 

Mrs. S. T., Richmond, Virginia 


If you suffer from external 
vaginal itching, there is now a 


creme medication specifically for- 


mulated ing fast, temporary 
relief called Vagisil™ and is 
available without a prescription. 
Doctor-tested Vagisil is a gen- 
tle, easy-to-ay ply medication that 
helps stop ext inal itching 
almost isi es a 
cooling, { elp 
check bact ited 
membranes. O tural 
healing.Get V. rug coun 
ters. Delicately 
For trial tube, sei sil 
Box 328 LJ, Whit “5 
Plains, New York. ae 
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Juvenile diabetes update, simple new ‘‘dunking”’ therap 
heart-disease myths exploded—and more medical news. 


Juvenile diabetes: When juvenile di- 
abetes strikes children, it may blind or 
even kill. It is far more serious than 
when diabetes strikes in adulthood. A 
diabetic’s body does not produce the 
hormone insulin, which naturally regu- 
lates the sugar metabolism in the blood. 
Thus, insulin must be provided in some 
other way. So, most juvenile diabetics 
myist inject themselves with insulin at 
least once a day—a painful, only partly 
effective treatment. 

Now researchers say diabetics pro- 
duce too much of the hormone glucagon, 
which increases blood sugar. They have 
discovered a substance, somatostatin, 
which controls the level of glucagon in 
the body. Doctors testing it at the Uni- 
versity of California Medical Center in 
San Francisco hope that somatostatin 








will be ready for use by 1980. 

Meanwhile, research funds and help 
for patients are being provided by the 
new, nonprofit Juvenile Diabetes Foun- 
dation (23 East 26th St., New York, N.Y. 
10010). And, to help diabetics record 
and alternate insulin shots, the Baptist 
Hospitals Foundation (Birmingham, Ala. 
35222) offers—for $2 by mail—a “body 
map” of 200 injection sites. 


Skin clinic. A breakthrough appears 
near for sufferers of itchy, unsightly 
psoriasis. Harvard skin specialist John 
Parrish, M.D., reports “complete clear- 
ing” in 21 of 21 cases treated with a new 
regimen:  light-sensitizing substances 
called psoralens are taken orally, follow- 
ed by skin exposure to an intense, new 
ultraviolet light. The key to the treat- 
ment is the light, but it is not yet avail- 
able commercially, 

Though less devastating than psori- 
asis, acne too is a distressing skin ail- 
ment. University of Pennsylvania der- 
matologist Otto Mills, M.D., reports im- 
pressive results from a new regimen of 
the antibiotic erythromycin and vitamin 
A, both applied to the skin. Erythromy- 
cin relieves redness and inflammation, 
and vitamin A clears the pores. The anti- 
biotic lotion is not commercially made. 


Have a heart. There are so many reports 

about the common factors that can con- 

tribute to heart disease that it is a relief 
report research studies that refute two 

of ¢] alleged connections: 

e | geles public health officials 
port in tl nedical journal Lancet 


CINE TODA 


By David R. Zimmerman 
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that they found no correlation betwe 
water hardness and heart disease. 

e The Framingham, Mass., Study | 
searchers report, in the New Engla 
Journal of Medicine, that coffee drinki 
does not cause heart ailments. 


GTS, a dread disease. A cruel, incural 
disease called Gilles de la Tourett 
Syndrome (GTS) impels sufferers 
twitch in bizarre fashion, to bark li 
dogs and to utter frequent profaniti| 
The symptoms are wholly involunta 
and the best a victim may be able to 
is to hide behind closed doors. Some v 
tims of this rare syndrome withdré 
from human contact, while many othe 
have overcome their handicap. 

A world center for GTS study 
Payne Whitney Clinic in New York Cit 
where the husband-wife psychiati 
team of Arthur Shapiro, M.D., ai 
Elaine Shapiro, Ph.D., treat 150 p 
tients, principally with a drug, halope: 
dol. In GTS patients, an abnormal 
high level of a biochemical substan 
called dopa has been found in the spin 
fluid. Haloperidol brings this level u 
der control. Unfortunately, the drug h 
severe side effects, but it does redu; 
GTS symptoms by 80 to 90 percent. D 
Elaine Shapiro says that it is importa) 
for GTS sufferers who have been mi 
diagnosed—and /or given ineffective ps, 
chotherapy—to seek drug treatment. F‘ 
information, write the GTS Associatic 
(P.O. Box 3519, New York, N.Y. 10017 


Dunking. People afflicted by sudde 
bouts of rapid heart beat (paroxysm 
atrial tachycardia) are being taught | 
take a deep breath, then immerse the 
faces in cold (36°F.) water for 15 to 4 
seconds. This simple maneuver will slo’ 
their heart rate up to 30 percent, accor¢ 
ing to Kern Wildenthal, M.D., of Soutl 
western Medical School in Dallas. 
Dunking proved encouragingly effec 
tive in relieving the heart symptoms i 
seven out of seven patients who tried i 
Dr. Wildenthal says, and was “quicl 
simple, and inexpensive.” Thus it ma 
forestall the need to hospitalize patient 
while they receive heart-slowing med 
cation intravenously. But dunking shoul 
be tried first in a hospital—with a doc 
tor’s approval. Dr. Wildenthal says : 
works like the reflex that slows a duck 
heartbeat when it dives, so it can sta 
under water longer. Eni 


a hb Maxi-Pads. 

- The full-size beltless napkin 
that stays in place. 

No belts, no pins, no bother. 


However active your 
life keeps you, you'll find that 
Stayfree Maxi-Pads are really 
comfortable. And they're more 
convenient than any belted 
full-size napkin. 
That’s because Maxi-Pads 
secure without belts or pins or 
bother. There’s nothing to pinch or 
bind you. You simply uncover the adhesive 
strip on the back of the Maxi-Pad, and press 
the napkin on to your panties. 
It won't slip or slide. It stays secure. 
Maxi-Pads give you all the full-size protection you 
want. With soft, rounded edges that === 
| make them fit smoothly, so they don’t 
bulge. And if you want to, you can YANK 
flush them too. arias 
| Stayfree Maxi-Pads. They're 
full-size beltless napkins that stay in 
place. They really work. 


For the active woman. 
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How Safe Is Your Child’s 


Summer Camp? 

When 12-year-old Katherine 
O'Keefe drowned during a camp 
trip several summers ago, her par- 
ents began asking questions. 

The O’Keefes discovered that the 
camp had sent a group of children 
downriver in inner tubes without 
life preservers. They also learned 
that the two camp counselors pres- 
ent hadn’t been trained in Red 
Cross Life Saving techniques. 

Last summer close to 100 deaths 
and 250,000 accidents occurred in 
the country’s nearly 10,000 chil- 
dren’s camps. How many tragedies 
might have been avoided if proper 
safety measures had been taken? 

What parents like the O’Keefes 
have learned—too late—is that most 
states have no comprehensive 
safety laws covering camps. 

One bereaved parent, Mitchell 
Kurman of Westport, Conn., whose 
son David died in a camp boating 
accident ten years ago, has been 
leading a one-man crusade for fed- 
eral laws to protect the nation’s 11 
million camp children. 

His prodding has led to Congres- 
sional hearings. Year after year 
everyone from the American Camp- 
ing Association to the Campfire 
Girls and the PTA has spoken in 
favor of a Federal Youth Camp 
Safety Law, but so far a law hasn’t 
been able to pass both the House 
and Senate. 

Kurman blames lobbyists for pri- 
vate camp owners. “Everyone lob- 
bies for the camps and no one lob- 
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bies for the kids,” says Kurman. 
Some opponents of the bill say 
each state should write its own 
safety laws without federal interfer- 
ence. But Rep, Dominick Daniels 
(D-N.J.) who hopes his Youth 
Camp Safety Bill will finally pass 
this session argues, “If you don’t 
have nationwide standards how do 
Massachusetts parents know if their 
kids are safe in a Vermont camp?” 


14 Ways to Find a Safe 
Summer Camp 

While many good camps do take 
responsible safety measures, we 
suggest you check for yourself: 

1. Visit the camp yourself. 

2. Don’t be sold by the sponsor’s 
name or fancy brochures. 

3. Ask for the names of former 
campers. Follow up the references. 
4. Is the camp accredited by the 
American Camping Association? 

5. Are the counselors experienced? 
6. Are they 19 or preferably older? 
7. Camper-counselor ratio? 

8. Do waterfront instructors have 
Red Cross training? Is there a “bud- 
dy system” for swimming? 

9. Are there enough life preservers 
for each child in a boat? 

10. Does the rifle range meet Na- 
tional Rifle Association standards? 
11. How close is medical help? 
12. Are State Health, Sanitary and 
Fire codes met? 

13. Has at least one counselor on 
outings made the trip before? 

14. Write to your congressman in 
favor of the Federal Youth Camp 
Safety Bill NOW. 


|< mccememem| ym e ee ee ee o 





Shaking The Baby: 

A Dangerous Game 

oe 1e bal Y, Cra- 
dle and « As the nursery rhy me 
ends, pa mally drop the 
baby playfull rtray the falling 
cradle. 

This and oth inno- 
cent games that i or 
shaking the bal 
dangerous. Accordin 
Caffey, a Pittsburg] 
and radiologist, such 
cause whiplash and 


hemorrhaging of the bloox 





that feeds into the child’s brain. 

Violent shaking—more often done 
in anger than fun—has caused men- 
tal retardation and several known 
deaths. 

Studies have not yet proved if 
occasional gentle shaking can have 
1 dangerous cumulative effect, but 
Dr. Caffey suggests parents stay on 
the safe side. He recommends they 
fight the urge to shake, jounce or 
jiggle children. He urges extra cau- 

vith children under two who 
iost vulnerable to whiplash be- 
ir weak neck muscles. 
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Rent-A-Kid _ ws 
For teen-agers in most of the coun-_ 
try, landing a summer job will be 
harder than usual this year because 
of the tight economy—but not if 
they’re lucky enough to live in New 
York’s Dutchess County. 

Rent-a-Kid, a local matchmaking 
service, will be helping job-hunting 
teen-agers meet people who can use 
an extra hand around the house. 

Last year the nonprofit referral 
service placed 1,800 teen-agers in 
this mainly rural area in full or part- 
time summer jobs. 

Rent-a-Kids baby sat, gardened, 
mowed, cleaned, painted and 
farmed their way through the sum- 
mer. Some earned enough to pay 
for vacation trips. Others saved to- 
ward college or bought new clothes. 
But best of all, the summer wasn’t 
a bore. 

“We placed a lot of fourteen- and 
fifteen-year-olds who usually just 
slump around,” says Liz Cohen, 18, 
the program’s co-ordinator. 

Liz supervises the 18 Rent-a-Kid 
stations in banks and public build- 
ings across the county. Homeowners 
call or mail in their job specifications 
to the nearest center. Any teen-ager 
14 or over can register for work. 
Salaries are worked out privately 
between homeowners and kids. 

Rent-a-Kid was begun five years 
ago as a public service by the 
Dutchess Bank and Trust Com- 
pany. Other community groups 
quickly joined in. Last year the fed- 
eral government put up funds to | 
help finance the program. “Every- 
one has worked to make this project 
a success,” says Bank Vice-President 
John Mazzetti. 





The Fisher Price Dolls welcome Joey, 
the new boy on the block. 


Joey has freckles, rowdy hair and rugged blue 
jeans. But someone still has to tie his sneakers for him. 
| And help him on and off with his football jacket. 
= Maybe your own child will show him how. : 

[> Like our other little lapsitters, 2 "> 

= , ep * Jenny, Mary, Elizabeth, Natalie, (= a3 
Audrey and Baby Ann, our Joey 

has a huggable body, hands and face 



















doesn’t mind a combing. pe 
| And because he's a ; er 4 
Fisher-Price Doll, he can take x ~ 
all the cuddling and spanking and rough-house Ms 


thata well-loved doll is given. Because when dolls ,gamiemm . 
turn into best friends, you want 4a 


Le” 4' it 
fae them tobe with youa long, ayaa f a" 
long time. leis 


a I | 



















Jenny 
Audrey 


Look for Fisher-Price Dolls in your favorite Fisher-Price toy center. 
© 1975 Fisher-Price Toys, East Aurora, New York 14052. Div f The Quaker Oat mpany 
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‘HOW FO KEEP LOVE IN LONG MARRIAGES 


Some call it the “20-year-itch”—and to 
scratch it, end their marriages. But 
there are other answers. By Adelaide Bry 


aS R. of suburban Chicago is an attractive, 
red-headed mother of two girls, 17 and 14. She and 
her husband, John, had what she calls a “comfortable” 
relationship. She says. “The sex wasn’t fancy, not wild, 
but warm and comforting. 

“Then one night, John came home late. He was slight- 
ly drunk—now I see that the liquor was supposed to 
give him the courage to talk. He said, loudly, ‘I want 
a divorce.’ [ was stunned. No quarrels. Nothing. There 
went nineteen years of marriage.” 

The case of John and Tracey R. is becoming more 
and more typical of today’s divorce scene. Dieonce in 
mid-life is on the increase. Men and women in their 
late thirties, forties, and even fifties are cutting long- 
standing marital ties that in another era would have 
been indissoluble. 

The reasons for middle-aged divorce vary, but, based 
on my experience as a practicing psychotherapist, I 
find that they fall into several different and well-defined 
categories. 

Mrs. Tracey R.’s husband, for example, was what I 
call a Sex Hunter. He was sure, he said, that he had 
found the perfect sex partner. He felt renewed, alive. 
She wasn’t young, nor especially pretty. But in bed, she 
was fantastic. 

Dr. Melvin Heller, 50, a Philadelphia psychiatrist, 
believes that “The disparity between the way we were 
brought up thirty years ago and the erotic fantasies 
beaten into us by radio 
pressures it’s impossible 


TV and newspapers creates 
lor many a middle-aged male 


to withstand. He’s pushed to purchase a brand-new sex 
life and wife, just as he’s pushed to buy a new car.” 
Adds Dr. Heller: “Sure, men have always wanted to 


satisfy every kind of sexual desire: 
tasies. But now the American wife. 


everyone has fan- 


ifter fifteen or more 
years of marriage, is supposed to be a super-lover and 
gratify all those sex desires of her hushand’s. She is. in 
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middle age, supposed to add one more skill to her 
repertoire.” 

The sexual revolution, particularly the increasingly 
graphic books and movies that preach the gospel of a 
perfect sex life, is sending both men and women out in 
search of a perfect union. 

The results can be catastrophic. Joan M. had a 
complete breakdown when her husband walked out be- 
cause he, too, had been “turned on” sexually and in- 
sisted on making his new relationship legal. Jéan cried 
bitterly as she told me: “How is it possible after fifteen 
years of marriage to have exciting orgasms night after 
night? At first I relished all those sex books. I honestly 
did get turned on. But now I see that they re destruc- 
tive—to middle-aged people, anyway.” me 

And then there’s another group of middle- ned 
divorces—the HATERS AND PICKERS. 

These are husbands and wives who have been fight- 
ing for years. As long as the children were home they 
deflected their attention from their disputes to focus on 
the children. But the husband-wife relationship must 
have some reason of its own to exist. When the children 
leave home, the empty rooms resound with marital 
bickering. And before long, one partner or the other 
decides it is time to leave. : 

In another era, men and women had other relation- 
ships that took the burden away from marriage—duties 
in the church, in the community. old friends to rely on. 
But in today’s mobile society, in which relatives and 
old friends are often not around, husband and wife rely 
on each other for a wide variety of securities. A man 
in his forties, under great economic pressure, recognizes 
that he’s beginning to slow down; he relies on the re- 
luge of home. A couple who have moved often and live 
far from their original roots need each other. When, 
in mid-life, either husband or wife fails to live up to 
this supportive role the marriage goes down the drain. 

Agnes R., divorced after 24 years, wept as she told 
me her story. 

“Both of our children are in college. Dan’s and my 
sense of obligation to (continued on page 67) 








“I laughed when they set down the bowl 
of new, eer Gaines-burgers:’ 


Then they said, these are the 
moistest Gaines-burgers ever. And the 
meatiest Gaines- burgers ever. And 
the best-tasting Gaines: burgers ever. 

I said that was marvelous, but he ” 
wouldn't eat them. 

Well, he ate them. 

I mean, he demolished them. 

So now my dog demolishes them 
regularly. The Beefy Gaines-burgers and 
the Cheese-flavored Gaines-burgers 
and the Gaines-burgers with Egg. He likes 
the variety and I found that I don’t really 
miss having those cans of half-eaten dog 
food all over my refrigerator. 

I'm not laughing anymore. 









| H: won't eat them, I said. 

| I mean, all he ever eats is canned 

| | dos food. It’s got to be moist and meaty, 

or he just stares at you and walks away. 

| So if it doesn’t come from a can, forget it. 
But these are new, improved 

_Gaines-burgers; they said. 
I said that was very nice, but my dog me 

wouldn't eat them. New moist and meaty Gaines: burgers. 





The canned dog food without the can: 


A nutritious combination of meat by-products and meat, vegetables, vitamins and minerals. 


| 


The advantage of Vantage. 
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It$ in menthol, too. 


[t's no secret that today a lot of smokers are looking 
for a cigarette with less ‘tar, less nicotine, and lots of flavor. 
Well, more and more smokers are finding exactly 

what they've been looking for. In Vantage. The first 
cigarette that successfully provides low ‘tar’ and nicotine 
yet holds on to the flavor that other low ‘tar’ and nicotine 
cigarettes sacrifice. 

In case you didnt know it, the advantage of Vantage 
isavailable in menthol also. And more and more menthol 
smokers have been making the switch. , 

They re finding that Vantage provides them with all 
the flavor they want anda lot less ‘tar and nicotine. With 
one other extra. Menthol. ree 

If youre a menthol smoker who 
hasn't tried a pack, you ought to 
know that Vantage Menthol is 
everything youve ever wanted 
from a menthol cigarette. But 
with a lot less ‘tar and nicotine. 

Vantage Menthol. 

lake advantage of it. 





7 . eee VANTAGE 
Warning: The S il Has Determined — 
That Cigarette Smoki erous toYour Health. | Filter: 11 mg. “tar”, 0.7 mg. nicotine, Menthol: 11 mg. “tar”, 
vie ae neal 0.8 mg. nicotine, av. per cigarette, FTC Report OCT.'74. 










































LONG MARRIAGE 


continued from page 64 


dick at each other a lot, and it got worse 
without the children at home. Frankly, 
[ was used to the arguing, but Dan said 
ae couldn’t stand it. He left me and 
narried a woman he’d known two 
nonths because he said they really 
understood each other; he said there 
vas no fighting. But I wonder just how 
ong that will last—because Dan likes 
o fight.” 

Here is a woman who understood her 
ausband. Often the HATERS AND PICKERS 
Zet divorces in search of a quiet, easy 
\relationship—only to find that they don’t 
|really like quiet, easy relationships. They 
like hating and picking. 

Martha R. understands this—now that 
she’s in her second marriage. “I di- 
\vorced Tom after twenty-seven years 
‘or a quiet, nice widower who had been 
ny childhood sweetheart. I was sick of 
he way Tom and I argued—it grew 
worse after the kids left. But now I will 
ell you secretly that I’m behaving the 
same way in my second marriage. 
~ “I know now that arguing is part of 
my nature. But, I feel thwarted, my 
second husband won't rise to the bait. 
Often I wish I were in the middle of a 
good fight!” 

The Haters AND PicKERs often di- 
vorce because they fantasize a beautiful, 
peaceful life. And then they don’t want 
it when they get it! 

A third category of mid-life divorcers 
are the Fep-Uppers. This group con- 
sists primarily of men weary of economic 
pressure, tired of going to the office 
every day. 

| The traditional grail of success that 
attracted and motivated these men years 
ago has lost its meaning. Once upon a 
time, men who felt this way would have 
jdreamed of fleeing to faraway places 
jwhile watching the football game in 
their dens. But they wouldn't have acted 
out their dreams. Now they actually 
leave home for good. 


Beyond materialism 


‘The Fep-Uppers. have gone beyond 
materialism. In order to leave home 
they know they must give up the things 
‘money can buy, but they don’t care. 
| They decide they can live on practically 
nothing. 
| They usually give their wives the 
‘home, the car and whatever other pos- 
‘sessions they have. They want out, 
whatever the cost. 

There is a once successful Midwestern 
stockbroker who now lives alone in a 
California trailer not far from his 18- 
year-old son, who lives in a rural com- 
“mune. 

There is the insurance broker who 
carefully organized his finances, saw 
that his wife was “taken (continued) 


them kept the marriage going. We did 





DOES YOUR YOUNGER-LOOKING FRIEND 
KNOW A SPECIAL SECRET ? 


You're sure you're both the same age. 
Yet she looks decidedly younger than 
you do. Clearly, she knows a special se- 
cret. And even though she’s your close 
friend, she’s reluctant to share that pre- 
cious knowledge. She may give you her 
recipe for chocolate roll. Tell you about 
a sensational new diet. Or even whisper 
where she finds her terrific clothes at 
tiny prices. But when it comes to the 
special secret of looking her youngest, 
her lips are sealed. 

It’s up to you to discover that secret 
for yourself. It’s entirely possible that 
your friend is one of the fortunate, 
younger-looking women of the world 
who have experienced the highly visible 
benefits of a unique beauty fluid. This 
fluid, known in the United States as Oil 
of Olay beauty lotion, helps women, 
whatever their age, look their youngest. 

Beauty connoisseurs discovered Oil 
of Olay and its remarkable ability to 
soothe away the dryness that can make 
aging little lines and wrinkles far too 
noticeable. Skin virtually drinks in Oil 
of Olay. The beauty fluid penetrates 
your skin’s highly visible surface com- 
pletely, deeply and almost unbelievably 
quickly . . . and there’s never a greasy 
afterfeel. From the very first days, you'll 
notice your skin growing softer and 
more supple as the pure moisture, tropi- 
cal oils and other emollients do their 
good works. 

Oil of Olay works hand-in-hand with 
nature to help maintain the delicate bal- 


ance of oil and moisture in your skin, 
needed if you're to achieve your young- 
est look. The beauty fluid, compatible 
with the skin, acts like the skin’s own 
moisture in alleviating dryness. And, as 
an added benefit, Oil of Olay helps keep 
your own natural 
moisture in the skin, 
where it can work 
effectively. 

Most devotees of 
Oil of Olay use the 
beauty fluid at least 
twice each day. In the 
morning, to give a 
fresh and dewy radi-  @ 
ance, or as a superb makeup base that 
lets cosmetics remain fresh for hours. 
At night, to soften and gentle during 
hours of sleep. 

You will find Oil of Olay at your drug- 
store. Let it become your special secret 
of looking younger, a secret you may 
choose to share with friends who have 
not yet made the beautiful discovery. 






Beauty Secrets 


When you need to feel. refreshed 
quickly, splash your face with cold water, 
pat dry and then, to protect and pamper, 
gentle on Oil of Olay. 

* * * 

Sometimes exposure to harsh weather 
can make your neck especially sensitive 
to the chafing of clothes. Soothing Oil 
of Olay® can help. 
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care of,” and departed to “live like a 
bum” on the coast of southern Spain. 


There is the Eastern corporation 
vice-president who actually invited his 
wife to chuck suburban life and join 
him in a cabin in Wyoming. She refused 
to give up her comforts, and they sepa- 
rated amicably. She says he writes her 
occasionally and reports that he is “hap- 
py for the first time in his life.” 

An anthropologist at the University 
of Pennsylvania says that the hippie 
movement has reached into the “over- 
35° group to make many converts. It 
was inevitable that some restless, fed-up, 
middle-aged men would follow the ac- 
tions of those young people who turn 
their backs on houses, dishwashers and 
regulated suburban lives. 

A wife cannot change a Fep-UpPEr’s 
mind. He isn’t departing for another 
woman; he is following the youth cul- 
ture’s example by “dropping out.” 

A fourth category of mid-life di- 
vorcers is the INDEPENDENT WOMAN. 

She married in the 1950’s and was 
persuaded to stay home and_ have 
babies; now she’s dissatisfied and 
yearns for another way of life. If she’s 
around 40, she feels it’s not too late. 
It could be that she’s having her iden- 
tity crisis now. Unlike the FEp-UpreErs 


(mostly men), the INDEPENDENT WoM- 
AN wants to “do her own thing’—but it 
doesn’t mean living in a commune. It 
does mean a job or going back to college 
if she can afford it. 

Woman's former theoretical fidelity 
to marriage was practical; she couldn't 
get out because she had nowhere to go 
and no way to take care of herself. Now 
the stigma of being an INDEPENDENT 
Woman is rapidly diminishing—and be- 
sides, she can support herself. She can 
work in an office or hospital; she can 
retrain herself for all types of jobs; some 
may be low-paying, but she can survive. 
She no longer has to endure marriage 
until “death do us part.” 

A variation of the INDEPENDENT 
WomaAN—the woman married to an al- 
coholic or to a man who is her financial 
burden—can also get out of the relation- 
ship today. 

This kind of woman feels that life 
without a man may be better than what 
she has. After years and years of running 
the home and family, and being com- 
pelled to put the desires of others ahead 
of her own, she now wants to sort her- 
self out, to find out who she is. 


A different world 


Marie R., a nurse, had raised four 
children, and at 48 asked her husband, 
Bob, for a divorce. He had been drink- 
ing heavily for years. They had no sex- 





Dont buya douche without 
smellingitfirst. 


Because thats how youll smel 
when you use it. 


Send for sample packettes of Jenéen- 
the only douche with the scent of fresh lilacs and roses. 


To: Mrs. Virginia Drake, R.N. 
Dept. LR-54,The Norwich Pharmacal Co. 
Norwich, NY. 13815. 

Please id me 4 introduc 
Jeneen. I am enclosing 50° 
mailing and |} 

Street =. — 
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When you use a douche, you find its scent all 
around you...on your body...in the air. That’s why we 
gave Jencen“ the scent of fresh lilacs and roses. 
But that’s not why you use it. 
You use Jenéen because it cleanses you effectively. 
It refreshes you. It helps remove odor. It leaves 
you sure of your personal hygiene. 

And Jencéen is easy to use. It’s a liquid. It mixes 
instantly with water. So it can’t cake or clump. 
And it comes in a convenient bottle as well as 
individual pre-measured packettes. 

All these things are what douching ts about. 

The fact that you use Jenéen means you'll 
smell as fresh as you'll feel. 

om And that’s what douching’s about, too, isn’t it? 


ual relationship; they were, she sai 
“living like strangers.” Her childre1 
urged her to leave him. 

“T knew I could make a decent living 
If my mother were alive, she would bé¢ 
horrified, but now I guess it’s all right 
The world’s different; I have no man ir 
mind, I just want peace and quiet. | 
can't help Bob any more. He’s drained 
me far too long.” i 

Jane B. is a well-to-do mother of three 
who planned her own divorce by goingihy| 
to secretarial school a year ago, in ordei 
to be ready to stand on her own. 

“T knew Jack wouldn't give me a dimeg, 
if I left, so I decided I'd learn to takefh, 
care of myself. Finally, at 45, ’'m grow; 
ing up as a person. I'm standing up 
alone. I don’t need to lean or ask for 
money. I love being independent.” 

But a warning is in order. When you 
are over 35, solving your identity crisis} 
by breaking up a bad mariage is a tick- 
lish decision. It isn’t so easy out in the 
world for the woman who suddenly 
finds herself alone. It takes great cour- 
age, dedication and purpose. . 

The fifth category of mid-life divorce. 
the Earty-MisTaKE RECTIFIERS, aré 
men and women who have a lot to offer 
—but not to each other. Some couples 
are simply badly mated. Some combina-} 
tions are just incongruous sexually, tem- 
peramentally, spiritually, and in everyjh 
other conceivable area. 






| In previous eras, when marriage vows 
ere more ironclad such people would 
“ave stayed together because of “social 
istom” and led separate private lives. 
ut not any more. Keeping up the pre- 
nse because of “what people will say” 
no longer the thing to do. 
Dr. Harold Lief, director of the Mar- 
age Council of Philadelphia, has spent 
“Is life trying to help make marriages 
York. He says that most people who 
‘lyme for marital counseling really could 
ake their marriages work better, but 
Ye agrees that some marriages never 
“*ould have existed in the first place. 
‘| Some couples’ differences can never 
‘le reconciled. It isn’t just the simple 
ikes and dislikes’—choice of vacation; 
omé, amusement, food, even friend- 
‘hips. It’s more innate: it’s a way of ob- 
“brving life and people, a structure of 
“lelief that grows more disparate with 
‘he passing years. It’s two people who 
‘lave lived essentially alone since they 
‘ere married, unable to cross over into 
ach other to meet somewhere, some- 
ow. 
") Mary J. said sadly and quietly: “I got 
“harried because I was pregnant; my 
“amily thought I was a bad girl and this 
yas my only choice. For one wrong 
light, I’ve lived twenty years with the 
‘rong man. But no more.” 
Three years ago Mary met a man 
‘7yhom she loves. “For the first time I 
(now what real love is,” (continued) 
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When your clothing budget 
will only get you 1/2'a‘dress, 


it’s time for Simplicit 
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Mel ee murmur lao ol lm ole. 
if you make the most of Simplicity. 

Sew your own clothes and you'll have 
more new fashions for the money you 
want to spend. 

The long and short, and top and 
bottom, of everything new is in the big 
Simplicity Catalog, new every month at 
your favorite pattern counter. 5 

In these times, make the most of your 
clothing budget by making it yourself. 


Simplicity — 
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Simplicity Pattern Co. Inc. 200 Madison Avenue, New y 
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LONG M 4 RRIAGES 


“and I’m’ going to have it now.” 

One woman, Leslie M., 37, the moth- 
er of two teen-agers, had married be- 
cause her pz rents felt her husband was a 


she says, 


good catch. “They saw only the exter- 
nals: good ae and lots of money. 
They forced me into marriage at seven- 


teen. The good family isn’t so good. His 
drinker and mean, and 
, the money has ev ‘aporat- 
not my parents’, 


dad is a he avy 
along the wa 
ed. But now it’s my life, 
el I'm getting out.’ 
Included in the group I label THE 
EARLY-MISTAKE RECTIFIERS are women 
who did what their parents wanted, who 
got married because they were suddenly 





fearful of not being married, and some 
who felt they must legalize a relation- 
ship in order to have sex. 

As difficult as it is to project a rela- 
tionship into the future, these couples 
were so completely off-base in their 
choices of marriage partners that even 
growing up and growing older couldn't 
help them to sustain their relationships. 

In the sixth and last category of mid- 
life divorcers are the DEaTH-DEFIERS. 
On the surface this group looks much 
like the Sex Hunters, because both are 
often in search of a new sexual relation- 
ship. But there the similarity ends. 

The DeatH-DeFieRs must deny the 
reality of getting old; they divorce out 
of fright. In this group, a man will 
choose only a very young bride because, 





Unretouched photo of results on new sneakers identically stained with dirty.axle grease. 


This sneaker 
was washed 


twice 
in Tide. 


This sneaker 
was washed 
once . 
the Dynamo way. 


See the difference on this stain? Dynamo works better on greasy 
stains, so your whole wash comes cleaner than powders would get 
it. And you only need a quarter cup! (Thats why Dynamo’ eco- 
nomical.) Just rub a little directly into the spots. Dynamo | 


works. On tough stains like cooking oils, cold cream, 
o 10e pr Ue tegano the axle grease on these sneakers. 

hole wash with its greasy stains, 
works better than powders. 
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for a while anyway, he can pretend he’s | 
young himself. He is trying to avoid the 
trauma of middle age itself. | 

By 35 or 40, a person must recognize | 
his or her own death as a real possibility, 
unless one blocks out the truth. Accord- | 
ing to Carl Jung, the famed psycho- 
analyst, youthful pursuits should be 
replaced by a less impulsive way of life | 
as one gets older; wisdom should prevail, | 
and man and woman should become 
more spiritual in nature. 

But some middle-aged men and 
women can’t progress to life’s next stage; 
instead, they want more intense proof 
of being young—and they feel that sex- 
uality is the most viable affirmation of 
human vitality. 

Both men and women are DEATH- 
Deriers. When they divorce, it is the 
younger mate they seek. More older 
men find younger women than the re- 
verse. It is not uncommon to hear about 
the 55-year-old man who marries a 
woman of 24. It is uncommon to hear 
about a woman of 55 marrying a man 
of 24. 


Avoiding reality 


Elaine L., mother of four children 
whose ages range from 20 to 11, was 
married to a computer expert for 22 
years. She said, “My husband came 
home early one day, with tears in his | 
eyes. He paced the floor while he told 

me that his boss, 48, had suffered a heart 
attack in the office and had died. Jack 
saw the whole thing happen. 

“During the next two months, Jack 
began acting strangely. Then one night 
he told me that he was leaving—to marry 
a twenty-two-year-old girl he had met 
at a bar. I was stunned. We had a good 
marriage; I knew. that seeing his boss 
die was the reason.” 

Elaine consulted a psychiatrist, who 
explained what had happened, although | 
he couldn’t change the reality of it. The 
death of his boss had affected Jack 
deeply, and he was determined to avoid 
the reality of his own middle age by 
marrying a “young” woman. 

Then there was Ruth R., who at 45 
ran off with a young aftist she met at a 
party. The man was 25, and her friends 
were horrified. But the inevitable ques- 
tion—“How long can it last?’—didn't 
faze Ruth. “I’m going to live for now,” 
she says. “I never felt young when I 
was young. Now I feel like a kid again.” 

So DEATH-DEFIERS see youth as their 
way of trying to escape the basic pat- 
tern of life—life and death. And the on- 
slaught of middle age brings on the 
crisis. 

What can a woman do to stave oft 
a mid-life divorce if she feels the rela- 
tionship is worth saving? The first step 
is to focus on this marriage and don’t 
fantasize that the next marriage will be 
better. The real truth about most second 
marriages is never told, It’s (continued) 
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You have to keep 
your mind on your job 


You love your teaching job. You’re enthusiastic. And 
you want to give your class all your effort and 
attention. Feeling secure is important, even if it 
happens to be a day when you have your period. 

As a girl you learned to trust Tampax tampons. 

You found out that they give you more than enough 
protection for your normal needs. They’re soft, 
comfortable, highly absorbent and dependable. 

The silken-smooth Tampax tampon container- 
applicator makes them easy to insert and very discreet 
to use. Because unlike plastic applicators, the Tampax 
tampon applicator, as well as the tampon itself, is 
completely flushable and totally biodegradable. 


Tampax tampons help you 


to feel sure and secure. 
And that’s important to 


every working 1 


wants to k 
her job. 
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TAMPAX. 


‘he internal protection more women trust 


LONG MARRIAGES 


continued 


possible that even if they are a little bet- 
ter, it is because people involved won't 
let go the second time around. 

Remember, you're caught in a “di- 
vorce trend.” More people are divorcing, 
but it still hurts and the pain may con- 
tinue. Here are some marriage preserva- 
tives for when the going gets rough. 

e Give your relationship a daily rest. 
Don't think about him at all for five 
hours straight. Think about you. Do 
something that interests you. 

e Be angry in fantasy. Many people | 
are able to work out angers by feeling | 
them; it then lessens the anger. Sit 
quietly for half an hour and feel anger. | 

@ Write down your life expectations. | 
Most marriages are in trouble because 
people want more. Almost no one would | 
divorce except for more. Is your more 
possible, realistic or sheer fantasy? Write 
it down and look at it next week. 

e Try, where possible, to feel positive 
about your marriage. What good vibra- 
tions can you send his way simply be- 
cause he’s human? What good marital 
moment can you recapture in your mind? | 
Feel it for yourself. Sit quietly in a 
darkened room while you practice. 

® Take simple positive action. Do) 
three things a day for him that require 
no words—a light kiss on the neck, a 
quick hand squeeze, a shoulder caress. 
Say absolutely nothing. These small ac- 
tions send good vibrations; you'll get 
some in return. 

@ If all else fails, try a holiday alone. | 
Sit on a beach and view the movie of | 
your marriage from a distance. Is there 
something better than, what you have? | 
Or is our American dream of eternal | 
romantic love getting us into more 
trouble than we ever anticipated? I. 
think that is the answer. End 


| 





Adelaide Bry practices psychotherapy | 
in Philadelphia. She is the author of | 
a new book, The Sexually Aggressive 
Woman. | 


Teo 
PIECES OF TIME 


By Gladys McKee Iker 


What haunts the heart 
past three o'clock 
W hen sleep is fugitive? 
Over the mind's wide meadow 
jump the sheep, 
One by dew-damp one, still sleep 
Hides in the shadows where the heart 
h oards ; 
As a child, its treasures, 
Days of illusions, love's old geography, 
Good talk and friends. 
Now is the sorting out of odds and ends 
Of happiness... pieces of time 


In a moon lit jig-saw of rhyme. 
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1914 after 6 years psychotherapy with He feu Viennese SaREE Pyedervick Schlinger, Mrs. Ruth ieinbure felt 
free enough to smoke in his presence. Dr. Schlinger straightened her out. 











VIRGINIA 
SLIMS 


Slimmer than the fat cigarettes men smoke. 





id 


rrecreret 


VIRGINIA 
SLIMS 





ining: The Surgeon General Has Determined 
Cigarette Smoking Is Dangerous to Your Health. 


Ff Regular: 16 mg!‘tar,’ 1.0 mg. nicotine—Menthol: 
15 mg: ‘tar; 1.0 mg. nicotine av. per cigarette, FIC Report Oct. 74 





Funny thing about Duncan Hines Deluxe 
they might not wait till its frosted. 


Thats because _ 
its SOmOoist @ 
and good ° Aq 
tasting. 
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It’s been a hectic 

first year of marriage for 
Mrs. Henry Kissin ger. 

In this rare, in-depth 
interview, she speaks 
candidly about him, hersel f- 
and the state of their union. 
By Marvin Kalb 


Nancy Kissinger is a new kind of 
Washington woman. She is neither the 
super-sophisticate from New York, who 
reluctantly accompanied her husband to 
Washington but who really pines for 
Tiffany, Bergdorf Goodman and the Lin- 
coln Center; nor is she a bewildered girl 
from a prairie town, frightened by the 
comparative cosmopolitanism of Wash- 
ington and really yearning for the old 
sewing circle. Nancy Kissinger is differ- 
ent. She stands on her own: bright enough, 
self-confident enough, involved enough to 
love Washington, with pride, and to leave 
it, with even more pride, whenever her 
husband’s hold on power slips. Years ago, 
Henry Kissinger admitted that his judg- 
ment on women was poor. ‘I used to be 


) a D-plus,”” he said. In the last year, by 


having had the good sense to marry 
Nancy, and to listen to her, he has finally, 
in this one area, earned a straight A. This 
rare exclusive interview shows why. 
The time was August, 1964; the 
place, San Francisco, where Barry Gold- 
water was sweeping the Republican con- 
vention. All the way from a downtown 
hotel to the Cow Palace, Henry Kissinger, 
a recently divorced, relatively unknown 
professor of government at Harvard, had 
Shared a cab with Nancy Maginnes, a 
graduate student and summertime aide to 
Presidential contender Nelson Rockefel- 
ler. Their conversation 
stimulating—'‘We have 
Photographs by Stephen Green-Armytage 


was easy and 
always been 





NANCY 
KISSINGER 


My Life 
With Henry 


chatterers,’’ Nancy recalls—and they fo- 
cused naturally on politics. Both she and 
Kissinger were depressed by Rockefeller’s 
dwindling chances. That evening they 
continued talking over dinner. 

“I dropped him a note of thanks,’ 
Nancy Maginnes explained a decade 
later, after she became Nancy M. Kis 
singer, ‘‘and I signed it, ‘Affectionately.’ 
In a way, that’s very bad, I know. But 
that’s the way I was brought up. ‘Sincere- 
ly, ‘Affectionately’ and ‘Love’—that’s 
the progression, always directed at some- 
one older.’ She paused, her clear, blue- 
gray eyes reflecting a trace of amusement. 
“If it’s someone older,” she smiled, ‘‘for 
whom you have great respect, you add 
‘affectionately.’ ”’ 

“I didn’t realize until ten years later,” 
joked Kissinger, who at 51, is 11 years 


older than his wife, ‘that she signs all 
her notes that way.” 

For all his gallantry back in 1964, 
Kissinger did not prove to be an aggres- 
sive suitor. For the next four years, 
Kissinger shuttled between Cambridge, 
Mass., where he taught, and New York, 
where he continued to advise Governor 
Rockefeller about American foreign pol- 
icy, or Washington, where he served 
President Lyndon B. Johnson as a part- 
time consultant and negotiator on Viet- 
nam. Rarely, it appeared, did he have 
time for Ms. Maginnes. 

She, for her part, had quit a teaching 
job at the Masters School in suburban 
Dobbs Ferry, N.Y., and enrolled in the 
Manhattan School of Music, where she 
studied piano, voice and harmony. “I be- 
came an opera nut,” she recalls. After a 
while, she abandoned New York for 
Berkeley, where she became a graduate 
student at the University of California, 
specializing in modern French history. 
But she finally dropped her pursuit of 
a Ph.D. As one of her friends quipped, 
she didn’t want her obituary to read, 
“Eighty-year-old Ph.D. candidate dies.”’ 
She became increasingly interested in 
big-time politics. In 1967, she joined 
Governor Rockefeller’s entourage, work- 
ing full time in the foreign policy area. 

In 1968, Presidential politics beckoned 
once again—and so did the professor 
from Harvard. As the (continued ) 
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-ampaign gathered momentum, Ms. Ma- 
gzinnes became one of four researchers 
working for Kissinger, who began to 
spend more time in New York and less 
}n Cambridge; and, after a four-year lull, 
he two ‘‘chatterers’’ began to find more 
ime for each other. More meetings and 
ore dinners. Long walks down Fifth 
Avenue. Marx Brothers movies on the 
japper West Side. Westerns on the Late 
how. Seminars a deux in European poli- 
ics, Vietnam, Soviet-American relations 
often deep into the night. A stimulat- 
Ing, easy rapport developed; a bond of 
mutual respect and affection grew. 


ven after Kissinger was invited to 
“join the Nixon White House after 
the 1968 election—for a Rockefeller 
oyalist, that was surely enemy terrain— 
he Henry-Nancy romance continued to 
ower, slowly and for the most part se- 
retly. Kissinger would find time in his 
ectic schedule for an occasional quiet 
weekend in New York—and, with some 
requency, Ms. Maginnes would slip 
down to Washington for a small dinner 
party with close friends. Now and then 
ey would go public, showing up at the 
pening of a play at the Kennedy Center. 
The next morning, a photograph of the 
plumpish, bespectacled Presidential ad- 
iser and his tall, shy, attractive date 
would appear on the society pages, arous- 
ng a good bit of speculation and bewil- 
erment. After all, Kissinger was usually 
photographed with Hollywood celebri- 
ies, such as Jill St. John or Candice Ber- 
ven. He cultivated his reputation for 
being the only authentic, red-blooded 
‘swinger’ among Nixon’s crowd of gray, 
eetotaling automatons. 

“It was svch a gradual process,’ Mrs. 
issinger says, reflecting on how their 
elationship developed. “It just grew. It 
akes time for two people to get close to 
rach other.”’ By early 1971, the romance 
eached that moment of maturity when 
‘oth Nancy and Henry knew that they 
Wvould get married, but neither was im- 
‘betuous. They both recognized that there 
Pywere problems. For one thing, there sim- 
oly wasn’t enough time. Kissinger was 
jeither racing off to Paris for a secret 
eeting with North Vietnamese negoti- 
utor Le Duc Tho, or slipping into Peking 
"Jo see Chinese Premier Chou En-lai. 
ancy had to wait. 

Then there was a political problem. 
s. Maginnes remained a devoted mem- 
per of the Rockefeller team, and they de- 
ided that it would be easier all the way 
round if the marriage were postponed 
ntil after the first Nixon term. Finally, 
here were the twin problems of religion 


and background. Kissinger was a Ger- 
man Jewish immigrant, a divorced man 
with two children (Elizabeth, 15, and 
David, 13, live in a New England col- 
lege town with their mother, Kissinger’ s 
first wife, who has remarried), a Nixon 
aide who lacked the social grace and 
manner of the Establishment. Ms. Ma- 
ginnes was a Westchester WASP, the 
daughter of a prominent New York law- 
yer, who was raised on a 17-acre estate 
and enjoyed riding her pony across the 
front lawn. Their courtship was a classic 
example of the attraction of opposites. It 
required a great deal of patience, ma- 
turity and love to overcome all of the 
psychological obstacles to marriage. It 
also required a new job to set the stage. 

On September 22, 1973, Kissinger be- 
came America’s 56th Secretary of State. 
His move from the West Wing of the 
White House to the seventh floor of the 
Department of State was accompanied by 
a swift change in life-style. Kissinger 
dropped his old image as a “‘swinger’’ 
and adopted a new one as a sober diplo- 
mat. From his new vantage point of 
power, Kissinger no longer worried 
about H. R. Haldeman’s anger or Nix- 
on’s sensibilities, and he chose to over- 
look his parents’ reservations. He pro- 
posed to Nancy, she accepted, and a 
small, private wedding was planned for 
late December, 1973. At the last minute, 
it had to be scrubbed; the dangerous 
aftermath of the Yom Kippur War inter- 
vened. The wedding was rescheduled for 
January, 1974. Again the Middle East 
intervened. The wedding was finally set 
for late March, after Kissinger returned 
from an important mission to Moscow, 
and this time the Arabs and the Israelis 
cooperated long enough to allow him 
and his fiancée to plan their wedding 
down to the smallest detail. 


Maginnes were married on March 

30, 1974, in a four-minute ceremony 
performed by Judge Francis E. Thomas 
in Arlington, Va. No rings were ex- 
changed—to this day Nancy does not 
wear a wedding ring—and the guest list 
was small. “I didn’t want too much pub- 
licity,” Nancy explains. “That would 
have been an agony. I wanted it to be 
a family affair.” 

It was and it wasn’t. Nancy's mother, 
Mrs. Albert Bristol Maginnes, and her 
brother, David, were present. (Mr. Ma- 
ginnes died in 1966.) So were Kissin- 
ger’s two children and his brother, Wal- 
ter. But Kissinger’s parents were ab- 
sent. Louis and Paula Kissinger, Ortho- 
dox Jews who live in New York City, 


Hi: Kissinger and Nancy Sharon 


refused to travel on a Saturday. One of 
their friends later said they didn’t attend 
because they did not approve of the 
mixed marriage. Nancy’s explanation was 
diplomatic. “Henry's father is in his late 
eighties,” she said, ‘and we thought that 
a whole day of driving might be too hard 
on him.’’ Only after the couple was air- 
borne for a Mexican honeymoon (they 
flew off in one of Rockefeller’s private 
jets) did the State Department solemnly 
announce the marriage, almost as if it 
was a diplomatic event of major impor- 
tance. In a way, it was. The story was 
front-page news around the world. 


ury of privacy; Nancy Kissinger 

could not. The wife of a Secretary of 
State can usually be ignored. But the wife 
of this particular Secretary of State is spe- 
cial, because 4e is so special. She walks at 
his side. She basks in his limelight. She 
shares his secrets—and his bodyguards. 
She is, in fact, the first wife of a Secre- 
tary of State to require full-time protec- 
tion at an estimated cost of $250,000 a 
year. Her connections with the Secretary 
of State and with the now Vice President 
make her a possible target for terrorists 
and kidnappers. 

In the year since her marriage to Kis- 
singer, Nancy has emerged as the first 
lady of American diplomacy, a respon- 
sibility she takes seriously and performs 
with a combination of modesty, charm 
and intelligence. 

Nancy Kissinger is a very busy per- 
son. In addition to her formal obliga- 
tions as hostess, travel companion and 
sounding board for the man who, ac- 
cording to recent polls; most Ameri- 
cans admire more than any other in the 
nation, Mrs. Kissinger has retained her 
job as director of international studies 
for the Commission on Critical Choices, 
a body Nelson Rockefeller set up as a po- 
tential vehicle for another Presidential 
bid shortly after he resigned as Gover- 
nor of New York. Since becoming Vice 
President, Rockefeller has formally de- 
tached himself from the commission, 
which has reconstituted itself into a 
floating “think tank’ to study the prob- 
lems of America and the world. 

Mrs. Kissinger may not be a Perle 
Mesta, but she has already left her mark 
on Washington’s swirling diplomatic 
world. After a rocky start, during which 
she seemed somewhat ill at ease and pre- 
occupied, Nancy recently hit her stride. 
“She's absorbed in the job now,” says 
Susan Mary Alsop, a close friend, ‘‘and 
she is absolutely a top hostess. Never 

(continued on page 131) 


N°: Maginnes could afford the lux- 
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By 
Barbara 
Rohde 


A child’s dreams are fragile. 
How much should a mother 
risk to protect them? 


I have always blamed my 
Uncle Harry for the fact 
that lam such a casual 
housekeeper. Harry stopped 
in one day a couple of 

years ago to ask Pudge and 
me to go fishing with him 
down at Hopkin’s Pond, and 
I said Pudge could go, in 
fact I would be delighted 

to have that four-year-old 
out of my way for the after- 


noon be e | had to 
clean the oven and four- 
(continued on page 114) 
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‘HOME SEWING 


“._ ROCHET AND 
7 NEWLACE 


¢ Makeoursummer shawl 
and lace-trimmed dress 


RX 


ie We herald a great romantic 

fb revival—hand-crocheted lace. For 

- our own pretty update we 
f crocheted a scattering of shamrocks to 


trim a pristine-white linen blouse and 
skirt. The same motif reappears 

in the lacy shawl that completes this 
poetic statement. Complete 

directions for this exclusive Journal 
design on page | 30. 

By Alison Beyea, Home-Sewing Editor 


Modeling our nostalgic look from 
the past is a girl with a bright future. 
She is covergirl Maud Adams, a 
slim Swedish-born beauty who is 
well on her way to a successful 
movie career. Maud, a $100,000- 
a-year model, landed the role of the 
new James Bond beauty in the 

latest Secret Agent 007 adventure, 
“The Man With the Golden Gun.”’ 
Next came the starring role in the 
new James Caan movie ‘Rollerball,”’ 
a futuristic drama set in the 
twenty-first century. Despite her 
glamorous career, Maud lives a 
quiet life in a one-bedroom 
Manhattan apartment with several 
parrakeets, two bicycles, a piano and 
a guitar. So far she’s put off moving 
to California although it would 

make it easier to pursue a movie 
career. ‘I’ve always been a little afraid 


of Hollywood,” she confesses. 
Photograph by Neal Barr 











































































Bands of shamrock lace trim a 
summery long-sleeved blouse and 
flounced skirt (Simplicity 6727 

and 6893). The same bands can be 
| used to trim bed linens, place- 
mats or other home furnishings. 
| The lacy shawl uses the same motif, 
inspired by Victorian Irish 
patterns. William Unger yarn; Logantex 
fibranne and silk fabric. 

Backviews on page 130. 














JOURNAL EXCLUSIVE 


How do police chiefs rate policewomen? 
See page 126 for the results of our major national Survey. 


hen I was a child, 
my father would 
suggest that I be- 
come a policewoman. 
He had been a New 
York City detective and, like all 
men familiar with policewomen’s 
work, thought of it as a “great job.” 
Women had all the advantages (the 
security, the pension) with none of 
the disadvantages (the danger, the 
sometimes grueling physical work, 
the punishment of irregular, ever- 
changing hours). Of course, they 
had little of the adventure or the 
challenge or the promotions, either. 
Most women were assigned to cler- 
ical work, juveniles, female pris- 
oners, investigating “‘women’s com- 
plaints” (such as purse-snatching) 
and occasional undercover work in 
narcotics and vice squads. 

Today all_that is changing. The 
policewoman’s job has become “a 
great job” in an entirely new sense. 





“Can women perform all functions 
of police work? One could ask, ‘Can 
men perform all functions of police 
work?’ Such comparisons would be 
extremely unfair.’’—Dayton, Ohio. 





In 1968, Betty Blankenship and 
Elizabeth Coffal of Indianapolis, 
Ind., became the first women as- 
signed to radio-car duty. But it 
wasn’t until Washington, D.C. (in 
1972) and New York City (in 1973) 
sent women out on patrol that sig- 
nificant numbers of women began 
doing the essential “nuts-and- 
bolts” police function. 

In 1972, Title VII of the Civil 
Rights Act was extended to em- 
ployees of state and local govern- 
ments. This means that every police 
department in the United States 


must now consider hiring and as- 
“signing women on an equal basis 


Photographs by Ken Regan-Camera 5 


with men. Unless, that is, they can 
prove that sex is a bona fide occu- 
pational qualification for the job. 
Right now that seems highly un- 
likely. A year-old study of the 
Washington, D.C., experience has 
concluded that, although there are 
minor differences in how men and 
women do police work, the two 
sexes perform equally on the whole. 

The Washington study, the first 
and most comprehensive of its kind, 


found that women were somewhat 
less aggressive in giving out traffic 
citations, that men were more likely 
to engage in serious unbecoming 
conduct, and that women seemed in 
some cases to defuse violent situa- 
tions. But women and men made 
the same number of arrests result- 
ing in convictions. And on Septem- 
ber 20, 1974, rookie cop Gail Cobb 
became the first policewoman to die 
in the line of duty—demonstrating 
to some the ultimate equality of 
men and women in the job. 





“| share the concern regarding the 
Safety of mixed patrol teams in 
certain situations. But | can also 
think of conditions that would 
threaten hell out of two male offi- 
cers in a car.’’—Memphis, Tenn. 





Perhaps no occupation is con- 
sidered more inherently ‘“‘mascu- 
line” than that of the uniformed 
police officer on patrol. Where the 
process of integrating women into 
this profession has begun, it is pos- 
ing difficult challenges and raising 
fascinating questions. Three cities 
I visited—Dayton, New York and 
San Francisco—are handling the 
matter of women on patrol in three 
different ways. 


DAYTON, OHIO: It was a little 
after 11 P.M., 23 degrees and snow- 
ing lightly when I set out on patrol 
with Officer Joyce Bean, an attrac- 
tive, five-foot, three-inch, 115- 
pound 26-year-old. Although un- 
popular early in her career for re- 
porting another police officer’s in- 
fringement of a department rule, 
Joyce finished her probationary pe- 
riod with more endorsements than 
anyone else, male or female. She 
was assigned to Dayton’s highest 
crime-rate area. 

This night, Joyce was patrolling 
with a 23-year-old rookie named 
Roger Rockwell. There was no 
question about who was in charge. 
In the manner of all senior police 
officers with rookies, Joyce would 
periodically bark out commands. 
The evening began with a series of 
routine incidents. Joyce gave a 
warning ticket to the driver of a car 
with a burned-out tail light, report- 
ed on the recovery of a stolen van, 





and took home an elderly vagrant. 

Then a “family trouble’ call 
came over the radio. A man had 
taken a shot at his woman friend 
and then left, saying he’d come 
back and kill her. Family disputes 
are considered extremely danger- 
ous, so the lone officer on the beat 
radioed for assistance. Although 
Joyce’s car wasn’t specifically 
called for backup, she decided to 
“fall in.’ We joined the patrolman 
several blocks from the woman’s 
house in a deceptively peaceful sub- 
urb. Several seconds later the offi- 
cial backup car arrived and every- 
body went to question the woman. 





“At first, male officers were over- 
protective. After the female officer 
showed she could handle herself, 
this was not so much a problem.” 
—Tulsa, Okla. 


Just then, Joyce noticed a car 
coming down the street with its 
headlights off. Of all the officers on 
the scene, she was the first to see it 
and the first to respond. ‘‘That’s 
him,” she said. “Let’s go.” Roger 
and I jumped in the car after her. 
“He’s running,” Joyce said, as the 
man began to speed, recklessly 
passing stop signs and other cars. 
Joyce drove rapidly, closing in on 
the suspect. Finally, he pulled over. 

Joyce and Roger sprang out of 
the car. Roger stretched over the 
trunk, his gun aimed through the 
rear window at the back of the 
driver’s head. Joyce, flashlight in 
one hand and gun in the other, 
stood in the (continued on page 122) 


Opposite page: Officer Maralyn 
Hershey, Washington, D.C. Below: 
Set. Joan Pearson of New York 
City monitors street demonstration. 
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our Mouth: It is the 

most expressive part of 
you. When it smiles, those 
around you smile. Your lips 
curl up and others are put 
off—or down. It tells who 
you are and what you feel— 
whether or not you speak. 

Ever since primitive man 
stained his lips green to 
frighten off enemies, we 
have been sending sublim- 
inal messages with our 
mouths. Moorish women 
blackened their teeth as a 
sign of beauty, while 
proper Victorian women 
avoided lipstick altogether 
but resorted to biting their 
lips until they turned red 
before entering a room. 

Today we rely on our 
mouths to say beautiful 
things about us and have 
all the benefits of modern 
science to aid us. A myriad 
of products help us color 
and shape our lips. Den- 
tists, once men who simply 
pulled teeth, can now re- 
shape and reconstruct our 
mouths. 

We have come to realize 
that having a_ beautiful 
mouth is more than an ex- 
ercise in personal vanity. 
Good teeth are a sign of 
good health. And even lip- 
stick does your mouth a 
service by acting as a pro- 
tective barrier against dry- 
ing elements. For more 
about modern lip service 
turn to the next two pages 
By Maureen Lynch, Health 


A 


and Beauty Fditor. 


The mouth as a private sig- 
i 2° 
nature: can you identify the 


famous lips on the rie 
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| ~Ss LIP COLOR: THREE PUT-ONS 


Lipstick: Wind the tube 

up no more than about % inch. 
For leverage, balance your 

little finger on chin and start from 
center upper lip, filling in one 
side and then the other. Do lower 
lip in one careful stroke. 




































Gloss: Apply directly out 
of pot or compact with your 

pinky finger for best control. 

Start center lip, as above, and repeat 
on other side. Dip pinky back into 
gloss, start at outer edge of 
lower lip and move to center. 
Repeat from other side 

and then smooth out entire lip. 





Gel: We prefer a lipbrush with 
a gel, but you could apply with 
pinky as above. Outline upper 
lips and then lower. Then fill 
in the rest of lips. Be sure that 
brush is saturated with 

color. Don’t blot. Gels 

should look shiny. 


Photographs by James Moore. 










iB Pred: the ‘recipe for red 

‘of a cookbook we offer a guide to five types of li 
1. Tube of gell with brush for optimum combinatio 
2. Pot of clear gloss for shine, no color. 3. Lipstick in th 
for color, frosted or cream. 4. Lip crayon for quick col 
cation. 5. Tinted gloss, for shine 





Ritz; 2—Estee Lauder; 3—Revion; 4—Love; 5—Elizabeth Arden. 


SHADES OF 
SUMMER 


The new season is ablossom with 
color that recalls the sunlit flower 
of an English country oardel 
Shades of carnation, hyacinth anc 
geranium replace last year’s darker 
tones. 


As BEA Ti TABi2 
SMILE 


Babies may somehow manage ta 
look cute with a toothless grin, but 
past a certain tender age it takes 
a mouthful of straight, even pearly 
whites to produce a_ beautiful 
smile. 

Those well-placed and spaced 
teeth not only look good, they’re 
also good for you. Good mouth 
architecture makes you less likely 
to lose teeth or experience difficul- 
ty in chewing your food properly. 





‘Too many teeth 


One reason so many of us suffer 
from overcrowded mouths is that 


MOUTH 
TYPES 


We photographed the mouths of 
six JOURNAL staffers and brought 
them to Dr. Robert Akeret whose 
new paperback Photoanalysis (Si- 
mon & Schuster, $1.95) analyzes 
what photographs reveal about the 
inner personalities of their sub- 
jects. Dr. Akeret’ was fascinated | 
by our lip readihg project and 
had surprisingly accurate hunches | 
about the staff members whose 
mouths he studied. While the. 
shape of a mouth is inherited, its 
expressions are learned, says Aker- 
et. “It’s fascinating how some peo- 
ple have practically no range of 
expression with their mouths— 
they're always small and_ tight- 
lipped. 

“Even if they’re happy they can 
barely smile. Others have a great 
range of expression,” he says. See 
his analysis of mouth types on 
the right. 


| 

















Coral Cream, Silverfrost Rose, 
Silkstick Charlie by 
by Coty. Revlon. 





our jaws keep getting smaller, ac- 
cording to Dr. Melvin Blake, an 
oral surgeon and associate profes- 
sor at Columbia University. As a 
part of the evolutionary scheme 
our heads keep getting larger 


along with our brains while our 
_jaws get smaller and smaller. We 


have ended up with too many 
teeth we don’t need or use. 
As a result we spend fortunes on 


metal braces to straighten our 


children’s wayward teeth. Accord- 


\ ing to dental experts there is no 


real age limit for getting your 


} teeth on the right track. Even 


) adults can wear braces—if they can 


al 


foot the bill after they’ve paid for 


the kids’ metal work. 
No matter how much of a trial 


a VERSATILE. Dr. A: What I 
see isa kind of pleasant pout. I had 
a real sense of versatility and flex- 


| ibility. If she can do that with her 


<= 








mouth she can probably do it in life. 


. RESERVED: Dr A: There's 
a quality of mystery about the lips 


like the Mona Lisa. She has a slight 
smile, but a kind of sorrow behind 


it all. There’s a richness and reserve. 


| 3. OPEN. Dr. A: I see a whole- 


some healthy smile. I feel she’s cheer- 
ful, warm and friendly. It’s an invit- 
ing upper-teeth smile. The lines are 


» well worn on the sides indicating 


she smiles a lot. 


A, OURGOING. Dr. As She’s 
talkative, she’s into communication. 
She’s sharp, expressive and outgo- 
ing. She also has a sense of humor. 


5. PLAYFUL. Dr. A: I see a de- 
licious playfulness. An ability to en- 
gage in joyous fun. 


6. SENSUAL Dr A: Lhis tsa 
cupid’s bow—sensual and vital. 





Apricot Brandy, 
gelina tube, 
Charles of the Ritz. 


Mulled Rose, 
tinted gloss, 
Elizabeth Arden. 


our teeth can be, we have come 
a long way from the 14th century 
Tooth Drawers who wore neck- 
laces of the teeth they pulled. To- 
day dentists prefer in many cases 
to reconstruct cavity-prone or oth- 
erwise damaged teeth with caps 
rather than pull them. Jn the fu- 
ture, dentists predict that tooth 
implants will be popular. 


“The big word” 


Actually, much of the trouble 
our teeth give us doesn’t call for 
dramatic corrective work. The big 
word in dentistry these days is 
“prevention.” Despite the fact that 
the toothpaste commercials keep 
nagging us to brush our teeth regu- 
larly, too few of us tackle the brush 


Sunbird Coral, 
Skin Life by 
Helena Rubinstein. 





Delicate Mauve, 
Super Lustrous by 
Revlon. 


the prescribed two times a day. 
As adults, our big source of 
trouble is plaque, a filmy sub- 
stance that forms on the teeth and 
eventually produces cavities and 
gum erosion. Flossing and brush- 
ing to control plaque and remove 
food debris twice a day is an effec- 
tive antidote combined with twice 
yearly visits to the dentist. 
“Prevention is a lifetime under- 
taking,” says Dr. Frederick S. 
Conklin, Jr. a prominent New 
York dentist. But it’s never too 
late to start. If you’ve neglected 
your teeth since teen age years and 
are a day over thirty, he suggests 
you swing into preventive action 
immediately. Until then, keep 
brushing—and smiling. 





Ken Regan, Camera 5 














Private 
Screenings 


Custom-designed 
panels and room dividers 
you can make yourself. 


How do you turn a large, cold 
room into a warm inviting one? 
Hide an air-conditioner? Make a 
dining area in a living room? 
Create a private corner all for 

~ yourself in a crowded apartment? 
The answer in all cases: SCREENS. 
Screens are perhaps the most 
versatile and attractive decorating 
device we know. Most rooms can 
take one or even several. In fact 
there’s no reason to stop at one 
screen when they’re so easy and 
inexpensive to make yourself. 

We used one simple master plan to 
construct all of the wood-paneled 
screens here (see directions on 
page 22). The same basic frame 
takes a variety of treatments: 
wallpaper, fabrics, mirrors (from 
the dime store or pre-cut squares 
from the hardware store), 
inexpensive maps or prints or 
your own hand-painted design. 
You can even treat the back and 
front of a screen differently so 

that each side harmonizes with the 
area in the room it faces. Whether 
used as a room divider, for extra 
privacy or merely to decorate, we 
think screens add a special charm 
to almost any interior. By 

Nathan Mandelbaum, Director 

of Interior Design. 


(Lett ) 

Wall-paper and fabric: Two tall 
tabric-covered screens and a small 
wall-paper screen make an 
unusual trio. 





(Top) 

Trellis-Work: A private corner 
created by two trellis-patterned 
screens with lacquered frames. 


(Right ) 

Dining Area: Two tall screens 
paneled with ordinary 
corrugated cardboard create a 
cozy eating area. 


Photogaphs by Charles Gold. Mayhew white 
furniture and ceramic accessories. Morjikian 
rugs. Opposite: Stockwell wallpapers; top, 
right: Boussac of France fabric; bottom, 
right: Cyrus Clark fabric. More shopping 
information, page 128. Screen how-to 
instructions, page 22. 











PSYCHIATRISTS 
“20-MINUTE” 
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DIET BONUS 


THE 


DIET 





If you can’t lose weight on other diets, try this fad-free, no-gimmick, no-pill plan that 
will help you shed up to three pounds a week—safely. We’ve included seven days of 
menus and recipes. By Walter H. Fanburg, M.D., and Bernard M. Snyder, M.D. 


ce safe, sound behavior-modification 
diet has been developed by two psychi- 
atrists, Walter H. Fanburg, M.D., and Ber- 
nard M. Snyder, M.D., co-directors of the 
Psychiatric-Behavioral Study Center in 
Washington, D.C. Both doctors feel that 
to lose weight successfully, you must 
change your eating habits. This diet, ex- 
cerpted from their new book, ‘“‘How to Be 
a Winner at the Weight Loss Game,”’ ze- 
roes in on one of the main faults of over- 
weight men and women—eating too fast. 
This diet will, if followed properly, change 
your eating behavior so that you will slow 
down and slim down. 
Qe people eat too fast. There is 
a time lag for signals traveling from 
the stomach to the brain, notifying the 
brain that food has arrived. Therefore, if 
you eat quickly, your hunger won't be 
satisfied until after your stomach has re- 
ceived more food than you need. By in- 
creasing your eating time—that is, eating 
more s 


owly—you will find it easier to eat 
less. In ac will have a greater 
appreciation an joyment of your food. 
You must leliberate effort to 
eat slowly. He echniques you 
can use: 
|. Do not pick up norsel of 
food until you have c ‘ chewed 
Copyright © 1975 by Walter H Fanburg, M.D., 


Simon and Schuster Photograph by Charles Gold 


and swallowed the first one. 

2. Take a rest period after a certain 
number of mouthfuls. 

3. Put your fork down frequently. 

4. Pay more attention to the taste, 
smell and texture of food. 

5. Try to be the last person to finish 
each course of a meal. 

Until now, you have probably been a 
gulper and have never really enjoyed or 
appreciated your food. From now. on, for 
this diet, you must select one place in your 
home to eat all your meals—and you are 
to eat each meal in no less than 20 min- 
utes. Develop a definite rhythm to your 
eating; approach each meal from _ the 
standpoint, “How am I going to pace my- 
self>”’ This is a crucial step you must take 
to lose weight successfully and maintain 
the weight loss. : 

This diet emphasizes foods that help 
bring about the desired new eating be- 
havior of spending at least 20 minutes at 
each meal. The diet does this by enabling 
you to get greater satisfaction from the 
foods you eat. 

The two basic categories of foods that 
will help you to eat in not less than 20 
minutes are slow-up liquids and slow-up 
solids. 

Slow-up liquids: You will eat less and 
be far more (continued on page 108) 


nyder, M.D., from ‘‘How to Be a Winner at the Weight Loss Game,’’ to be published by 
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THE FREEZER- 
YOUR PRIVATE 
FOOD BANK 


This is an open-door 

invitation to save time and 
money! In the following 
special section the Journal takes 
a look at the freezer and how it 
can work harder for you in these 
tough times. ® You'll discover 
ways the freezer can free you 
from long unnecessary 

hours in the kitchen. ¢ How it 
enables you to throw a 

party at the drop of a hat. 

¢ The techniques that stretch 
your food and equipment 
dollars—and those that don’t. 

¢ How to maintain the 

quality of your frozen foods. 

e The foods you should—and 
shouldn’t freeze. 

e A rundown on 

the types of freezers. 

e Plus 

answers to the questions people 
ask most frequently about 
freezing. See the next four pages 
for several ingenious ways to 
make your private food bank 
work for you. Then check out 
page 111 for more of the 

cold facts about freezing. By 
Arlene Wanderman, Food and 
EFau ; 
eae ee 


General Electric freezer 
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and mor 


92 


A your own priy 
reezer is a depc 


important a 
1 time means 1 
1en these days 


t 


planning you can save these 


1€ 





Triple batching is a great 
T} 


idea is to plan, shop 
different occasions in 
yuld take to prepare 












for one. To illustrate we made a triple 
batch of meat loaf. We started with 414 
pounds of ground meats and prepared 
a meat loaf mixture. Next we divided 
the meat into three equal portions. The 


PACE 
ea ga 


first went into a tube pan responsibl made the family-style loaf (far right) ple-batch almost anythi 
for the festive-looking mold above and a sweet and sour sauce to go with have recipes for chicke 


The second portion was shaped into si» it. Two went into the freezer and the beans). Make it a habit an 
individual loaves to be eventually third was baked and made its way to the three times as easy. Recipes, page 
baked and eaten as needed. Lastly we dinner table immediately. You can tri Photographs by Michae 
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me freezer p o keep a selection of frozen goodies 
partying. Plan like these appetizing logs and 


few friends in for ¢ Ve call them parties by the yard 
you ve played your car hey offer such great mileage. 
er will do the catering { { re coming, open the freez- 
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EEZE NOW, 
CE LATER | 





er and simply slice off whatever you need 
for the party (a serrated knife is good). 
The slices thaw quickly. Put the unsliced 
part back in the freezer for the next en- 
tertaining occasion. Our party-pack of 


—A spiral of sliced ham with a cream Roast Beef Pinwheels—rare roast beef 


loaves is easy and inexpensive. 
Left to right: Strawberry Cream _ cheese and horseradish filling; Ham and = cream cheese, capers and dark bread 
Cheese Roll—strawberry-flavored cream Kumquat Loaf—an unusual nut and Tuna Croustad —French bread filled 
sheese filled cake and a sliced strawberry | meat paté; Mixed Cheese Loaf—Cheddar with a tuna and bacon mixture. Recipe: 
rarnish; Cheese-Horseradish Pinwheels and other cheeses combined for flavor; on page 104. Photograph by Michael O'Nei 














Grease an 8-in, cake pan. Beat mixture at high speed Alternately fold in 14 cup of 


Place 3 eggs and 14 cup of with an electric hand mixer flour and 2 tablespoons 
sugar in a large mixing boul. for about 15 min. until it. melted butter. Pour batter in- 
Set the bowl over, not in,a pan forms a ribbon and triples in to pan. Bake 10 min. at 375°, 
of hot but not boiling water. volume. then 10 min. at 350°. 


A CLASSIC FRENCH CAKE: GENOISE 


We import a great French classic, the génoise, 
the one-bowl cake you'll love to make once 
you learn the easy language. Geénoise (pro- 
nounced jhenwahz) is an airy butter sponge 
cake that does just about anything you’d want 
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a basic cake to do. The French slice it in layers 


and slather it with sinfully delicious butter | 


cream frostings, sauces and syrups. Americans 
find it makes a great strawberry shortcake, too. 
Follow the easy directions above and, voila! 





j Apricot Génoise: 


Fax, ' The basic butter sponge, 
oe a cut into two layers 
- and frosted with an 
— apricot butter cream. 




















Photographs by Victor Scocozza 






ue 1. Now improved Bean 


eee With Bacon Soup has 


rau Vea De 
Sa Nees more flavor. 


If you liked Campbell’s Bean with 
: Bacon Soup before, you'll really love 
with Bacon it now. Because now there’s even 


more of that great flavor. 





ERR ae 








Now improved 


iodles & Ground Beef 
up has more beef. 


}pbell’s Noodles & Ground Beef 
}) has always been a hearty 
. But now it’s heartier than 


because it has more ground 
|. And it still has all those good Ground Beef 


noodles and vegetables. xvx+§$ OUP 21+ 


RS 





LOWRY, °° CON YYYRQQY QE 


Save 10¢ on any 2 cans of 

Campbell's Noodles & Ground Beef or 
Bean with Bacon Soup. 

Present this coupon to your grocer. He is author RE aaa Invoices proving purchase of sufficient stock to 


ized to allow you 10¢ toward the purchase price of Y 5 A cover coupons presented must be shown onrequest 

any two cans of Campbell's Noodles & Ground Beef f Failure to do so may, at our option, void all cou 

or Bean with Bacon 3 : pons submitted for redemption for which no proof 
GRO Rett oer 




















ROCER: When all terms of this offer have been of products purchased is shown 
fulfilled by the consumer and by you, this coupon Subject to state and local regulations. Void if 


will be redeeried by your Campbell representative taxed, restricted or forbidden by law, or if pre 





‘ or mail the are to a - = sented by outside agencies, coupon brokers or 
ney in COUP. DEM ETON ROGAN y Bean Noodles & others who are not retail distributors 
| BOX 1000, ELM C! : of our products. Cash value: 1/20 
NORTH CAROLINA 27822 watts Bacon Ground Beef ty 1." diter limited to one cou: 
p a for face value plus 5¢ handling. Any SOUP SOUP pon per purchase 
e other application constitutes fraud >. son ~ eaves CAMPBELL SOUP COMPANY 
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continued from page 93 





In the following recipes, we give the 
length of time various foods can be 
stored in the freezer. In all cases, these 
are optimum times; there will be no 
serious damage if foods are stored some- 
what longer than we say, but there may 


be some deterioration in quality. 
When we give instructions for heat- 
ing frozen food, unless otherwise noted, 


food goes directly from freezer to oven. 


MEAT LOAVES 
(pictured on page 92) 
3 eggs 
34, cup heavy cream 
34, cup beef broth 
3f, cup plain bread crumbs 
3/, cup finely chopped onion 
3 cloves garlic, minced 
3 tablespoons chopped parsley 
1 tablespoon Worcestershire sauce 
21, teaspoons salt 
14 teaspoon pepper 
114 Ib. ground beef 
11, |b. ground pork 
114 lb. ground veal 


To prepare meat loaves: Combine eggs, 
heavy cream and beef broth. Add re- 
maining ingredients, mixing in ground 
meats lightly. 

Divide mixture into three parts, each 
of which will serve 6. Press one part 
into a 1%-qt. casserole or loaf pan; the 
next part into a 6-cup fluted tube pan; 
and the third part, divide between six 
6-o0z. custard cups or muffin tins. This 
is the way we picture it on page 92. 
You may, of course, freeze any way you 
wish. The advantage of the custard cups 
is that they can be used in any combina- 
tion of one to six. 

To serve meat loaves without freezing: 
Preheat oven to 350°. Bake the meat 
loaves in the 1%-qt. casserole for 1 hour 
10 minutes to 1 hour 20 minutes: bake 
the 6-cup tube pan for 45-50 minutes, 
or bake the 6-oz. custard cups for 25-30 
minutes or until done. 

To freeze meat loaves: Wrap unbaked 
meat loaves in containers securely with 
heavy-duty aluminum foil. (Meat loaf 
mixture may also be frozen in aluminum 
containers to free the baking dish or pan 


for other use. Or fit an aluminum-foil 
liner into the dish before the meat loaf 
mixture is added. The frozen product 
can then be removed and wrapped for 
storage Freeze. May stored 1-2 
months. 
To heat frozen meat loaves: Preheat 
oven to 450°. Remove freezer wrap 
pings. Bake frozen meat loaf in casserole. 
tube pan or custard cups for 20 minutes. 
Lower oven temperature to 350° and 
continue to bake | hour 
20 minutes or 6-cup tube pan for 1 how 
Bake the individual 6-o0z. « ps 
only 15 minut ser after lo 
temperature. 

Here is how we se es 


shown on page 92 
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Meat loaf with vegetables: Prepare 1 
package each (10 oz.) frozen green 
peas, carrots in butter sauce, cauliflower 
and broccoli according to directions on 
packages. Arrange around meat loaf. 
Serves 6. 
Individual meat loaves with mashed po- 
tatoes: Prepare 6 cups instant mashed 
potatoes and pipe potatoes around each 
of the individual meat loaves. Garnish 
with sliced onion rings. Serves 6. 
Meat loaf with sweet & sour sauce: 
Sauté & cup chopped green pepper in 1 
tablespoon vegetable oil until tender. 
Add 1 minced clove garlic. Add % cup 
each sugar and cider vinegar, 4 cup 
drained canned pineapple tidbits, 2 ta- 
blespoons each chopped pimiento and 
naturally brewed soy sauce. 

Dissolve 13 tablespoons cornstarch in 
% cup cold water. Gradually add to 
sauce. Heat, stirring constantly, until 
thickened. Pour over loaf. Serves 6. 
Menu Note: Serve with vegetables pic- 
tured or sweet & sour sauce, molded to- 
mato salad, coffee and lemon pie. 


CRISPY OVEN-FRIED CHICKEN 
(pictured below) 


3 broiler-fryer chickens (about 9 Ib.), 
cut in serving pieces 

30 round buttery crackers, finely rolled 
(about 114 cups crumbs) 

114 cups flour 

1 teaspoon pepper 

3f, teaspoon salt 

1/ cup butter or margarine 


To prepare oven-fried chicken: Mix 
flour, cracker crumbs, pepper and salt 
in a large plastic bag. Add chicken 
pieces, a few at a time, and shake until 
well coated. 

Preheat tOMeSiioee 


oven Line two 


15%x10%s-in. jelly roll pans with alumi- 
num foil. Heat 4 cup butter or margarine 


in each pan for 5 minutes in oven. Place 
coated chicken pieces skin side down in 
melted butter. Bake 25 minutes; turn 
and bake 20 minutes longer, until chick- 
en is tender. Makes 12 servings. 
To freeze: Cool cooked chicken pieces 
at room temperature for 30 minutes. For 
easy separation of pieces, arrange one- 
layer deep on cookie sheet. Freeze un- 
wrapped. When frozen, wrap in heavy 
duty aluminum foil or freezer bags. 
Pack the chicken in family-sized por- 
tions or individual servings to avoid de- 
frosting leftovers. May be stored in 
freezer 1-3 months. 
To serve frozen chicken cold: Thaw 
chicken pieces in wrapping in refriger- 
ator for 10-12 hours or overnight. Serve 
cold, garnished with lemon slices and 
parsley sprigs. 
To serve frozen chicken hot: Preheat 
oven to 350°. Remove freezer wrappings 
from chicken pieces. Place frozen chick- 
en ona jelly roll pan and bake in a 350° 
oven for 35 minutes or until heated 
through. Serve with desired sauce. 
Chicken with orange glaze: Combine 1% 
cups orange juice, 2 tablespoons light 
brown sugar, | tablespoon white vine- 
gar, teaspoon each salt and nutmeg, 
% teaspoon each allspice and garlic pow- 
der, and pinch cayenne pepper in a 
saucepan. Dissolve 1 tablespoon corn- 
starch in | tablespoon cold water. Stir 
cornstarch into orange juice mixture. 
Bring to a boil, stirring constantly, until 
thickened. Remove from heat and stir in 
orange sections from 2 oranges. Makes 
2 cups glaze, enough for 6 servings. 
Chicken with white sauce: Prepare 1 
package (1% oz.) white sauce mix ac- 
cording to package directions, using 1% 
cups heavy cream. 


For variations, stir in (continued) 





y Oven-Fried Chicken, served three ways: Upper left, plain; upper right, with 


hite sauce; below, with an orange glaze. Chicken is baked in quantity, frozen. 














ive froze Heavy Duty Reynolds Wrap 
00° below zero. Then baked it at 750° 
ive. And it was still strong and flexible. 
So you can count on it 
to freeze foods per- 
fectly,toprotect 
foods for storing and 
wrapping and to stay 
strong under high 
heat. It resists tear- 
ing and puncturing 
.it’s oven-tempered 
for flexible strength. 
Reynolds Wrap is 
strong all over, and 
you can count on it. 


5trong. For ‘‘Double Batching’”’. 


'/t’s anew Reynolds Wrap idea to save 
time and work. Just double the rec- 
Bake one batch, freeze the second. 
'd there it is, ready any time to pop 
}) the oven. And the batch you freeze 
Hys moist and fresh because Heavy 





Duty Reynolds Wrap seals in the flavor 
and juices. Keeps out harmful air to pre- 
vent freezer burn. Try this new Double 
Batch recipe and then double batch your 
own favorites. It works beautifully. 


Double Batch Shrimp Florentine 
Each batch serves 4. 


4 packages (10 oz. each) 
frozen chopped spinach 

3 lbs. shrimp, cooked, shelled | 
and deveined | 

% cup butter or margarine 

% cup flour 

3 cups milk | 

1 cup dry white wine | 

% cup chopped scallions 

Salt, pepper, paprika 

2 cups (8 oz.) shredded 
cheddar cheese 

Heavy Duty Reynolds Wrap 


Preheat oven to 350°. Line 
two 8” piepans with Heavy Duty 
Reynolds Wrap. Thaw and drain 


Feynoilct 


retest nro 


Reynolds Wrap HE 


LAL ee 


Rou Wicls Heavy 100: « 
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Strong all over. Count on it. 


| Freeze it. Bake it. Reynolds Wrap proved 
it can take it. It’s strong all over. 


spinach. Spread half of spinach in each 
pie pan and top with shrimp. In a sauce- 
pan, melt butter, stir in flour. Then grad- 
ually add milk, wine, scallions. 

Cook, stirring constantly, over low heat, 
until sauce bubbles and thickens. Add 


| salt, pepper to taste and enough paprika 
| for rosy color. 


Pour sauce over shrimp. 
Sprinkle with cheese. Bake one batch un- 


| covered for 35 minutes or until bubbly. 


Freeze the second batch. When frozen 
solid, lift from pan. Overwrap with 
Heavy Duty Reynolds Wrap and return 


| to the freezer. When ready to bake, re- 


place the frozen block in pie pan and bake 
uncovered in 350° oven for 1 hour or until 
bubbly. 


is is Wrap So SPs 


Ib fs 


SO F7 


re ee 


ONE FOR THE TABLE 


continued 


one of the followin up shredded 
Swiss cheese, or % teaspoon curry pow- 
I teaspoon dry mustard. Makes 
) servings or 


der or 
Lis cups sauce, enougn fol 


one-half of oven-fried cken recipe. 
Menu Note: Serve with Duchess pota- 
toes, green bean succotash, Chinese cab- 


bage and raisins with spicy sweet dress- 
j ] 1 ] 


ing. and stewed rhubarb. 


BEAN AND APRICOT TUREEN 
(pictured below) 


1 lb. dried kidney beans 

1 Ib. dried pinto beans 

114 cups chopped onion 

6 tablespoons butter or margarine 

1/4 cup flour 

21% cups Burgundy wine 

2 tablespoons tomato paste 

1 teaspoon thyme 

1 teaspoon salt 

Dash pepper 

1 can (16 oz.) apricot halves, drained, 
sliced in half (syrup reserved) 

Soak dried beans separately in 6 cups 

water overnight. Drain. 

Bring a large pot of water to a boil. 
Add kidney beans and simmer 30 min- 
utes. Add pinto beans and simmer 1 to 
1}3 hours longer. Drain. 

Sauté onion in butter or margarine 

until tender. Add flour and cook, stir- 
ring, for 1 minute. Remove from heat 
and add Burgundy wine, tomato paste, 
thyme, salt, pepper, beans and syrup 
drained from apricots. Simmer 15 min- 
utes. Add sliced apricot halves. Makes 
18 servings. 
To freeze: Prepare as directed above, 
cooking beans until they are soft, but 
slightly undercooked in the center. Cool 
at room temperature for 30 minutes. 

Line 9-in. square baking pans or cas- 
seroles with heavy-duty aluminum foil. 
Allow enough extra foil to fold over top. 
Use one pan for each six servings or one 
third of the recipe. Freeze. When 
frozen, slip mixture out of baking dish, 
wrap and store. May be stored in freezer 
for 2-4 weeks. 

To heat beans: Preheat 


frozen oven 


to 450°. Remove freezer wrap. Place 
beans in baking pan or casserole. Bake, 
covered, for 20 minutes. Reduce heat to 
and continue baking for 30 min- 


350 
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utes longer. Stir. Continue baking for 
15-20 minutes, or until bubbly and heat- 
ed in center. 

Menu Note: Serve with grilled frank- 
furters, cole slaw, Burgundy wine and 
chocolate sundae. 


PASTA SHELL CASSEROLE 
(pictured below) 


3 Ib. ground beef 

114 cups chopped onion 

114, cups chopped green pepper 

3 cans (16-0z. each) tomatoes, drained 

3 cans (6 oz. each) tomato paste 

214, cups water 

2 cloves garlic, minced 

2 bay leaves 

11% teaspoons salt 

34, teaspoon pepper 

11% lb. pasteurized process American 
cheese, cubed 

1 package (16 oz.) pasta shells, 
cooked according to package 
directions and drained 

Grated Parmesan cheese 

Grated Provolone cheese 

Parsley sprigs 


Brown ground beef in a large skillet; 
drain off excess fat. Add onion and 
green pepper; cook until tender. Add 
tomatoes, tomato paste, water, garlic, 
bay leaves, salt and pepper. Cover and 
simmer 10 minutes. Remove bay leaves. 
Add cheese cubes and stir until melted. 
Add cooked pasta shells. Serves 18. 

To freeze: Prepare pasta casserole as di- 
rected above, omitting parsley sprigs. 
Cool at room temperature for 30 min- 
utes. 

Line a 10-in. square baking pan or 
casserole with heavy duty aluminum 
foil. Allow enough extra wrap to fold 
over top. Use one pan for each six 
servings or one-third of the recipe. 
Freeze. When frozen, slip mixture out 
of baking dish, wrap and store. May be 
stored in freezer for 2-4 weeks. 

Editors Note: Since cooked pasta takes 
up space in the freezer, you may wish 
to freeze only the sauce. While you re- 
heat the sauce for serving, you can cook 
the pasta, then combine them. 

To heat frozen pasta casserole: Preheat 
oven to 375°. Remove freezer wrap. 
Place pasta in baking pan or casserole. 
Bake, covered, for 1 hour, or until mix- 
ture is bubbly and center is hot. Stir 
occasionally during heating. Sprinkle 
top with 1 tablespoon each Parmesan 





Pasta Sh ( 





and Provolone cheeses. Garnish with 
parsley sprigs. 

Menu Note: Serve with head lettuce, 
anchovy dressing, Chianti wine and Na- 
poleons. 


BEEF STEW 
(pictured below) 


6 lb. beef for stew 

3f, cup vegetable oil 

3 cups chopped leeks or onions 

14, cup flour 

2 cloves garlic, minced 

3 cups beef broth 

214 cups water 

3 tablespoons tomato paste 

3 tablespoons chopped parsley 

2 bay leaves 

3/, teaspoon thyme 

3f, teaspon salt 

11% cups carrot rings 

11% cups turnip strips (optional) 

11% cups celery slices 

3/, |b. green beans, cut in 2-in. lengths 
Boiled potatoes at serving time 

Brown beef cubes in vegetable oil. Add 
onions and sauté until tender. Add flour 
and garlic and stir to combine. Add beef 
broth, water, tomato paste, parsley, bay 
leaves, thyme and salt. Bring to a boil 
and reduce heat. Cover and simmer for 
i hour. Add carrots and cook for about 
5 minutes. 

Add turnips and cook for 5 minutes. 
Add celery and green beans; continue 
cooking for 20 minutes. Makes about 18 
servings. 

To freeze: Cool stew at room temper- 
ature for 30 minutes. Line 9-in. square 
baking pans or casseroles with heavy 
duty aluminum foil. Allow enough extra 
wrap to fold over top. Use one pan for 
each six servings or one-third of the 
recipe. Freeze. When frozen, slip mix- 
ture out of baking dish, wrap and store. 
May be stored in freezer 2-4 weeks. 
To heat frozen beef stew: Preheat 
oven to 450°. Remove freezer wrap. 
Place beef stew in baking pan or cas- 
serole. Bake, covered, for 20 minutes. 
Reduce heat to 350° and continue bak- 
ing for 50-60 minutes longer, stirring 
once. Meanwhile, boil 6 potatoes and 
add to stew during the last 10 minutes 
of baking time. j 

Menu Note: Serve stew with green 
salad bowl, blue cheese dressing, sesa- 
me rolls, red Bordeaux wine, and choco- 
late brownie a la mode. End 





Beef Stew 











How to eat well 
in spite ot it all, 


Tonight’s dinner doesn’t have to look like today’s economy. 
Not with Kraft Dinners and a few touches of your own. 
Like adding some snipped parsley to Kraft Macaroni and Cheese 
Dinner and serving it with sausage and tomato wedges. 











Kraft Tangy Italian Style 
Spaghetti Dinner is the start of 

a thrifty Italian dinner. Add 
meatballs and sliced mushrooms. 
Green onions and black olives 
are colorful on the side. 


For pennies, you can garnish 
Kraft Noodle with Chicken 
Dinner with hard boiled eggs. 
Then round out the meal with 
cranberry sauce and carrot sticks. 
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“Make Kraft Deluxe Macaroni 
and Cheese Dinner a hearty and 
economical casserole with some 
frankfurter slices and sautéed 

breadcrumbs. Pickles add 
the final touch. 


Put mozzarella cheese strips over 
Kraft Spaghetti with Meat Sauce 
Dinner. Spice up each plate with 

a sweet cherry pepper and eat 
well in spite of it all. 


<raft Dinners 
make ends 


DNRAS AS 3 


a 
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STRAWBERRY CREAM CAKE ROLL 
Cake: 

3 eggs 

1 cup sugar 

5 tablespoons water 

11/4 teaspoons vanilla extract 

1 cup cake flour 

1 teaspoon baking powder 

14 teaspoon salt 

Confectioners’ sugar 

Filling: 

1 package (8 oz.) cream cheese, softened 

2/, cup Sugar j 

1/4, cup butter or margarine 

1 tablespoon strawberry or orange 
liqueur (optional) 

14 tablespoon light corn syrup 

1 teaspoon vanilla extract 

114, cups sliced fresh strawberries 

Red food coloring (optional) 

To prepare cake: Line a greased 15x 

10%-in. jelly roll pan with waxed paper. 

Lightly grease waxed paper. 

Preheat oven to 375°. Beat eggs until 
light and lemon colored. Gradually add 
sugar and beat until very light and 
thick. Beat in water and vanilla. 

Sift cake flour, baking powder and 
salt together. Fold into egg-sugar mix- 
ture. 

Pour batter into jelly roll pan and 
spread evenly. Bake in a 375° oven for 
12 to 15 minutes or until the cake 
springs back when pressed in the center. 

Lightly sift confectioners’ sugar onto 
a sheet of waxed paper or a towel. Let 
the cake cool 2 to. 3 minutes, then loosen 
the edges and turn out onto the waxed 
paper or towel. Remove top sheet of 
waxed paper and trim off any dry edges. 
Roll cake up with towel or paper, 
starting at one of the long sides. Cool. 
To prepare filling: Blend cream cheese, 
sugar and butter or margarine together 
thoroughly. Add liqueur, corn syrup and 
vanilla. Beat 4 cup sliced strawberries 
into cream cheese filling. Add a drop of 
red food coloring, if desired. 

Carefully unroll cake; do not try to 
flatten. Spread filling on cake and re- 
roll Jengthwise. Decorate top with re- 
maining sliced strawberries. Makes 1] 
12-15 servings when sliced. 
To freeze: Wrap cake roll in heavy duty 
aluminum foil. Freeze. May be stored in 
freezer 3 to 4 months. ’ 

To serve frozen: Slice off number of por- 


cake roll o 


tions desir th plast wri 
on: i plastic wrap 


and thaw rOu minutes at room 


wWout Lo 
temperature 

To serve without { 

to l-in. piece: 
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: Slice into 4- 


serving 
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GRUAMY HORSERASISH FAM ROLL 
This is the quickest cf our roll-ups. Add 
more horseradish, to taste. 

1 package (8 oz.) cream cheese, softened 

2 tabiespcons prepared horseradish 

2 tablespoons mayonnaise 

1 teaspoon Worcestershire sauce 

14 teaspoon salt 

lf, teaspoon pepper : 

4 slices cooked ham, approximately 
414x614x\y in. 

Combine all ingredients, except ham 

slices and mix well. Divide mixture in 

half. 

Lay two ham slices together so that 
the 6%-in. sides are touching. Spread 
one-half of cream cheese mixture on the 
two ham slices. Roll, jelly roll fashion, 
starting with one of the 6%-in. sides and 
making sure that the two ham slices join 
with no space between them. Repeat 
procedure with remaining ham slices 
and cream cheese mixture. Makes 2 rolls 
or about 24 hors d'oeuvres when-sliced. 
To freeze: Wrap in heavy duty alumi- 
num foil. Freeze. May be stored in 
freezer for 2 to 4 weeks. 

To serve frozen: Slice the number of 
portions desired 4% in. thick. Arrange in 
a single layer on serving tray. Cover 
with plastic wrap. Thaw in refrigerator 
for 2 to 4 hours or at room temperature 
for about 1 hour. 

To serve without freezing: Chill in re- 
frigerator for 1 hour. Slice into %-in. 
pieces. Arrange in a single layer on 
serving tray and serve. 


HAM AND KUMQUAT ROLL 
This has a paté consistency. 


14, cup pecans 

14 |b. ground cooked ham 
14 |b. ground raw pork 

14, cup heavy cream 

3 egg yolks 

14 teaspoon salt 

6 preserved kumquats 

or 1 jar (10 oz.) sweet pickled 

watermelon rind, drained 
1, cup water 
1/4, cup maple syrup 
1 teaspoon vinegar 
Additional pecans and kumquats 

(optional) 

Put pecans, ham, pork, cream, egg yolks 
and salt in a blender container. Purée 
until smooth. 

Preheat oven to 450°. Cut a triple 
thickness of cheesecloth about 12x15 in. 
Spread about one half of ham mixture 
into a 7x3-in. rectangle on the cheese- 
cloth. Arrange kumquats or watermelon 
circles in a row down the center of ham 
mixture. Spread remaining ham mixture 
on top, shaping it into a sausage. Roll up 
and tie cheesecloth at both ends with a 
string. 

Place ham roll in a 11x7-in. baking 
dish or pan. Add water, maple syrup 
and vinegar. Bake in a 450° oven for 
30 minutes, turning roll every 10 min- 

e Makes 1 roll or 12-15 hors 
1oeuvres when sliced. 


30 minutes. Remove 


cheesecloth and wrap in heavy duty alu- | 


minum foil. Freeze. May be stored in |" 


freezer for 2 to 4 weeks. 

To serve frozen: Slice off number of 

portions desired. Arrange in a single 

layer on serving tray. Cover with plastic 

wrap. Allow to thaw in refrigerator for 

2-4 hours or at room temperature for 
% hours. 

Or slice off number of portions de- 

sired; wrap in aluminum foil and heat 
in a 450° oven for 25-30 minutes. 
To serve without freezing: Remove 
cheesecloth. Slice ham roll into %-in. 
pieces and serve warm on party rye 
bread or crackers. May also be served 
cold as an hors doeuvre. If served un- 
sliced, roll may be garnished with addi- 
tional chopped pecans and kumquat 
slices. 


CHEESE LOG 
Vary cheese combinations as you wish. 


Cheese Log: : 

3 packages (8 oz. each) sharp Cheddar 
cheese spread 

1 package (8 oz.) cream cheese, softened 

1 package (4 oz.) smoked cheese 

1 package (4 0z.) bluecheese 

2 tablespoons spicy brown mustard 

1 teaspoon onion salt 

1/4, teaspoon garlic powder 

Frosting: 

1 package (8 0z.) cream cheese, softened 

14 cup milk 

3 hard-cooked eggs 

Chopped parsley 


To prepare cheese log: Combine all in- 
gredients and whip until smooth. 

Spread cheese mixture on a sheet of 
waxed paper about 21 in. long. With a 
spatula, mold the mixture into a 12-15 
in. rectangle. Wrap log in waxed paper 
and refrigerate until firm. 

To prepare frosting: Whip cream cheese 
and milk until smooth. Spread on top 
and sides of cheese log. 

Chop the egg whites and put the egg 
yolks through a sieve. Sprinkle egg 
whites and yolk on the top of the log in 
the design pictured or any design you 
wish. The design pictured was made 
with the help of a 6-in. plate. Press 
chopped parsley onto the sides of the 
log. Makes about 5 cups;cheese spread. 
To freeze: Wrap the log in heavy-duty 
aluminum foil. Freeze. May be stored in 
freezer for 2 to 4 weeks. 

To serve frozen: Slice off portion you 
wish to serve. Thaw in refrigerator 2 to 
4 hours. 

To serve without freezing: Serve cheese 
log with crackers. 


ROAST BEEF PINWHEELS 


Use any thin-sliced meat here, including 
turkey. 


1-lb. loaf unsliced white, rye or 
pumpernickel bread 

1 package (8 oz.) cream cheese, softened 

14, cup capers 

1 teaspoon garlic powder 

1 teaspoon Worcestershire sauce 

3/, |b. thinly sliced rare roast beef 














| 





Place loaf of fresh or day-old bread on 
cutting board. With long, sharp knife, 
slice off all crusts except bottom one. 
With crust side of loaf to left, cut into 
lengthwise slices, 4-in. thick. Run rolling 
pin over each slice, starting at wide side, 
to make bread easier to handle and 
less likely to crack. 

Beat cream cheese, capers, garlic 
powder and Worcestershire sauce to- 
gether. Spread the mixture evenly on 
bread slices. 

Lay two slices of bread wide side to 
wide side and cover with a single layer 
of roast beef slices. Starting at wide 
side, tightly roll up slices as you do a 
jelly roll, being careful to join bread 
slices with no space between them. 
Continue making rolls with remaining 
bréad slices and roast beef. Makes about 
5 rolls or 75 pinwheels when sliced. 
To freeze: Wrap rolls individually in 
heavy duty aluminum foil, twisting ends 
securely. Freeze. May be stored in 
freezer for 2 to 4 weeks. 

To serve frozen: Slice the number of 
portions desired % in. thick. Arrange in 
a single layer on serving tray. Cover 
with plastic wrap. Thaw at room tem- 
perature for 1-1% hours. 

To serve without freezing: Wrap rolls 
individually in plastic wrap, twisting 
ends securely. Chill several hours before 
slicing. 


TUNA CROUSTADE 


Here’s another recipe in which you can 


vary the filling at will. 


1 long loaf French bread 
V4, |b. sliced bacon, cooked, drained 

and crumbled 
2 cans (614-7 oz.) water-packed tuna, 

drained 
1 can (314 oz.) water-packed tuna, 

drained 
1 can (4 02.) pimientos, drained and 
finely chopped 
14 cup mayonnaise 
2 tablespoons chopped parsley 
2 teaspoons Worcestershire sauce 
1/4, teaspoon salt 
1/4, teaspoon pepper 
Cut off both ends of French bread. Hol- 
low out the center of the loaf. (Save 
removed center of bread for bread 
crumbs. ) 

Combine remaining ingredients. Fill 
hollowed-out bread with tuna mixture. 
Makes 1 loaf or about 15 hors d’oeuvres 
when sliced. 

To freeze: Wrap loaf in heavy-duty alu- 
minum foil. Freeze. May be stored in 
freezer for 2 to 4 weeks. 

To serve frozen: Slice frozen loaf into 
4- to l-in. pieces. Arrange in a single 
layer on serving tray and cover with 
plastic wrap. Thaw in refrigerator for 
2 to 4 hours or at room temperature foi 
1-143 hours. 

To serve without freezing: Slice loaf in- 
to 4- to l-in. pieces. Arrange in a single 
layer on serving tray and serve. End 
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and make a good dinner for two. 


Or a great dinner for six. 


Shrimp Cantonese with Rice is a good way for you to serve rice. 
And an even better way to save money. 


1 quart (8 ounces) fresh 
spinach leaves 

1 can (16 ounces) fancy mixed 
Chinese vegetables 

4 teaspoon pepper 

4 cup soy sauce 

14 cups chicken broth 
2 tablespoons cornstarch 


3 cups hot cooked rice 
12 ounces peeled, deveined raw 
shrimp, halved lengthwise 
tablespoons butter, margarine, 
or vegetable oil 
cups diagonally sliced 
cups sliced onions 


hte 


celery 


hr Rr 


While rice is cooking, sauté shrimp in butter for 1 minute or until 
shrimp turn pink, using a large skillet. Add celery and onions. Cook, stirring, 
2 minutes. Add spinach and Chinese vegetables which have been 
rinsed and drained. Cover and cook 1 minute. Blend pepper, soy sauce, 
chicken broth, and cornstarch. Stir into shrimp-vegetable mixture. Cook, 
stirring, until sauce is clear and thickened— about 2 minutes. Serve 
over beds of fluffy rice. Makes 6 servings 
For other menu-stretching recipes, write to 
Rice Council of America, Box 22800, Houston, Texas 77027 
© Rice Council for Market Development 1974 


RICE. 


A great eating idea whose time has come. 





calories. 





1ade with dairy 2. Creamy blue cheese salad 
cup, 472 dressing. 14% cups, 1800 
calories. K 





3. Baked potato with % ‘cup 7 if oa i , ue ply 
dairy sour cream, 214 a ; x lit ‘4, Brojled chicken, 183 
calories. Ay ry calories. : 








_, 808 calories. 
With our lemon recipes. 


2. Low-cal creamy salad dressing, 268 
calories. Lemon makes it taste so fresh 
Combine | cup lew-fat cottage cheese, 4 cup 

buttermilk, 4 t. grated g@ i 
onion, 2 Tb. fresh 


Low-cal clam dip, 269 calories. Make recipe for 
1ock sour cream (below). Add 1 can (615 oz.) minced 
ams, drained, 2 Tb. chopped green onion, 2 t. fresh 
mon juice and 9 t. prepared horseradish. Makes 























out | cup..Or, use m@ck sour cream like dairy sour lemon juice and | Tb. wine 
‘eam in any dip recipe. ca vinegar in yeur blender. 
{ a Blend until smooth. i 
’ c Ze was 144 cups. ™ 











4. Low-cal broiled 
chicken, 121 calories. 

Lemon juice lets you broil 
chicken (or fish) without oil. 
bine 6 Tb. fresh lemon juice, 
prika, 1 t. fine herbs, 
~ €Pashed, and a dash 


Baked potato with 1% cup = 

ock sour cream, 150 calories. 

mmbine Mcup low-fat aD 
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eese, | DA 
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ender. Blend until 
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5. Fresh lemon, 

y all by itself. Its a 
, marvelous 
Seasoning to use 
nstead of dressing 
on salads: 
instead of butter 
=> on vegetables; 
mstead of sauces 
np meat or fish. 




















with Sunkist. Lemons. 


Sunkist is a trademark of Sunkist Growers, Inc, © 1974 








Cooks meat tender and delicious in one-third 
the time, or less. Flavor and natural juices 
stay in. Saves energy, too. Today, more than 
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ever, you need the Presto Pressure Cooker. 


20-MINUTE DIET | 
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foods that have negligible calories, or so 
few calories that they can be eaten in 
unlimited quantity—such as lettuce, cel- 
ery, cauliflower, spinach, broccoli, as- 
paragus, cucumbers, kale, brussels 
sprouts, eggplant, mushrooms, okra, pep- 
pers, radishes, rhubarb, sauerkraut, wa- 
tercress, turnip greens, cabbage, collards, 
mustard greens, summer squash, endive, 
beet dandelion greens; (2) 
Foods that provide a lot to eat and rela- 
tively few calories—such as cantaloupe, 
grapefruit, strawberries, blueberries, 
ipple, pineapple; (3) Foods that take 
iger to eat because they require more 

k in order to eat them—such as fish 

iot been fileted), lobster or 

hell, soft-boiled egg in the 


oreens 
i IS, 


Another way to increase your eating 
satisfaction is to enhance the presenta- 
tion of food. This can be accomplished 
by completely filling a plate with allow- 
able food. If that’s impossible, then use 
a smaller-size plate, or add negligible 
calorie items such as parsley, watercress, 
chicory, lettuce or carrot strips, etc., to 
fill up the plate. 

Snacking: It is helpful to have snack 
periods each day—in midmorning, mid- 
afternoon and midevening. Snacking 
rules are as follows: (1) Each snack 
period must start with a slow-up liquid; 
(2) The slow-up liquid may be followed 
by a low-calorie or negligible-calorie 
slow-up solid. (3) At snack time, you 
may also include any allowable food 
items not eaten at the previous meal. 

Now, after checking with your doc- 
tor (which you should do before going 
on any weight-loss program), you are 
ready to start your diet. 

For seven days, follow the model 
menus below. At the end of the week, 
weigh yourself. If you have lost up to 
three pounds, you are doing fine. Con- 
tinue your diet. 

If you have lost more than three 
pounds after your first week, you are 
losing weight too rapidly. It takes time 
to learn new eating behavior and a too- 
rapid weight loss will not enable you to 
convert your newly practiced patterns 
into firmly established habits. There- 
fore, during the second week, you must 
consume 500 calories more each day. 
In planning your daily menu, consult a 
calorie chart and distribute the extra 
500 calories per day in whatever man- 
ner you please. If the 500 extra calories 
per day result in no weight loss, adjust 
your daily extra-calorié intake so that 
you lose one to three pounds per week. 

If you have not lost any weight after 
your first week on the diet, keep an ac- 
curate record of your food intake for 
seven more days to see-if you depart 
from the model menus. If you find that 
you absolutely did not depart from the 
menus yet you still did not lose from 
one to three pounds after the second 
week, consult your doctor for a further 
reduction in your food mtake. 

Here are your menus. (and recipes) 
for one week of dieting. Women may 
use the menu models as they are pre- 
sented. (Men may use the same models 
by adding approximately 400 calories 
daily. This can be done conveniently by 
referring to any calorie counter. ) 

Notice that in each meal on the fol- 
lowing menu models, the slow-up liq- 
uids and slow-up solids are indicated 
by a heavy dot (¢). Recipes are in- 
cluded for dishes starred (*). 

Slow-up liquids for breakfast may in- 
clude hot coffee, hot tea, iced coffee, 
iced tea or hot or cold tomato juice; 
for lunch: cold or hot tomato juice, 
bouillon, clear broth (fat removed), 
coffee, tea, diet soda; (continued) 











Presto jumbo! 





The Presto Fry Pan. 15 inches big. Holds 
dinner for eight, or bacon’n eggs for break- 
fast. Submersible for easy 

clean-up. More Presto magic. 
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for dinner: Bloody Mary mix on ice with 
lemon (no liquor), club soda_ with 
wedge of lime, lemon, or orange, diet 
soda, hot or cold tomato juice, bouillon 
or clear broth (fat removed). 


Monday 
Breakfast 
e Slow-up liquid, 8 ounces. 
e % grapefruit 
1 poached egg on toast 
1 pat margarine 
1 cup skim milk 
Lunch 


@ Slow-up liquid, 8 ounces. 


~Open-face sandwich of 3 ounces tuna 


fish on 1 slice bread 

@ Unsweetened dill pickle, radishes, 2 
slices of tomato, lettuce, mayonnaise 
(2 teaspoons) 

Dinner 

e Slow-up liquid, 8 ounces. 

SOY-SAUCE CHICKEN,”* 4 ounces 


_ % cup cooked enriched rice 


Cold asparagus with lemon wedges 

e Tossed green salad with pier sALAD 
DRESSING* 

@ HOT CINNAMON APPLES* 

1 cup skim milk 

Hot or cold coffee or tea 

Recipes 

*Soy-Sauce Chicken—Remove skin from 

cut-up pieces of chicken. Place in oven 


roasting bag or aluminum foil; sprinkle 


with soy sauce and garlic powder. Bake 
at 350° for 45 to 60 minutes. 


/*Diet Salad Dressing—Mix together % 


cup tomato juice, 2 tablespoons wine 


) vinegar or lemon juice, 1 tablespoon 


chopped onion, 2 to 3 drops olive oil. 
*Hot Cinnamon Apples—Slice a fresh 
apple and place on a sheet of alumi- 


num foil. Sprinkle with orange juice, 


cinnamon, low calorie sweetener. Bake 
in moderate oven (350°) for 30 min- 
utes or till done. 








Tuesday 

Breakfast 
e Slow-up liquid, 8 ounces. 
e % cup blueberries or 1 cup straw- 

berries 
4% cup dry cereal 
1 cup skim milk 
Lunch 
e Slow-up liquid, 8 ounces. 
Chicken salad, 3 ounces, with 2 
spoons mayonnaise and lemon juice 
e % head lettuce, shredded with rad- 
ishes, spring onions, celery, capers 
Dressing can be of oil/wine, garlic, vine- 
gar/spice/mustard combination. 
1 slice of bread 
1 pat margarine 
1 cup skim milk 
Dinner 
e Slow-up liquid, 8 ounces. 
BEEF-KA-BOB* 3 ounces 
1 small baked potato 
| pat margarine 


tea- 


e@ Sweet and sour cucumber slices in 
wine vinegar, 2 teaspoons oil, and 
low calorie sweetener, with chopped 
fresh scallions 

1 fresh peach 

1 cup skim milk 

Dinner 

e Slow-up liquid, 8 ounces. 

BAKED FISH CREOLE, * 3 ounces 

2 cup lima beans, topped with 1 pat 
margarine 

BAKED ACORN SQUASH, * 4 cup 

1 cup skim milk 

Baked apple with 1 teaspoon sugar 

Recipes 

“Cinnamon French Toast—Mix 1 egg 

together with % cup skim milk, vanilla, 

and cinnamon. Soak 2 slices of bread in 
mixture and fry with 2 teaspoons mar- 
garine. Top with berries. 

*Baked Fish Creole—Put small amount 

of tomato juice on bottom of casserole 

dish. Layer fish fillets with thinly sliced 
onion and green pepper. Top with more 





Presto perko! 





Brew 9 to 12 cups—cup a minute quick. 
It’s the Presto Coffeemaker. Easy-to-clean 
stainless steel means better cof- 
fee. Submersible, beautiful. 


* 
PRESTO 
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Brussel’s sprouts served hot with lemon 
wedge 

e Tossed green salad with pier sALAD 
DRESSING * 

e % grapefruit served cold or hot, 
(broiled), topped with a strawberry 

Recipes 

*Beef-Ka-Bob—Place beef chunks on 

skewer with cherry tomatoes, onion and 

green pepper. Sprinkle with salt and 

pepper. Broil. 


Wednesday 
Breakfast 
e Slow-up liquid, 8 ounces. 
#2, cup orange juice 
© CINNAMON FRENCH TOAST* 
Lunch 
e Slow-up liquid, 8 ounces. 
Open-faced, grilled sandwich of 1 ounce 
shredded hard cheese with tomato 
slices and oregano on 1 slice bread 


tomato juice, crushed garlic clove, salt, 
and pepper. Bake at 350° for 30 min- 
utes or until fish flakes easily. 

*Baked Acorn Squash—Quarter a raw 
squash. Place in baking pan. Pour 1 
tablespoon orange juice on each quarter. 
Sprinkle with cinnamon and low calorie 
powdered sweetener. Cover with alumi- 
num foil. Bake 1 hour at 350°. 


Thursday 

Breakfast 

e Slow-up liquid, 8 ounces. 

z Cup unsweetened grapefruit juice 

© % cup cottage cheese on slice of toast, 
cut in quarters 

1 cup skim milk 

Lunch 

e Slow-up liquid, 8 ounces. 

Cold fish salad, 3 ounces fish 

e % head of lettuce, shredded, with 
radishes, spring onions, celery, capers 
and tomato (continued) 


[eee 
Presto toasto! 


"ha 














Twoorfour slices, like magic. Presto! Gleam- 
ing chrome, wheat pattern. Hinged crumb 


ray for easy cleaning. Color + : 
By y B PRESTO 


selector for perfect toast. 
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gar to taste. 

| slice bread 

1 cup skim milk 

Dinner 

e Slow-up liquid, 8 ounces 

CHICKEN TETRAZZINI,* 3 ounces, served 
on % cup cooked noodles 

MARINATED STRINGBEANS,* 72 Cup 

Plate of iced, sliced cucumbers and pi- 
miento 

¢ Pineapple boat (4% medium, fresh 

pineapple, sliced thinly and served in 

shell) 

Recipes 

*Chicken Tetrazzini-Remove skin from 

chicken. Steam chicken. Remove chick- 

en from pot. Skim off fat from the sur- 

face of the broth. In a small amount of 

fat-free broth, cook mushrooms, sliced 

celery, and green pepper. Add salt and 

pepper to broth. Slice chicken from the 

bone and add to the vegetable/broth 

mixture. With the % cup cooked wide 

noodles, make a bed and pour the chick- 

en/vegetable mixture on top. 

*Marinated String beans—Cook frozen 

stringbeans for five minutes, allowing 

them to remain crisp. Drain and cool. 

In a separate bowl, mix 1 teaspoon 

vegetable oil, 4 teaspoon dry mustard, 

salt and pepper to taste and 3 table- 

spoons wine vinegar. Pour this mixture 

over the string beans and refrigerate. 

Drain stringbeans before serving. 


Friday 
Breakfast 
e Slow-up liquid, 8 ounces 
© | fresh orange, sliced 
” cup hot cereal 
1 cup skim milk 
Slice of toast 
] pat of margarine 
Lunch 
e Slow-up liquid, 8 ounces 
Sandwich of smoked salmon, 3 ounces, 


with 1 ounce farmer cheese, and 
capers on 2 slices bread 

1 cup skim milk 

e Bed of lettuce, sliced tomato, celery 
and carrot sticks 

Dinner 

e Slow-up liquid, 8 ounces 

CHINESE SHRIMP,* 4 ounces, served on 
bed of #% cup cooked enriched rice 

e Salad of shredded lettuce, sliced rad- 
ishes, and tomato 

BAKED WHOLE FRESH PEAR 

Recipes 

*Chinese Shrimp tablespoons 

of fat-free b: let. Toss 


in 2 ounces hean 
sprouts, sliced on y Nen- 
per, and celery 

available). Cook 

heat, tossing constai 

utes. Add 4 ounces of « 

toss until heated. Serve o1 
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*Baked Pears—Remove skins from fresh 
pears. Place in baking dish. Pour orange 
juice over pears till bottom of pan is 
covered with juice. Sprinkle cinnamon 
and low calorie powdered sweetener 
over pears. Cover with foil. Bake at 
350° for 60 minutes. (Use only 1 tea- 
spoon of remaining syrup over serving. ) 


Saturday 

Breakfast 

e Slow-up liquid, 8 ounces 

1 ounce hard cheese, shredded and 
broiled on top of 1| slice toast, quart- 
ered 1 cup skim milk 

e Baked apple with 1 teaspoon sugar 

Lunch 

e Slow-up liquid, 8 ounces 

e Greek salad (diced tomatoes, cucum- 

bers, green peppers, sliced sweet onion 
and 1 ounce feta cheese) 

Dressing of oil (1 tablespoon), vinegar, 
and oregano 

2 slices of toast 

2 pats of margarine 

Dinner 

@ Slow-up liquid, 8 ounces 

Garlic veal (broiled veal chop with 
minced garlic), 4 ounces 

RATATOUILLE * 

1 cup skim milk 

e Tossed green salad with parsley and 
sliced celery 

HOT BANANA AND PINEAPPLE COMPOTE* 





Recipes 

*Ratatouille—(Can be made ahead and 
stored in the refrigerator.) Dice 1 small 
eggplant, 2 small zucchini squash, 1 
large onion and | green pepper. Add a 
can of whole tomatoes or 2 fresh to- 
matoes. Add 2 minced cloves of garlic, 
salt and pepper. Cook on top of stove 
for 3 to 4 hours. (Cover till mixture 
comes to a boil; then uncover and let 
simmer till liquid evaporates.) Serve hot 
or cold. Makes 5 or 6 servings. 

*Hot Banana and Pineapple Compote— 
Slice % banana and 6 pineapple cubes. 
Put in aluminum foil. Add 2 teaspoons 
pineapple juice, cinnamon and low 
calorie powdered sugar. Close foil and 
bake for 15 minutes. (Use pineapple 
packed in its own juice. ) 


Sunday 
Breakfast 


e Slow-up liquid, 8 ounces 
e * grapefruit 


1 egg omelet with filling composed of 1 
or more of the following: cooked 
spinach, mushrooms, onions, chives or 
green pepper. 


1 cup skim milk 
l slice toast 


rgvarine 


Lunch 

e Slow-up liquid, 8 ounces 

e@ Open-faced sandwich of sliced chick- 
en, 3 ounces, with sliced tomato, let- 
tuce and mayonnaise (1 teaspoon) on 
1 slice bread 

1 cup skim milk 

Unsweetened dill pickles 

Dinner 

e Slow-up liquid, 8 ounces 

CABBAGE ROLLS,* 4 ounces of meat, and 

4 cup cooked enriched rice 

4s cup peas and mushrooms 

ORANGED CARROTS, * 6 cup 

Fruit cup (2 slices canned pineapple in 
its own juice with % cup mandarin or- 
ange sections ) 

Recipes 

*Cabbage Rolls—Mix 4 ounces extra lean 

meat with % cup cooked rice. Parboil 1 

head of cabbage so that the leaves can 

be separated. To meat/rice mixture add - 

garlic powder, salt and pepper. Put 1 

tablespoon of meat mixture into a single 

cabbage leaf; fold like a pocket. Arrange 


these cabbage rolls neatly in a casserole 
dish. 

Layer alternately with sliced onions 
and extra cabbage leaves, and remaining 
cabbage rolls. Add lemon juice to taste 
and tomato juice, and pour over the 
casserole. 

Cover and simmer for | hour. Before 
serving, place casserole (if in an oven 
proof dish) under the broiler for a min- 
ute to brown. 

*Oranged Carrots—Shred fresh carrots. 
Cook with fresh or frozen orange juice. 
Add low-calorie sweetener. End 


APRIL RECIPE INDEX 


Here is a listing of recipes appearing in this is- 
sue including those from the Journal kitchen 
and advertisements. All have been tested by our 
home economists. 


APPETIZERS 

Creamy Horseradish Ham Roll, p. 104 
Ham and Kumquat Loaf, p. 104 
Low-Cal Clam Dip, P. 107 

Cheese Log, p. 104 a 
Roast Beef Pinwheels, p. 104 

Tuna Croustade, p. 104 
DESSERTS 

Apricot Genoise, p. 96 

Baked Pears, p. 110 

Cheese Pastry, p. 28 

Strawberry Cream Cheese Roll, p. 104 
Hot Banana-Pineapple Compote, p. 110 
Hot Cinnamon Apples, p. 109 
Jell-O Dessert, p. 13 

MAIN ENTREES 

Baked Fish Creole, p. 109 « 

Beef Stew, p. 100 

Cabbage Rolls, p. 110 

Chicken Tetrazzini, p. 110 

Chinese Shrimp, p. 110 

Crispy Oven-Fried Chicken, p. 98 
Family Style-Loaf, p. 98 

Kitchen Barbecued Ribs, p. 53 
Low-Cal Broiled Chicken, p. 107 
Meat Loaves, p. 98 

Pasta Shell Casserole, p. 100 
Pizzarama, p. 20 

Quesadilla Casserole, p. 28 
Ratatoville, p. 110 

Shrimp Cantonese with Rice, p. 105 
Soy Sauce Chicken, p. 109 
MISCELLANEOUS 

Baked Acorn Squash, p. 109 
Cinnamon French Toast, p. 109 
Diet Salad Dressing, p. 109 

Kitchen Barbecue Sauce, p. 29 
Low-Cal Creamy Salad Dressing, p. 107 
Marinated String Beans, p. 110 
Mock Sour Cream, p. 107 

Sweet and Sour Sauce, p. 98 
VEGETABLE ENTREES 

Bean and Apricot Tureen, p. 100 











fHE FREEZER 


sontinued from page 91 


14 QUESTIONS 
YOU SHOULD ASK 
ABOUT FREEZING 










.. What are my choices in buying a 
| /reezer? 

'Chere are three basic types of freezers 
yn the market today: 

The refrigerator-freezer combination: 
‘Chis freezer has a separate door located 
it the top, bottom or side of the refrig- 
‘rator compartment. Total freezer size 
‘an vary from about 1 to 7 cubic feet. 
The upright freezer: This free-standing 
mit opens from the front and is avail- 
ible’ in 6 to 31 cubic feet sizes. The 
Uhelf storage arrangement usually ofters 
's0od accessibility to foods. It is slightly 
nore expensive to operate than the chest 
“ype (see below) because the cold air 
jas a tendency to spill out when the door 
's open. Many models contain refriger- 
itor coils in the walls. Other models 
uave cooling units in shelves, which 
yroduces faster freezing results. 

Che chest freezer: This type is available 
n 3 to 28 cubic feet sizes and is gener- 
illy the least expensive type to buy and 
Reerate per cubic foot. Less cold air is 
ost when the freezer door is opened 
shan in upright models. Removal of 
stored foods is sometimes inconvenient, 
especially those foods stored on the 
thest bottom. The best models have 
storage baskets to provide flexibility. An 
interior light, which goes on when door 
s opened, is a convenient feature of 
some models. 

Note: All three freezer types come in 
/rost-free or manual-defrost models. The 
-rost-free type is clearly the more con- 
venient. It is more expensive to buy and 
pperate, however; and unless foods are 
ackaged in vapor-proof wrappings they 
) will dry out more quickly. 









| 2.What size freezer should I buy? 
‘Consider your family size; whether or 
snot you plan bulk purchasing and/or 
»20oking; how much floor space you have; 
ind, of course, your budget. Approxi- 
'nately six cubic feet per family mem- 
per is a good guide, and even less if you 
aré not planning quantity cooking or 
duying. 


3. How cold should my freezer be? 

The optimum freezer temperature is 
0°. Double-check the temperature with 
1 special freezer thermometer and ad- 
just the setting. 











At 26¢ a serving, 
Tuna Helper proves 
economy can be delicious. 


One box of Tuna Claes pss 


ReMi Mbeki Ane MOB hea 
you a sizzling, hearty main dish that comes 


to about 26¢ a serving. 


And that’s including the cost of the 
tuna. There are five varieties, each with 
its own special blend of Betty Crocker 


rete RS eee 


Tuna Helper: Economy dishes are 


no longer a bore. 


4. How can I prevent freezer burn? 
Freezer-burned foods have light gray 
areas and are dried out. This is caused 
by improper packaging. 


5. What wrappings provide the best 
protection? 

Protect frozen foods with special freeze 
wrap or heavy-duty foil, sealed with 
freezer tape; or place in rigid covered 
plastic containers, tightly sealed heavy 
plastic bags or freezer jars. Repackage 
any frozen foods brought home from the 
supermarket whose original packaging 
has been damaged. 


6. Can I refreeze foods? 
Partially thawed, and in some cases to- 
tally thawed foods to a temperature of 





40° or below, can be refrozen. However, 
their original high quality will diminish 
substantially. 


7. Can I put hot foods in the freezer? 
The faster food is frozen, the better its 
chance of retaining its original high 
quality. Small quantities of foods such 
as leftovers can be put hot directly into 
the freezer if care is taken to avoid di- 
rect contact with other frozen foods. 
Larger items, such as casseroles, should 
be cooled to room temperature before 
putting them in the freezer. They will 
ultimately freeze faster. 


$. Can I cook meats from a frozen state? 
Yes. Small cuts of meat don’t have to be 
(continued on page 130 
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JUDY GARLAND 


continued from page 54 


searching my face with an expression at 


once strained and frightened. The mo- 
ment was indescribable, but vas not 
her gaze, anxious as it held 
me. She had made face as a 
clown, and it was behind this laughing, 
slightly grotesque makeup that she had 


meet me: a scarlet dab on 


| 


been able to 


the tip of her nose, black lines drawn 
starfish like from each eye, the fur- 
rowed, absurd cheeks, the hectic color- 
ing, the black touch on the tip of her 
chin... . | had been ill at ease, but what 


must she have gone through in these 
hours—putting off the meeting, and put- 
ting it off, and finally seizing on this way 
out, to hide behind this facade—the 
wistful, lovable little clown whom no 
one would dare to hurt? 

My heart went out to her: that she 
should have been so afraid of me! I 
wanted to put my arms around her and 
comfort her and say, half-overcome by 
the tenderness welling up in me—that 
vulnerability that was Judy could de- 
stroy one!—half-laughing at the irony, 
and altogether embarrassed by my senti- 
mentality, “Judy, you didn’t have to... 
I was terrified to meet you, but you were 
terrified to meet me... .” 

But I said nothing like this. We shook 
hands, she offered drinks, and after a 
few pleasantries we began to discuss 
the book. At one point we talked about 
her mother. “If you want to put my 
mother into it—and you probably will— 
okay,” she said. She made a grimace. 
“But my mother was so terrible, so sa- 
distic to me, I could only laugh at her. 
It was the only reaction—laugh, or die. 
She was good only to create chaos.” She 
gave a bitter laugh. “She’d slap me 
across the mouth and shout, “Go out 
there and sing!’ She was completely im- 
possible. She called me a whore—I was 
two years old!” Judy stared at me. “Can 
you imagine anyone calling a two-year- 
old baby a whore?” I said I could not. 
“I guess if I must talk about her, the 
only thing I can say is that she taught 
me how not to be cruel to my children. 
I should be grateful for that, I suppose.” 


Not tragedy’s daughter 


Judy’s harsh de 


‘scription of her mother 


was not ni vho had read in- 
terviews with he ked had she ever 
questioned ai int clevasctanlint 
troubled he X ould 
have acted in ti ee a 


and went t She had 
tried telling 
but could nev: 
she would be ab 
think it’s an inte: 
is. And I’m not the 
you know.” 
It is difficult to conv: 
Judy’s speech. She warn 
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find I slur my words sometimes. Don’t 
let it bother you.” She also had the 
habit of pausing after every few words, 
giving each phrase a special nuance of 
tone or emphasis, with now and then a 
brief, reflective “mmm” as though turn- 
ing over in her mind precisely what 
words to choose “I think—” pause—“it’s 


an...mmm... interesting . . . life.” 
Pause: “I... know its: And ims. 
mmm... not... the daughter of trag- 


edy—you know.” All this gave her 
speech an unusual musical lilt, and her 
words subtle differences in meaning, so 
that one was not always sure how much 
was candor and how much satirical play. 
As she said “daughter of tragedy,” her 
face was illuminated by a smile that 
was half gamin grin, half pure irony, 
and you knew at once that she recog- 
nized the idiocies about herself, and 
knew exactly how people saw her. 

Suddenly, completely serious, she 
said, without pause or any special inflec- 
tion, her words hard and direct, and the 
more effective because they came from 
this tiny clown, “I have gone through 
hell, I tell you, a hell no one, no person, 
no man, no beast, not even a fire hy- 
drant could endure!” Which led her, in 
the ensuing silence, for no reason at all 
into a hilarious, grotesquely visual story. 
As she told a story, one saw at once that 
she put on a performance. She could 
not tell it seated. She had to leap to her 
feet, take a stance in the center of the 
room, dash away, return and, in a kind 
of hysterical moment with a fling of one 
hand and an antic glance, set a scene— 
strut, mug, grin, use her body as ex- 
pressively as her voice, and end on a 
high note next to you, hands on your 
shoulders as you sat in the chair, bend- 
ing over you, her head leaning against 
yours, her cheek pressed to yours, shak- 
ing with laughter, laughing with you at 
her, at the insanity of things, making 
you part of her experience, enveloping 
you so warmly, so intimately. 

This girl, this woman, projected a 
laser beam of pure emotion. Suddenly 
there were no barriers between us, I 
had known her all my life, we were one. 
Indeed, that power that could so affect 
an audience of thousands became over- 
whelming when directed at an audience 
of one. 

She talked then of her children, how 
proud she was of them. “I always have 
to tell them to sit down when I bawl 
them out.” she said, laughing. She had 
been talking about 15-year-old Lorna, 
tall and slender.and coltish, and like her 
mother vibrating with energy, who had 

me into the room to say hello, flash an 

tterly captivating smile and leave. Luft 
Green had left long before so 
be alone. Judy was saying, 
nding here—” she stood in the 
] om—‘just under five feet, 
ounds—the fat shows at 
vx one hundred ten 


ind | ¢ 


ve would 


ter of t 


e 


and I have been one hundred fifty—my 
head back, looking up and shaking my 
finger at my baby towering over me!” 
She enacted the scene, head back, fin- 
ger wagging warningly. 

So the evening went, swiftly. 

On another occasion when I knocked 
on her door, I heard her voice. “Come 
in.” It was thick, the words slurred, the 
voice of a drunken woman. There was a 
fumbling with the lock, then she man- 
aged to pull open the door, staggering 
back. She looked at me blearily. Cow- 
ering on the sofa, in a corner, was a 


frightened Lorna, and on the floor, an | 
overturned empty vodka bottle, scat- | 


tered about it a confusion of pills. No, I 
thought, and turned to her. She burst 
into laughter and threw her arms around 
me. On the sofa Lorna almost choked in 
a fit of giggling. Judy’s voice was in my 


ear. “Oh, God, you should have seen | 


your face!” And then: “I just didn’t 
have the heart to disappoint you... .” 


Despair and joy 


Yet we really never got under way. 
Like the others, this book was not to be. 
She was entering a long, often difficult 
period, the last year of her life. It was a 
time of alternate despair and joy, a time 
of accidents, illnesses, concern over fi- 
nancial debts, a time during which we 
made less and less contact. Finally she 
left the United States to live and work 
in England with the man she was going 
to marry, Mickey Deans, a pianist and 
entertainer whom she had met when he 
was manager of a New York discotheque. 
She left on a high note, convinced, as 
she told her friends and family, that 
she had at last taken hold of happiness 
and this time it would not -escape her. 

And in London, the city she loved, in 
the hours before dawn of Sunday, June 
22, 1969, twelve days after her forty- 
seventh birthday, the final chapter came 
in the story she had yet to tell. End 


Editor's Note: With Judy Garland’s 
death in 1969, Gerold Frank was forced 
to give up his plan to write her auto- 
biography. Instead, he decided to write 
the official book about her. His recently 
completed biography, Judy, to be pub- 
lished in June, is based on more than 
10,000 pages of interviews with more 
than 250 people, including Judy's hus- 
bands, lovers, children, relatives, doc- 
tors, co-workers and friends. It is the 
only time any author of a book about 
Judy Garland has received such total 
cooperation from those closest to her. 
The result is the most intimate, accu- 
rate and non-biased work ever done 
on the woman whose life touched so 
many. In a forthcoming issue, the Jour- 
NAL will publish a second exclusive ex- 
cerpt from this coming best-seller. If 
you loved Judy Garland (and even if 
you didn't), we think you'll find it an 
unforgettable reading treat. 
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Warning: The Surgeon General Has Determined 
| That Cigarette Smoking Is Dangerous to Your Health. 
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Delfen’ 
Contraceptive Foam 
helps eliminate 6 real worries 
about birth control. 


Side Effects Delfen is a “natural” form of birth control 
that doesn’t have to be introduced into your system to be 
effective. (It can’t change your hormonal balance.) 

Interruption Many women find Delfen the least inter- 
ruptive of the contraceptives you can buy without a prescrip- 
tion. You apply it up to an hour before. Theres nothing to 
remove and no douching. 

Discomfort Delfen is foam.Just foam. It can’t shift around 
or annoy you hours later. It’s “self-fitting’”—that is, it spreads 
out and conforms to your own contours, neatly and easily. 
It's quickly absorbed. In fact, you probably won't even feel it. 

Satisfaction Delfen is light and pleasant. It lubricates. It 
won't interfere with your pleasure or his. 

Confusion The reason so many women use Delfen is 
that its such a simple, unconfusing form of birth control. 
There's nothing to be measured and no prescription. Theres 
only one step. The only device is the applicator. There's noth- 
ing to figure out, no days to count and nothing to wonder 
about. Just use it every time. If you follow the instructions, 
its hard to make a mistake. 

Effectiveness While no method of contraception can 
guarantee against pregnancy, a research study conducted 
in ten separate centers showed these positive results: for 
every 100 women using Delfen Foam for one year, only 
3 became pregnant while using Delfen regularly and 
correctly. Even when used irregularly, only an additional 
7 became pregnant. If no protection were used, it is esti- 
mated that between 60 to 80 women per hundred per 
year would have become pregnant. Remember, to afford 
maximum protection, Delfen must be used according 
to directions. 

Delfen coats the entire cervix with one of the most 
effective spermicidal ingredients known. Delfen Foam is 
recommended by doctors. 
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ABOUT THE BLOSSOMS 


continued from page 78 


year-olds are notorious nuisances during oven-cleaning 
time, and then Uncle Harry said, seriously, but with a touch 
of a smile at the edges of his Kansas drawl, “Ellen, I haven’t 
been to a funeral yet where the mourners spent much time 
talking about the immaculately clean oven of the deceased.” 

I had to laugh, of course, and to agree that there might 
be more important things in the universe than clean ovens 
and more important memories for Pudge to carry with him 
out of our shared existence than the picture of me on my 
hands and knees, with my oven spray, my rubber gloves 
and my steel wool pad. So I went fishing that day and that 
day is with me yet—the easy motion of the boat, Pudge’s joy 
when he felt the tug on the fishline, all the wonderful stories 
Harry told me of what my mother was like when she was a 
little girl. 

What Harry made me see so clearly that day, though I 
had glimpsed the truth earlier, was how easily we all be- 
come trapped in the idea of doing—of accomplishing things 
in measurable, countable, demonstrable quantities. Even 
with something as delicate and mysterious as motherhood, 
we tend to judge ourselves on the fullness of the cookie jars, 
the height of the piles of clean clothes we have folded, rather 
than judging the quality of our experience with our children. 

It is hard for me to remember that my conversations with 
Pudge, our shared joy in new snow and new leaves, our close 
observations of the journeys of ants and chipmunks and the 
kites of March, are the most genuinely important parts of 
motherhood. When I do remember and accept that fact, 
I am a casual housekeeper, but I am also a good mother. 

Now, to be honest, I suppose I have to admit that when 
Becky was born last November my standards moved from 
the casual toward something that might more accurately be 
termed the chaotic. 

“It's our last baby,” I kept saying, mostly to myself, 
though once in a while to Jeff. “We have to hold on to all the 
moments we can.” 

From the day we brought Becky home from the hospital, 
Jeff was helpful in bringing some order out of the chaos— 
sharing the cooking and cleaning, sometimes giving Becky 
her bath, spending more time with Pudge: And we were 
getting along fine. Becky was thriving and we were happy. 
My doctor kept telling me I should get out and play bridge 
more, and I kept telling him I had sixty more years to play 
bridge but only six more months to nurse a baby. Life was 
simple and good. s 

But then Pudge’s first-grade teacher left in the middle of 
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“Can Bobby spend the night?” 














| the school year, and Miss Eliot came into our small world. 
At first we knew Miss Eliot only through Pudge’s eyes. 
| She was young, he reported, and she was beautiful, and she 
drove a little red car. 

“Why don’t you have a little red car like Miss Eliot?” 
Pudge asked me once a day the first week he knew her. 

“Because Becky’s car bed and her playpen and your trike 
and Dad’s fishing gear and our sleeping bags, camp stove, 
ice chest, lantern, and a week’s supply of food wouldn't fit 
into a little red car,” I said, rather defensively. 

A couple of weeks later he briefly interrupted his licking 
of the frosting bowl to ask, “What are you going to be when 
you grow up, Mommy?” Obviously he didn’t view mother- 
hood as gainful employment. 

“I was a laboratory technician for five years before you 
were born, Pudge,” I said, “and I might be again after Becky 
starts to school, but now I am a mother and I take care of 
you and Becky and Dad and our house and a dog and a 
garden.” 

I was somewhat disappointed, I confess, that he didn’t 
even bother to ask me what a laboratory technician was. 
Instead, he stared at me for a while as I nursed Becky and 

asked, “Is it hard to make your own milk?” 
| I was kind of tempted to lie, to assure him that only a 
select few were capable of engaging in this important work 
of the universe, but I restrained myself. Instead, I tried to 
impress him with a sense of the harmony of the arrangement 
| rather than with my unique abilities as a milk producer. 
“Actually, Pudge,” I said, trying to sum up what I had 
been trying to tell him, “I guess it is mostly a matter of be- 
ing able to relax into life.” 
| I really hadn’t expected Pudge to quote that part of my 
talk with him to anyone, but apparently he must have, be- 
cause he came home a few days later and said, “Miss Eliot 
says that I relax into life too much.” 

“What gives her that idea?” I asked solemnly. 

“My desk is messy,” Pudge answered. “I didn’t finish the 
| page in my workbook, my k’s are backward, I can’t draw 
eights, and I lost a library book.” 

' It sounded like such a long catalog of sins and Pudge 
| sounded so dejected that I found myself more annoyed with 
| Miss Eliot than concerned about Pudge’s bad habits. 
| “There’s a difference between relaxing into life and being 
! careless, Pudge,” was all that I said, though I wanted to add, 
| “and I hope your Miss Eliot learns that before she gets any 


Bolder” but 1 didn’t. 


. Bing the next few weeks Pudge’s disenchantment with 
| Miss Eliot steadily grew. 
“Little red cars are silly,” he pronounced at dinner one 
) day. 
“Why’s that, Pudge?” Jeff asked. 
“They leave so many edges around the parking space,” 
Pudge said. 
| ~A couple of days later, walking in the door after school 
) and throwing his jacket across the room with a surprising 
‘touch of vehemence, he announced loudly, “Miss Eliot 
» doesn’t even know how to make milk.” 
“Oh, she'll learn quickly,” I assured him, “as soon as she 
has a baby to give the milk to.” 
“I bet she doesn’t even know how to make babies,” Pudge 
/ muttered to himself, walking toward his bedroom to change 
| into his old clothes. I must confess I enjoyed that line, quot- 
| ing it to Jeff amid much laughter, not once, but two or three 
| times. I suppose it confirmed the image I wanted to have of 
| her—pretty, perhaps, but in a crisp, even pinched way, and 
| frigid and humorless—as opposed to me, good old Ellen, 
| filled with love, laughter and wonderful, nutritious milk. 
Well, while the silly part of me rather rejoiced in Pudge’s 
disillusion, the saner part was concerned about it, worried 
| that it might even grow into a feud, or at least create enough 
(continued on page 118) 
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Test your P.T.Q. (Pet Trivia Quotient). See how many 
of these animals you can remember. It’s one quiz you: 
can flunk and still have tun. By Gini Kopecky 





1. Caroline Kennedy, often enjoyed riding her pony ............ 


HAS FLEAS 2. In the Wizard of Oz, Dorothy is always accompanied by her 
COG? 5.5 oie acne 


by A. Donald Rankin, Doctor of 3. When Roy Rogers and Dale Evans roam the range together, he 


Veterinary Medicine ridesthis NOKSeieeerineee , and she rides her horse ........... 


4. Elizabeth Taylor made her film debut in National Velvet, the 


The other night my friend Will Stony, Of auhorse; nalneGe-rsieeerreeieeter ter 


got out his ukelele and started to 5. In the comic strips, Blondie and Dagwood share their crazy 
sing. Naturally, Chester, his huge household with their dog ............. 
Bassett Hound joined in. The din 6. When it comes to swinging from vines, Tarzan is not nearly as 


was terrific. Bentley, my own ee ciiileaiae 
Airedale, a dog of refinement and 
sensitivity, immediately laid back 


sLeeaueneinere , his pet chimpanzee. 


7.When Bambi the deer begins exploring his forest home, he 


his ears and took off for the woods. celia EV Telolouie Melimael osaocaaosoanace and a skunk 
Two hours later he returned, go SR rr 

covered with fleas and a full load of 8. The Thin Man has a dog named ............... 

ticks. Before the menagerie had 9. The late President Johnson angered thousands of dog lovers 
time to jump off the dog and when he lifted his two beagles ............ andesite 
begin home-steading in the carpet, by their ears. 

I grabbed Bentley by the collar 10. On the old Buster Brown children’s show, starring Andy Devine, 


and the two of us went down to my 
office for the Lambert Kay 

Zenox” Flea Shampoo. 
I’ve found that 

I can depend on 
products made by 
Lambert Kay. I hoisted 
Bentley into the tub 
and lathered him up. 

In about ten minutes, 
the whole traveling 

flea show and most of the ticks had 
disappeared. Zenox Shampoo’s 
oil-based insecticide really kills 
fleas on contact. Rinsed him off. .16.In The Night Before Christmas, Santa Claus climbs into his 


aeblack catinamed: emitters: often played the piano. 





11. Mickey Mouse’s floppy-eared dog is ................ 


12. After capturing the outlaws, the Lone Ranger rides off on his 
THUSTY) MOKSC eases arate , and Tonto on his faithful pony ......... 


13. In the Walt Disney production of Pinocchio, the little puppet is 
| accompanied on his travels by a cricket named .............. 
Meanwhile, Geppetto the toy maker is so worried that not even 
hisscater scence On hismgoldfishteen-metaee can console him. 





14. The legendary Paul Bunyan has a huge blue ox named 


15. Franklin D. Roosevelt's dog ........... often rode beside him 
in Presidential motorcades. 








Zapped some of the last ticks tiny red sleigh and calls to his eight reindeer, ‘“On........... ; 
with a little extra Zenox. and we ON; entassh ee te ALON Borheneceustemesereaes al Gtterieret ecient On 
were ready to continue the party. 


Will promised to put his ukelele 17. Jacqueline Susann’s first best-selling book was about her 
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in the trunk of his car and I NOONE) so ee dado s500C soe 
»yY tr elace e “ > > . 

a LO Close the gate to the 18. Who can forget movie moppet Roddy McDowall’s love for the 

woods. I turned just in time t 

ye ae Mabaso ae | pony he called ‘‘my friend” .............. Qe 

see Bentley and Chester rolling ii 

celebrati v neighbor's 19. Donald Duck often has his hands full with his mischievous 

Pa eg Ne len eh NE DRE WS aati ae os eee ee ANG heteRe meee 

recently fertilized lawn. I swear, 

OMI taneS VOW ust Cant; | 20. In wiGipline's classic Jungle Book, nature boy Mowgli’s com- 
hin ion was the black panther named ............... 

Write for a fre ete 

Lambert Kay’s | bs. Sriis hago was the name of a Disney elephant who could fly. 
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ABOUT THE BLOSSOMS 
continued from page 115 





tension to keep Pudge from going off to school as eagerly as 
he always had. When he began developing those vague 
symptoms that children do fifteen minutes before school be- 
gins and lose fifteen minutes after it is too late for them to 
go, I called the school and asked for a parent conference. 

Oh, the parent conference! I have to laugh now when I 
think how naive I was before my first conference with 
Pudge’s first teacher. I somehow had imagined it would be 
very like those marvelous conversations Jeff and I often had 
after Pudge was asleep, when we quoted his funny questions 
and laughed at his mistakes and told each other what a 
sweet and interesting child we were raising. I found soon, 
enough that it was very different indeed. The teacher ob- 
viously had an image of the perfect child which she held up 
against the real child, like a cookie cutter against dough. 
The parts that stuck out were frowned upon, cut away at, 
lamented. 

She was not exactly what I had imagined. There was noth- 
ing pinched about her, nor cold. She had an energy about) 


her that reminded me of a small winter bird, but not a drab } 


one, a bright and singing one. She was friendly enough to 
begin with. 

“Tm glad you could come in to talk about Robert,” she 
said. | 

The translator in my brain immediately went to work. 
Robert? Oh, yes,.she’s talking about Pudge. 

Miss Eliot paged through her record book and finally 
stopped. “Ah, yes, here he is. 

There he is, my translator went on, nailed to the page, 
bound between hard covers. 1 winced a little at my trans- 
lator’s own unfairness but made no resolutions for reform. 

“His verbal skills are developing nicely,” she began, look- 
ing up and smiling. 

He reads, my translator said tersely. 

“And he has quite an unusual ability to handle number 
concepts,” she went on. 

He knows that two plus two equals four. 

She paused for a moment, studying the book. “Actually, 


his physical coordination seems to be a little slow in develop-| 


ing, but that hasn’t stopped him from an enthusiastic partic- 
ipation in the group activity.” 

He can't throw a ball worth a damn, but he’s sure in there 
trying. Then, the way she shifted in her chair and cleared 
her throat made me realize we were approaching the less 
favorable comments, the part of Pudge that didn’t fit inside 
the lines. 

“Robert is really pretty sloppy, isn’t he?” Miss Eliot asked. 
“I think it is something we need to work on.” 

I had to admire her sudden directness after all that other 

jargon. “Well,” I began, “I’ve never believed that neatness 


t 





was one of his major virtues, but I’m not sure it has ever con- 
cerned me much. I'd hate to see him turn into one of those 
compulsive kids who can’t bear to touch finger paint because 
it might get their hands dirty.” 

“T would, too,” Miss Eliot said rather calmly. “That wasn’t 
exactly what I was suggesting.” A slight edge had come into 
| her voice. “It’s just that I feel that Robert’s messy habits get 
in the way of his doing things—by the time he finds his mate- 
rials in his desk the project time is half over.” 

Uncle Harry, I need you! I called out in my mind. Then 
I remembered my lines. 

“T’ve never been to a funeral yet where the mourners spent 
much time talking about what an incredibly tidy desk the 
deceased had in the first grade.” 

Miss Eliot kind of spoiled it by laughing. “I guess I never 
believed that creativity and order are incompatible,” she 
said lightly. 

“Pudge is such a great lover of life,” I said, “and that’s a 
risky thing to tamper with.” 

“And also an easy thing to romanticize,” Miss Eliot said. 

By the end of the conversation I had made some sort of 
commitment to trying to help Pudge value order a little more, 
and Miss Eliot had tried to assure me she wasn’t trying to 
turn him into a prissy prude. We left in truce if not in trust. 











) TV and eating chocolates. 

| “Tl show her,” I told myself. “Ill ask her to come to din- 
| ner to celebrate Pudge’s birthday with us. I'll show her.” 

| Of course I wasn’t really going to show her what we were 
| like but what I wanted her to think we were like—the idea- 
) lized, Technicolor, fanfare version. I had two weeks until the 
' birthday, one week of which Jeff was going to be away, so 
' 1 could get the house organized as it had never been or- 
ganized before. I began planning menus in my head; I 


| Pudge would be full of joy because of his birthday and the 
| house would ring with love and laughter and Miss Eliot 


| is not everything!” 
I thought I might have a hard time convincing Pudge that 
) Miss Eliot was the very one he most wanted to celebrate his 


him how to spell some of the words but he wouldn't let me 
tell him what to say and he laboriously printed his letter and 
sealed it and got on his trike and rode down to the corner. 
|} The minute Jeff left on his trip I began cleaning and sort- 
} ing and throwing away and straightening. Pudge and I lived 
} a kind of camper existence—lots of scrambled-egg suppers 
) or canned spaghetti, but Pudge kind of liked it and Becky 
seemed to enjoy all the bustle. 

But after a few days of working on the upstairs and then 

‘moving down and taking all of the books out of the book- 
}| cases in the living room so that I could dust the shelves, I 
} finally gave out. One afternoon I found I just couldn’t go on 
another minute. Besides, it was one of those spring days that 
' finally convince you that summer is more than a myth—a day 
that was sun-filled and windless and heavy with blossoms. 
' So when Becky awoke late from her afternoon nap, I de- 
| cided to take her out into that sun to nurse her. I found a 
' lawn chair in the garage and told Pudge to bring one for him- 
_ self, and we set them up under one of the trees where the sun 
) filtered through enough to warm us. I brought Becky a tall 
) glass of cold beer and Jeffs transistor that was playing 
' Mahler, and I settled into the chair and the fragrance and the 
_ music and the love I felt for Pudge and Becky. 

Everything seemed such perfect harmony—the fact that 
|| Becky was empty and my breasts were full, that (continued) 
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BLOSSOMS 


continued 


the plum blossoms needed the humming 
bees as much as the bees needed the 
nectar. The universe seemed a creation 
of startlingly beautiful chords. 

“There’s a lady at the side of our 
house,” Pudge called into the harmony. 

I squinted my eyes, and sure enough, 
there was a lady at the side of our 
house. In fact, I was rather sure I knew 
who it was. 

“1 think it is your teacher, Pudge,” I 
said, “Go see if she wants to come back 
here with us. I don’t want to disturb 
Becky.” 

Soon Pudge was headed back with 
Miss Eliot following behind. Glancing 
at her rather understated elegance, I 
was suddenly aware that the grass need- 
ed mowing, that I was wearing blue 
jeans that were frayed around the cufts, 
that the picture of mothers drinking 
beer at the end of the afternoon when 
they should be fixing supper might of- 
fend Miss Eliot. But none of it seemed 
to matter right then. I was too relaxed, 
or more precisely, too harmonious in- 
side, to allow vanity to intrude. 


O: course I wondered why she had 
come. I invited her to sit down in Pudge’s 
chair and she did and gave a sigh of 
contentment which pleased me. It kind 
of reassured me that she had not come 
to complain about “Robert’s messy 
desk.” Then all of a sudden it became 
clear why she had come. 

“Happy birthday, Robert,” she said. 

“It's not my birthday,” Pudge said. 

Miss Eliot looked rather startled. 
Somehow it became her. “Isn’t this the 
twelfth?” she asked Pudge. Then she 
turned to me, assuming I might know 
better than Pudge. “This is the twelfth, 
isn’t it?” 

“T think so,” I answered, “but Pudge’s 
birthday is the twenty-first, a week from 
Friday.” Then I started to laugh. I saw 
what had happened. Pudge had verified 
all of Miss Eliot's admonitions about 
carelessness. He had reversed the num- 
bers in #1 yn, the way he often 
reversed numbers, and I hadn’t had the 
sense to check him. 

[ explained to her my theory of what 
had happened 

“Then you weren’t expecting me for 
dinner?” she asked, a little 


invitatic 


embarrassed. 
“Not even I would |} sitting out here 
in the | lot drinking beer if I we 
expecting compan dinn I said. 
“But pleas ly went on. 
“Pudge and 
just each othe: 
and I’ve made gi Blacl 
Forest stew becaus 
tomorrow and it’s 
second day. Pudge, go 
if you can find another b: 

[ think it was more the 
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-the sun that convinced her than my 


awkward invitation, but she settled into 
her chair a little further, and Pudge 
brought her the beer which he had had 
the sense to open and pour into a glass, 
and we sat in the waning sun. 

We were silent for a while, but com- 
fortable with the silence. For some rea- 
son I suddenly felt close to this young 
woman beside me. 

“Do you have a name?” I asked. “Be- 
sides Miss, | mean.” 

“Jennifer,” she said. “My friends call 
me Jennie.” 

My baby suddenly leaned back with 
that “now-I’m-absolutely-finished” air 
she always has at the end of nursing. I 
rubbed her back and she burped oblig- 
ingly and quickly and Jennie asked if 
she could hold her a little, so I handed 
her over. 

We sat there for a while, finishing our 
beer. Pudge had pulled a ladder over to 
one of the plum trees and now was 
perched high in the tree among the blos- 
soms. It was almost as if he had grown 
there. 

Jennie nodded toward Pudge. “That’s 
lovely, isn’t it?” 

I felt suddenly as if my old dreams 
about the parent conference might not 
have been so absurd after all, as if Jen- 
nie had joined those of us who joyed 
in Pudge and helped create him. I 
wanted to tell her then about the 
harmony, about Becky and me, about 
the blossoms, about the world. The 
words came tumbling out. 

“IT was right,” Jennie smiled. “You 
are an incredible romantic.” But I felt 
she said it more as observation than 
criticism. 

We decided we would eat in the 
kitchen because the dining room table 
was covered with the books from the 
bookshelves. So I put Becky into her 
crib for the night and went back and 
turned on the stove to reheat the stew 
and began to fix the salad while Jennie 
set plates around the round table in the 
corner of the kitchen. I brought out a 
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fat old candle and put it in the cor 
of the table and called Pudge to wa 
And then we ate and talked. 

During dessert Jennie stared throu 
the kitchen doorway at the stacks of 
shelved books. “You must read a lo 
she said. 

“Not right now,” I said, seized | 
honesty as I had been all afternoo 
“Tm not sure whether I’m ashamed 
that or not. I mean, there are tim 
when I’m with Becky and Pudge when 
think that it’s like the slow movement 
a symphony and one shouldn't be thin 
ing ahead to the next movement or ba¢ 
to the last one. When Pudge was fir 
born I used to read while I nursed hi 
I was scared to death my brain wank 
atrophy or rust. Then one day while 
was nursing I found I was reading 
passage in a novel describing a woma 
nursing, and it seemed so absurd. An 
kind of impolite to Pudge.” 

“So you relaxed into life,” Jennie sai¢ 

“T hope that’s what it is,” I sai¢ 
“Though it may bé sinking into a bo 
Or falling into a rut.” 

“I guess we all must feel that wa 
within,” Jennie said, almost to hersel 
though it seemed to be to me as wel 


Wien we said good-bye I told h 
that she would see a different us t 
following week on Pudge’s birthday 
Everything would be in order. 

“T kind of liked it this way. Do yo 
think I have to thank Pudge for bein 
so incredibly careles§?” 

“You needn't go that far,” I said. “I 
might have been disastrous if the da’ 
hadn't been graced by the sun.” 

Pudge came out of the playroom t 
say good-bye, and »we walked out o1 
the sidewalk and stood there while wi 
watched the little red car drive awa 
down the street. Pudge stared for cuit 
a while. 

“Sometimes I think it would be nice te 
have two mothers,” he said. 

“You may be right, Rob,” I said. An¢ 
we went back into the house. Enc 
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POLICEWOMEN 


continued from page 83 


cover of a tree’on the man’s left and 
shouted for him to roll down his win- 
dow and throw out his car keys. Several 
moments later other police cars 
arrived, and one of the officers shouted: 
“Put both hands on the windshield.” 
The man did, the police moved in, took 
him from the car and handcufted him. 

Riding downtown, the man sat star- 
ing, bug-eyed, with the shocked look of 
a deer caught in the glare of headlights. 
Joyce turned to Roger. “Rockwell,” she 
said, “read him the warning.” 

“T am a police officer,” Roger began. 
“You are hereby warned that you have 
certain rights as follows. .. .” 

Later, after the man had been booked 
and fingerprinted, Joyce and I talked. 
“Before I joined the force I was a house- 
wife,” she said. “I have two boys, seven 
and four, and a girl, two. They all want 
to be police. When I took the test I 
thought of this mostly as a good job, 
good pay. Now that I’ve been on the 
street for eight months, I wouldn’t trade 
it for anything else. My opinion is any- 
body, female or male, who doesn’t have 
emotions toward people won't last very 
long. If you're just here to make the 
money, you haven't really got what it 
takes. I run across people who can’t get 
help anywhere else but the police.” 

Joyce then handed me a file of all the 
reports, good and bad, that had been 
made on her. (Like all Dayton police 
officers, she is entitled to see the ma- 
terial in her file.) I read through the 
documents on her fight with a prostitute, 
her report of the policeman’s infringe- 
ment, her records from the academy. 
Finally, I came to her sergeant’s evalua- 
tion. After several paragraphs of discus- 
sion, he had written: “without too much 
bull, she did a good job for us.” 


two 


Dayton prepares 


When Dayton moved to put women 
on patrol, several steps helped to pre- 
pare the way. First, Police Director 
Grover W. O’Connor issued a statement 
saying that women had a legal right to 
receive street assignments, that he sup- 
ported that right, that he was instruct- 
ing his district chiefs to give women the 
same support and that women would be 

J expe cted to per- 





5 } 
treated equally and he 


form e 

Next, field training officers were se- 
lected and as! uld mind 
riding with women. > men 
were given a c! , Dayton experi- 
enced little complaint ; licemen’s 
wives. (In some € wives of po- 
licemen have proi ign- 
ment of women tc hips 
would endanger their mpt 
them into sexual liai fe- 
male colleagues.) La of 


papers discussing vari 
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women on patrol were circulated to all 
Dayton police officers. The  police- 
women met together to discuss ways of 
handling their problems and, finally, 
there were open meetings where both 
women and men on the force could air 
their feelings. 

NEW YORK CITY: On a grim, rainy 
afternoon, I headed for New York's 41st 
precinct in the South Bronx, nicknamed 
“Fort Apache” for its high rate of vio- 
lent crime. All who can have fled the 
violence and anarchy of the 41st, and 
many buildings have been torn down, 
burned out or abandoned. It is an area 
where hatred of authority is so intense 
that residents hail garbage cans and 
bricks down upon firemen trying to save 
their own buildings. 


Officer Robyn Schwartz 


“If a woman can do the job in the 
41st, she can do it anywhere,” says Lt. 
Lucy Acerra of the New York Police 
Department’s personnel unit. 

In the 41st precinct I was going to 
ride with Officer Robyn Schwartz, who 
had gained a measure of acceptance 
there. “Of the policewomen who have 
come and gone here,” one policeman 
volunteered, “the male cops have more 
respect for Robyn than anyone else.” 

Robyn was out at court when I ar- 
rived, so I hung around the station 
house talking to some policemen. Of- 
ficer Frank Jones told me: “Last May 
my partner and I locked up a guy for at- 
tempted rape. Now, I’m six-one and 180 
pounds, my partner’s even bigger. This 
guy had a butcher knife and was 
threatening a barmaid. We couldn't use 
sticks or guns because there were too 
many people around. It took the two of 
us five minutes to get the guy to fall and 
get the knife off him. What could a 
woman have done?” 

As if on cue, Robyn Schwartz came 
rushing in. She is five feet, four inches 
tall and weighs 135 pounds; she has 
straight, fine brown hair and_ looks 
broad-shouldered in her  shoulder- 


padded uniform. We got in the patrol} 


car with her partner, Richie Sulliva 
who was driving. As soon as Robyn’ 
voice was heard on the police radio, th 
razzing began. First came her name 
followed by a long, wet, kissing soun 
over the radio. Then a raunchy joke, ad 
dressed to Richie. Robyn ignored it. 
Since it was a slow afternoon, w 
went out to deliver subpoenas to peopl 
who had no phones. One man, hande 
his notification to appear in family court 


said to Robyn: “You see, my wife can} 


strike back like you, so she calls the cop 
on me. If I hit you, youd put m 
through the wall.” 

Back in the car Robyn told me, “Peo 
ple are under the impression all police 
women are black belts. The very firs 
day I walked a foot post I was fright 
ened to death. I didn’t have a radio, 
didn’t have a partner. Then I notice 
nobody came near me. I was like 
strange animal to them. That’s when 
realized they had a fear of me.” But, sh 
says, her own fear rapidly receded 
Now, like most police officers, she ex 
periences the surge of adrenalin and in 
creased heart rate that come with dan 
ger, but finds it “builds her up” rathe 
than preventing her from doing wha 
she must. 


Si 


Early difficulties 


Robyn first thought of becoming 4 
policewoman after a friend died of 

heroin overdose. Because of a_hirin 
freeze, she wasn’t appointed until fou 
years after she took the test. By then 
she had lost her first enthusiasm. “In th 
beginning, it was horrible,” she said. “ 
lot of guys wouldn’t talk to me. There’ 
be comments on the’tadio. I wanted t 
quit. I used to go home and cry ever 
night. But my mother kept supportin 
me, telling me they didn’t mean it. 
‘Turn around and walk away, she'd say. 
‘They're teasing. Gradually the tone 
changed. They still tease me, but now 





they do it with a smile instead of a 
sneer.” (continued) 
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_  Pve changed my mind... I?m not gonna be a 
fireman after all... I?’m gonna be a nightwatchman.” 
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: Not that everyone thinks the Con- 
,|tour Chair Lounge is ugly, mind you. 
Folks across the country have been 
buying them for, maybe, twenty-five 
Pom And there must be a million 
,| families now who bought them be- 
cause they liked their looks. . .and 
jilater discovered they had bought not 
‘Tiust another pretty piece for the living 
room or den. . .but almost a new way 
‘lof life. 
A How important can a mere chair be 
to your life style? For the answer to 
jy that, you “Il have to look beyond the 
jjusual ideas of what a chair should look 
| like. What you really must consider is 
ji ‘what it was made to do for you. 


/ Picture that conventional easy chair 
'in your living room or den. Then try to 
: figure out how you can rest your head. 
| By slouching down so you're resting 
— the bulk of your body weight on your 

“spine? That's not going to be com- 

i fortable for very long. 

f What do you do with your legs? 
Cross them? Then recross them? Rest 
‘them on the cocktail table? On an- 
other chair? Or on an ottoman? All 
of these positions tend to restrict cir- 
culation or result in the concentration 
of an undue proportion of your weight 
on a single area of your body. None of 
them can have you comfortable for 


very long. ee og 


| CONTOUR IS THE WORLD'S ONLY 
/ “YOU” SHAPED CHAIR. 

Man has been making chairs of 
every description for. thousands of 


years. But not until recent times has 
anyone thought of making a chair that 














will conform to the contours of the 
human form. Not until Contour Chair 
designed its chair lounge with you in 
mind was there any form of seating 
that takes into account the way nature 
had fashioned your body. 
Contour®provides full support to your 
head in any position. 

Because the Contour Chair Lounge 
is available in a size that is compatible 
with your height, because it curves to 
provide gentle support for your head 
and neck, there is no longer the need 
for tensing your neck muscles while 
you're trying to relax. And this sup- 
port is maintained in any chair posi- 
tion — upright, fully reclined... and 
in all positions in between. 
Contour®provides gentle support for 
the small of your back. 

In addition to relieving you of the 
usual body weight pressures on the 
lower back and thighs, the ‘‘kidney 
roll’ design feature provides gentle 
support for the small of the back. 





In Upright Position — only 31.4% of body 
weight supported by hip area. 


In Semi-Upright Position — only 32.8% of 
body weight supported by hip area. 

In Reclining Position — only 23.8% of body 
weight supported by hip area. 
Contour®elevates your knees in a 
‘floating’ position, raises and supports 
your legs. 

In a Contour Chair Lounge, the legs 
are always fully supported and com- 
fortably raised. . .even above the body 
level. . . and for as long as you may de- 
sire. 

Choice of single or two-seater Cuddler® 
models available with automatic push- 
button position changer, automatically 
changes your body position om “head 
high” to ‘‘feet- ae 

up’ without ee 

effort. ce Sees 





| The Story of the 
Ugly Chair. 


THE CHAIR LOUNGE THAT HELPS PEOPLE FEEL BEAUTIFUL! 


Contour Chair Lounges come in your 
choice of a wide range of colors, 
fabrics and styles. 





(COMFORT 
FOR TWO) 







<The Qumbendd? 
(WINGS & oa 
SKIRT) 






“Lawak MA oder > 


CONTOURA® 










ATi on > 
ant a 
SPECIAL OFFER ee 


If you purchase a GuncierSencrte 
or ContoufPower SlidéPush Button 
Positioner when installed on purchase 
of any new Contour chair, you will re- 
ceive a $50 U.S. SAVINGS BOND. 
Offer void after June 15, 1975. 


<_ MAL THIS 
© coupon TODAY! 


Get a FREE illustrated book- 
let and full information, PLUS 
a $50 U.S. SAVINGS BOND 
Application Certificate, 





CONTOUR SALES, INC., Dept. LHJ175 
5200 VIRGINIA AVE. 
ST. LOUIS, MO, 63111 


— Send me your free booklet, “How 
to get the most out of sitting.’’ No 
obligation, of course, 


[ ] Send certificate entitling me to 
~ $50 U.S. Savings Bond as adver 
tised above, 


Name 
Address 


City, State, Zip Code 





POLICEWOMEN 
continued = 

She has decided that the way to get 
along is “not to compete.” When she was 


at the police academy, a veteran police- 
woman gave her what she considers an 
invaluable piece of advice: “Just re- 
member you're a woman. Don’t ever for- 
get it.” Robyn says, “I’ve invaded a 
man’s world and it’s up to me to put 
them at ease. I have to be able to trust 
these men. I don’t want them to turn 
their backs on me.” 

At the same time, Robyn has shown 
that she'll pull her own weight by going 
out of her way to request jobs she hasn’t 
gotten in the normal course of assign- 
ment and by trying to prove that she’s 
capable of backing up her partners in 
difficult situations. “Once,” she remem- 
bers, “my field training officer and I 
walked into a family dispute. The man 
was drunk, refused to acknowledge my 
presence, turned his back on me and 
told my partner he was going to hurt 
him. I was behind the drunken man, 
preparing to zap him if he made a move. 
I felt that my partner was my utmost re- 
sponsibility.” 

When I repeated Frank Jones’ story 
about the would-be rapist in the bar, 
Robyn said: “What could I have done? 
I could have snuck up behind him and 
scratched his eyes out. There are lots of 
things I could have done.” And Robyn 
has been in incidents where the fact 
that she is a woman curtailed violence. 
Once she confronted a crowd gathered 
around a dice game and demanded the 
dice. “A man came at me, but I didn’t 
have to move. Somebody in the crowd 
knocked him down, asking, ‘Where’s 
your respect?’ ” 

If the notion of women on patrol is 
hard for many people to accept, the no- 
tion of women in command is harder 
still. In New York on Thanksgiving Eve, 
1973, three women lieutenants and four 
sergeants were notified that they'd been 
transferred to uniformed patrol. The 
women, all without prior patrol experi- 
ence, had apparently been chosen be- 
cause they were in assignments where 
they could be spared. They were sent to 
the police academy for five days and 
then out on the street. They were older 


women who'd never expected to go on 
patrol, yet they were being asked to 
make an extraordinarily difficult transi- 
tion with almost no | 
Panic and demo? 
One casualty came ea A yman 
sergeant panicked when she 


was riding with got in 

gunman. Although details 

vary, she apparently locked 

the car and, claiming later 
didn’t know how to use the radic 

to call for help. (She was demot: 
police officer and removed from pati 
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“ But others have survived and some, 
like Sergeant Joan Pearson, have dis- 
tinguished themselves. “You'll hear yells 
and screams about policewomen but 
youll never hear them about Joan Pear- 
son, because she’s out there doing her 
job,” one police academy instructor told 
me. For two days, I rode around Man- 
hattan’s 13th precinct with Sergeant 
Pearson. I watched her in a lot of routine 
situations, which she handled with the 
unassuming competence and self-assur- 
ance she herself had told me was the 
nub of the job. 

“You can tell whether people can do 
this job when they get in the car,” she 
said. “It’s a matter of self-confidence. If 
you can't take command of that car, you 
can't take command of anything else.” 


Trouble-maker 


At the end of the second day, we 
drove in front of a high school to find 
200 students gathered in the street. 
Sergeant Pearson radioed for another 
unit, then stepped into the center of the 
crowd. A pedestrian had been hit by a 
car and was fighting with the driver. 
The second police unit arrived and pre- 
pared to take the pedestrian, a spiffily 
dressed young black man, to the hospital 
to be examined. But one of the officers 
thought the young man looked sus- 
picious and wanted to search him first. 
He protested. Sergeant Pearson, seeing 
the crowd, pulled her fellow officer 
aside and said, “What do you want to 
do, start trouble?” As she walked away, 
the officer cursed her angrily and said, 
“Tm not going to talk to her anymore.” 

Later I asked Joan about the difficul- 
ties of being a woman in command. 
“I'm out there primarily to help these 
men,” she answered. “My decisions are 
based on good common sense. That’s the 
only thing anyone ever uses and it’s not 
a sex-linked trait. Believe me, I get tired 
of carrying the burden for women, but 
somebody has to.” 

SAN FRANCISCO: In San Francisco, 
a total of 13 women are now working in 
traditional policewomen jobs in this city, 
but a lawsuit in 1973 opened applica- 
tion without barriers to women and 
members of minority groups. Although 
no special recruiting was directed at 
women, 1,600 applied and 335 have 
passed the written exam. The lawsuit, 
aided by COPS (Coalition to Open the 
Protective Services), also asks that the 
SFPD hire at least 40 percent women; 
that the current physical agility test be 
abandoned because it is not job-related 
and discriminates against women; that 
100 men currently serving in the depart- 
ment be required to take the test (on 
umption that many of them 

pass it now); that a new, less 
criminatory test, perhaps based on 
York’s, be devised; and _ that 

» placed on patrol on the same 

nen. The women have taken 


mne LSS 


couldn’t 












both the New York City test (which i 
given there at the end of eight months 
training instead of as an entrance re 
quirement) and the San Francisco test 
the men have also taken their test, an 
the results are in the hands of the judge 
who, as of this writing, has yet to rul 
on the case. 

One evening I stood in the basemen 
of San Francisco’s Hall of Justice asj 
several hundred women filed through t 
be measured, weighed and vision-teste 
for the police department. They wer 
not very different from any other groups 
of young women—except in their idea o 
what women can do. Mary Christensen, 
whose long, dark blonde hair, regular 
features and long legs make her the 
image of the “California girl,” sees no 
reason she shouldn't be able to do the 
job. “I’ve been in a couple of emergency 
situations where I came across pretty 
cool and calm,” she says. “I might see 
an instance where a woman couldn't 
handle something on her own—but a 
man couldn't, either.” The daughter of 
a minister, Mary was a physical educa- 
tion major in college and is now going 
to graduate school while working at a 
candy counter. 

A young black woman who preferred 
not to be named told me that she'd 
wanted to be a policewoman “as long 
ago as my mother wanted me to be a 
nurse.” She majored in criminology at 
San Francisco City College, but thought 
“she’d be dead” befare one police de- 
partment took in women. “I think law 
enforcement people are kinda born,” 
she said. “You have to have something 
inside—the need to assist people like a 
doctor does, but to do it in a certain 
way. We can't get dlong without law 
enforcement. It’s the only thing between 
people and chaos.” 





Who pays? 


The other side of the argument is 
represented by Captain George Eimil, 
director of personnel for the SFPD. 
“Ninety-nine and 44/100 percent of 
police officers don’t believe women have 
the physical ability to deal with violent 
situations,” he said. “But we're going to 
do exactly what the judge tells us.” 
Couldn’t the women’s physical ability be 
improved by extra training? I asked. 
“But who pays for it? Do we pay them 
overtime while they're working out?” he 
replied. What about the Washington, 
D.C., study? Didn’t that indicate that 
women could do the job? “We have 
1,900 police officers; they [Washington] 
have twice as many.” But can’t you 
weed out the women who can’t do the 
job? “Anytime you terminate one of the 
protected groups, they're going to say 
you violated their rights. They'll have to— 
be completely incapable for you to get 
rid of them. The ones who are margin- 
ally capable and have nice personalities — 
will be all right.” (continued) | 








Innouncement for Collectors and Investors From The Hamiltg 





A Strictly Limited 
First Edition Set 
of 12 Ingots in 
.999 Fine Silver 
only $13.75 
per Ingot. 





pF over 40 years, Norman Rockwell chron- 
i icled America and Americans in a series 
of memorable covers for The Saturday Eve- 
ning Post. Since 1916, Rockwell’s cover art 
has lovingly and authentically depicted a col- 
orful pageant of life in America from an age 
of innocence until the present. 

As a permanent tribute to this unique in- 
)) dividual and to America, The Hamilton Mint, 
by exclusive permission from The Saturday 
\Evening Post is extremely proud to present 
a significant new medallic series—The Norman 
» Rockwell Best Loved ‘‘Post’’ Cover Collection. 
1 EXQUISITELY CRAFTED 

WORKS OF FINE ART 
' With this announcement, you now have the 
opportunity to obtain this superb collection 
of 12 solid silver ingots, each one illustrating 
‘one of Rockwell’s best-loved ‘Post’ covers. 
'Each will be a striking example of the mint- 
-er’s art and faithfully capture the flavor of the 
‘Rockwell original. Each gleaming ingot will 
‘contain one ounce (480 grains) of .999 fine 
‘silver, the finest and purest available. 
_ The ingots will be issued on a convenient 
-one-a-month basis over a 12 month period. 
| At that time, subscribers will have amassed a 
‘total of 5,760 grains of silver, more than the 
| average person accumulates in a lifetime. 
| A STRICTLY LIMITED FIRST EDITION 
This “Post” Cover Collection will be a first 
edition and quite rare. Only one proof set 
' will be issued to each subscriber, and to fur- 
_ther enhance the exclusivity of the offering, 
_| this edition is limited to just 10,000 sets. After 
| those subscriptions have been filled, the mint- 






















ing dies will be destroyed to safeguard the 
integrity of the edition. 

YOUR PERSONAL SERIAL NUMBER 
Each ingot will bear your own personal serial 
number. Serial numbers will be assigned in 
the order applications are received, the lower 
and potentially most desirable numbers going 
to the earliest subscribers. Each ingot will also 
bear The Hamilton Mint Hallmark. 

You will also be issued a Certificate of Au- 
thenticity, attesting to the limited edition status 
and precious metal content of your ingots. 

INVESTMENT POTENTIAL 
This collection is certain to be treasured by 
knowledgeable collectors for its rarity, great 
beauty and inherent value. 

The opportunity to acquire this series in 
precious metal also comes at a time when 
prominent advisors are predicting a continued 
tise in the price of precious metals in the 
years ahead. 

SIGNIFICANT ORIGINAL 
PRICE GUARANTEE 

Under the terms of this offer, The Hamilton 
Mint is officially committed to deliver to you 
at the original issue price of $13.75 each, the 
complete set of 12 ingots over a 12 month pe- 
riod, regardless of how high the price of silver 
and gold climbs. The Hamilton Mint does re- 
serve the right to limit the edition below the 
published maximum limits, but once your ap- 
plication is validated and accepted, your sub- 
scription is guaranteed. 

Please remember that there is a strict limit 
of 10,000 proof sets, so prompt action is es- 
sential if you wish to be included. 

SPECIAL DISPLAY CASE FREE 
All subscribers will receive, at no cost, a de- 
luxe, felt-lined woodgrain case to preserve 
and display ingots. 





Deluxe Edition: 24 Kt Gold on Pure Silver 
You may, at your option, order these ingots 
in exquisite 24 Kt Gold layered on .999 fine 
silver. The 5,000 sets thus offered will also be 
individually hallmarked and serially num- 
bered. Each ingot will cost $18.75. 


ti Norman 


Rochwell 


1916-1954 


_ NORMANTROCKWELLS 
2 BEST LOVED IPOst COVERS 


A NEW LIMITED EDITION OF PROOF FINISH SOLID SILVER INGOTS 
ONLY IOO0O0O SETS—WHEN THESE ARE GONE, THERE’LL BE NO MORE! 










——— Official Subscription Form ——— + 


{ 

NORMAN ROCKWELL’S | 

12 BEST LOVED POST COVERS l 
| 


The Hamilton Mint, 40 E. University Drive 
Arlington Heights, Il. 60004 


[ 

| Please accept my application for a complete 

| Limited First Edition proof set of Norman 
Rockwell’s 12 Best Loved Post Covers. I under- 

| stand that I will receive my first ingot soon after 
my order is approved and thereafter receive an 

| invoice once a month for the prepayment of the 

| next ingot in the series. I further understand 
that I will receive a deluxe display case, at no 

| charge, to house my entire collection. Enclosed 
is my check or money order for $_____ 

| or charge my order as indicated below. 

| 

i 





AN OPPORTUNITY TO BUY SILVER SERIES AND SAVE 
Send me my first ingot in .999 fine silver 
for only $13.75 (plus 75¢ for post. & insur.) 


[] Send me my first ingot in 24 Kt Gold layered 














on .999 fine silver for only $18.75 (plus 75¢ 
for post. and insur.) 
Charge order to my: 


(] Master Charge* () BankAmericard 











Exp. 

Acct. No. Date y, 

If using Master Charge, also indicate 

four numbers above your name here 
Name 

(please print) 

Address = = = = 
City = ee ad ie ee ee Se ee 
State _ Zip 








(must be signed to be valid) 


| WANT JUST SINGLE INGOT: I understand that I 

can order just the first ingot in the series, Rock- 

well’s First ‘‘Post’’ Cover (1916), but then I 

do not get the savings, the ingot will not be 

serially numbered, and no future ingots will be 

reserved for me. 

(] Single ingot @ $14.95 in .999 fine silver. 

() Single ingot @ $19.95 in 24 Kt Gold on .999 
fine silver 

LIMIT: ONE PROOF SET PER SUBSCRIBER 

Application subject to acceptance by The Hamilton Mint 
(Illinois & Louisiana add applicable sales taz.) 


| 
| 
| 
| 
| 
| 
i 
! Signature 
| 
| 
| 
| 
| 
| 


LHJ475 


| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
f 


THE HAMILTON MINT, LOCATED IN ARLINGTON HEIGHTS, ILLINOIS, 1S THE WORLD’S 2ND LARGEST PRIVATE MINT. 


POLICEWOMEN 


continued 


In Dayton, I put Captain Eimil’s 
views to Major Tyree Broomfield, then 
acting chief of police. “I don’t weed out 
the people who can’t do the job,” he said 
in response. “I select the people who 
can, Out of the last 136 applicants, I 
accepted ten. I tell those in command: 
‘I don’t want anyone who's incompe- 
tent.’ One of the worst things we can do 
is hire women who can’t do the job. 
But it’s ridiculous to eliminate half the 
populace because God gave them dif- 
ferent physical equipment.” 

After riding with patrolwomen, the 
evidence of my senses told me that there 
was no question that women can do the 
job. On the other hand, the men’s fears 
are understandable in the light of gen- 
erally-held stereotypes about women— 
and in view of the threat women pose 
to the ego of male police officers. “It 
used to be, all you had to do was put on 
a blue uniforra and you became a man 
with all the symbols of manhood hang- 
ing from your belt,” one policewoman 
told me. The introduction of women on 
patrol takes away that automatic, sym- 
bolic masculinity—and perhaps that’s 
why it’s being so strenuously resisted. 


Not one of the boys 


To overcome that resistance, women 
must prove that they can pull their own 
weight and will not accept “protection”. 

“I can’t be one of the boys, I can’t 
share a few beers,” said Joan Pearson. 
“But at the same time, I can’t let peo- 
ple shove me to the back when there’s 
trouble.” 

In Dayton, Captain H. G. Reed, Sr., a 
35-year veteran of the force, never 
thought he’d see the day women were 
on patrol. “My first reaction was, it'll 
never work. I was scared. But I was 
willing to try it. I made that commit- 
ment immediately.” Now Captain Reed 
is a staunch supporter of women, even 
in command positions. “I have three 
women in my district, and in a number 
of dangerous calls their reactions haven’t 
been any different from the men’s. I 
have to admit that they seem to have a 
better knack in their approach; they 
don’t initiate any problems.” 

Perhaps it is the attitude of men like 


Captain Reed that has enabled Dayton’s 
policewomen to perform so well. “The 
commitment at the top i ignal for 
other people,” says Acting C} -room- 
field. “Men have beer d to think 
that women are not pin ympe- 
tent, that they're th Se the 


lesser being. Now w en to 
realize that they’ve hac 
on them, and that’s not e 
women who are prepare 
equality need to be given | 
“What we ought to be sayin; 
baby, where’ve you been so long 
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A Journal Survey: 
How Police Chiefs Rate 
Policewomen on Patrol 


To find out more about policewomen 
on patrol—what kind of job theyre 
doing, how citizens and policemen re- 
gard them—the JouRNAL sent question- 
naires to the police chiefs (all male) in 
the largest U:S. cities. The results of 
this poll—the first of its kind, we believe 
—prove conclusively that policewomen 
are doing what has always been consid- 
ered a “man’s job’—and doing it well. 

In 28 of the 42 cities that responded 
(see list at end of survey), uniformed 
policewomen are now assigned to pa- 
trol duty, covering a “beat” on foot, in 
a car or on a motorcycle in the most 
visible and traditional male police work. 

Perhaps the most significant finding 
of the JouRNAL survey is that 19 out of 
these 28 police forces with women on 
patrol duty believe that properly 
trained women can be as effective as 
men. (Of these 19, four expressed some 
concern about women’s potential to han- 
dle violent situations in which physical 
strength might be a factor.) Seven cities 
answered that it is too soon for them to 
judge, and only two (Ft. Worth and 
Corpus Christi) believe that women 
can’t do the job as well as men. 

Almost half (43 percent) of our re- 
spondents say they have found no par- 
ticular advantages or disadvantages in 
assigning women to patrol duty; in es- 
sence, they see no notable difference 
between the way men and women do 
the job. Almost one third (32 percent) 
believe it is “too soon to evaluate.” But 
the remaining 25 percent have drawn 
the following conclusions: 


Advantages of Using Women on Patrol: 


1) Women are more effective in dealing 
with women and children victims and 
offenders, victims of sex-related offenses 
and family disputes. 

2) Women are less aggressive and there- 
fore less likely to generate complaints 
or provoke violence. 

3) Women write good reports and pay 
more attention to detail. 

4) Women are not hesitant about asking 
for “back-up” (assistance from other 
police officers) when necessary. 


Disadvantages of Using Women on 
Patrol: 


1) Women are not as “physically rug- 
ged” as men. 

2) Male officers at first tend to be over- 
protective of female colleagues. 

3) Male officers are reluctant to accept 
women as equals. 

4) Women allow themselves to be over- 
protected by men. 

>) The assignment of women to patrol 
can cause “internal problems” when 
policemen’s wives object. 


Among the other major findings: 


e Although women have served in lim- 
ited capacities on U.S. police forces 
since the turn of the century, they still 
represent a tiny minority. In our sample, 
there are three policewomen to every 
100 policemen—even in the most pro- 
gressive departments (those that assign 
women to patrol). 

© Every police department reported that 
the community’s reaction to patrolwom- 
en has been favorable or nonexistent. 
Only Albuquerque noted any “nega- 
tive” citizen reaction, saying that “some 
women still insist on [dealing with] 
a male officer, mostly in telephone 
contacts.” 

© Despite their numerical disadvantage, 
a few policewomen have attained high 
rank. There is a woman captain in Phila- 
delphia, inspectors in New York and 
Detroit, and a deputy chief of traffic in 
Chicago. In the remaining 38 cities 
polled, six have women lieutenants, and 
in another 14 the highest rank held by 
a woman is sergeant. 

® Most police departments now issue 
patrolwomen the same equipment and 
uniforms given patrolmen. A few pro- 
vide women with uniform. skirts for 
formal wear or indoor duty, or different 
hats (WAVE-type). Only two of the 
cities responding (Detroit and Yonkers) 
report that their patrolwomen carry re- 
volvers in department-issued handbags. » 
(Many policewomen é@onsider this an 
archaic and dangerous arrangement; a 
handbag can be snatched, interfere with 
the officer’s freedom of movement or 
cost precious seconds in reaching her 
revolver.) In Tulsa, women’s trouser 
flies close opposite to the men’s. Vive 
la différence. 





Varied practices 


e Most police departments are not yet 
prepared to integrate women into all 
phases of police work. This time-lag is 
most evident in recruiting (continued) 
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HANDS : 


By Marcia Cohen 


Are those the hands 1 held... ~ 

The wide palms gently 

Closing in my world, 

The fingers combing through new grasses, 
through my dreams 

Until they bloomed... 

Dark, open flowers, trembling 
wide and soft and safe in 


' 


Those hands... 

That now dispense the workload of the 
day... 

Machine gun fingers firing numbers 

Through the petals, 

Tearing, shredding 

Holding only—rattling papers. 











Start Collecting Today—With Thousands of Other Americans 


Welll Pay You 800% Profit on Some 


Limited Edition Collector Plates 2: 
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1975 Goebel Hummel Annual. 
Hand Painted from Germany. 
Very popular. $50.00 


1975 “Disney” Mothers Day. 
Very popular and colorful. Made 
in very limited issue. $12.50 








1975 Norman Rockwell Mothers 
Day. A rare and lovely First Edition. 
You'll adore it. $23.50 


1975 Berta Hummel Mothers Day. 
Everyone will love this quality 
collectible from Hummel. $25.00 


1975 Bing and Grondahl Mothers. 
One of the most wanted collectors 
plates. From Denmark. $19.50 


1975 Haviland Annual. Finest 
of porcelain from Limoges, France. 
Everybody’s favorite. $32.00 





1975 Moppets Mothers Day.- 
Perfect as a gift, and valuable as 
a Limited Edition Plate. $12.50 


1975 *‘Peanuts’’ Mothers Day. 
Just as rare as the ’74 Christmas, 
which quadrupled in price. $12.50 


1975 “The Hunter’ as painted by 
Andrew Wyeth for Saturday Evening 
Post. Almost sold out. $35.00 


1974 Goebel Hummel Annual. 
Getting very scarce and rising 
in price in many areas. $40.00 


== —-—-MAIL NO-RISK COUPON TODAY aa 


JOY’S LIMITED EDITIONS 
Merchandise Mart Plaza, Dept. 3393, Chicago, Illinois 60654 


Please rush me the Limited Edition Plates checked below. | 
understand if | am not completely satisfied | may return any 
plate within 10 days for a full refund. Enclosed is check or 
money order for $ 
___1975 Norman Rockwell Mothers Day #1125 @ $23.50 
___1975 Goebel Hummel Annual #1005 @ $50.00 
___1975 Bing and Grondahl Mothers Day #1015 @ $19.50 
___1975 Berta Hummel Mothers Day #1025 @ $25.00 
___1975 ‘‘Peanuts”’ Mothers Day #1135 @ $12.50 


___1975 ‘‘Disney”’ Mothers Day #1265 @ $12.50 
—__1974 Goebel Hummel Annual #1004 @ $40.00 


—__1975 Haviland Annual #1075 @ $32.00 
—_1975 ‘‘The Hunter”’ #2184 @ $35.00 
—__1975 Moppets Mothers Day #1165 @ $12.50 
—__SPECIAL OFFER: 1973 “‘Peanuts”’ Mothers Day #1153 
@ $2.95 (Regular Price $19.50) 
_1 FREE subscription to Joy’s monthly newsletter 
with any purchase above. 


hat other hobby allows you to acquire great quality collectibles 
that you can enjoy and decorate your home with—and actually | 
watch them grow in value? 

More and more Americans are joining the ranks of Limited Edi- 
tion Plate Collectors and for good reason. While we don’t emphasize 
the investment potential—it is true that many collector plates are 
» good investments. In fact we'll pay up to $200.00 (depending on condi- 
) tion) for the 1971 Goebel Hummel Annual Plate that we sold for only 
+ $25.00—and that’s a 800% rise! There are numerous others that have 
) increased radically in price, and that we would be happy to buy back. 

But better yet—we have many new plates that should grow more 
valuable. Although there are over 350 new plates available to the col- 
lector—our staff of experts at Joy’s select only those with the best 
potential, the best quality, the biggest demand, and the largest popu- 
larity. We’ve been able to select many winners because we research 
extensively all collector items, know the market place well, and select 
only those few we feel have real potential for price appreciation. 


| BONUS OFFER: (Limit One) With any order from this ad within 
three weeks, you may buy one of the rare 1973 “Peanuts” Plates for 
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| 
| 
| 
| 
| 
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' only $2.95 (see above) and which sells for $19.50 each (after 3 ‘ 
' weeks, offer is subject to limited quantity—so get your order in early.) 2 Name 
+ ABSOLUTELY FREE: As an incentive for you to try “Plate Col- al Address 
 lecting”, we'll send you—with any order—a Year's Subscription to §] : 
the famous “Joy’s Newsletter”, which shows pictures of the most Aj City 
interesting and in-demand Collectors Items and also offers many z| Sit Zi ; 
F . 5 sents aerers St paeces ees e ip - 
unadvertised specials. Because all Limited Edition Plates are limited 9 CHI475 liivols PORCHES Gaad'S% Zales taz: 4 





—we often run out of them, so first orders received are first filled. ¢ 
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MEDICATED 
SHAN POO 
HAIR? 


Do you think your 
medicated dandruff 
Shampoo dries out 

your hair? 









Does it leave your hair dull, dry 
and unmanageable? Then what 
you need is a medicated dandruff 
Shampoo with conditioners... 
Psorex. It adds body, manage- 
ability and lustre because it has 
protein conditioners. 

At the same time Psorex helps 
relieve scalp problems like 
dandruff scaling, flaking and 
itching. 

Just because you need a 
medicated shampoo doesn’t 
mean you have to have dull, dry 
bodiless hair. Get Psorex medi- 
cated shampoo with conditioners. 





Pso} cx 
Medicated nNdoO 
Clean Sca! 

Beautiful 
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POLICEWOMEN 


continued 


and maternity-leave policies. Half the 


cities responding do not mention 
women at all in their recruitment lit- 
erature. In San Antonio, for example, 
where six policewomen are currently 
employed, a young applicant reading 
the department's recruitment brochure 
might assume that the only way she 
could serve the police force would be by 
marrying a policeman. The brochure 
advises: “If you are married or are con- 
templating marriage in the near future, 
the potentially disagreeable factors of 
police work must be carefully discussed 
with your wife, or wife-to-be. The wife 
must be willing to accept the sacrifices 
necessary or the officer will fail in his 
work.” (Of course, bureaucratic changes 
take time, and no doubt many police de- 
partments will update their recruitment 
literature, as Detroit is now doing. ) 

e Maternity-leave policies range from 
nonexistent to generous. Minneapolis, 
noting that the situation of a pregnant 
officer has never arisen there, “assumes 
the woman would use her vacation 
time.” But Chicago policewomen may 
use the “disability leave” available to all 
officers—up to six months paid leave—to 
take time off when pregnant. 

@ Only five of the 42 police depart- 
ments responding have assigned an 
employee specifically to the task of 
meeting the recruitment, training and 
other needs of policewomen. 

(Of the 42 cities that responded to 
the Journal survey, the 28 that assign 
women to patrol duty are: Albuquer- 
que, Atlanta, Birmingham, Charlotte, 
Chicago, Corpus Christi, Tex., Dallas, 
Dayton, Des Moines, Denver, Detroit, 
Ft. Worth, Indianapolis, Kansas City, 
Louisville, Memphis, Miami, Nashville, 
New York, Phoenix, Portland, Rich- 
mond, Va., St. Petersburg, Fla., San 
Antonio, San Diego, Tulsa, Washington, 
D.C., and Yonkers, N.Y.) End 





Journal Shopping Center 


DECORATING: Screen Story 

PAGE 88: ‘‘Bombay’’ on the tall screens, and 
“Bombay Grill’’ on the low screen, are companion 
Wallpapers from C. W. Stockwell, Inc.* “South- 
ampton’’ white wicker chair with seat cushion and 
back pad (also available without cushions), $298; 
White wicker hour glass table, $125; white elephant 
head table, $150; ceramic pineapple lamp with 
Shade, $175; large green ceramic parrot, $395, and 
white ceramic basket, $48, are all from Mayhew, 
909 Park Ave., N.Y.C. ‘‘Marvella’’ +216 needlepoint 
rug in yellows and greens, from A, Morjikian,* 


150 E. 58th St., N.Y.C 
PAGE 89 (top): ‘‘Selene Blue” Wallcovering on 
the screens, from Plaids & Stripes.* ‘‘Cynthia’’, 


stretched on the wall, used to upholster chairs, and 
laminated to the T-square table, is a 59” wide 
cotton from Boussac of France.* White wicker 
tr $199.95; white ceramic lamp with green 
$125; large white 






ceramic swan planter, 
painting—Daisies and Anemonies by 


















Hunt from Mayhew, 509 Park Ave., N.Y.C. 
| ‘‘Marveila 325 needlepoint rig in reds and 
| blues, from A. Morjikian,* 150 E. 58th St., N.Y.C. 

PAGE ) (bottum): Brown corrugated cardboard 
} covers the panels of the screens. ‘‘Hmpress’’ glazed 

chin tretched on the wall and made into a table 

ski is a 36’ ide cotton, about $4 yd.. by Cyrus 

Clark A In Yellow ceramic garden seat, $175, 

from M 509 k Ave., N.Y.C. ‘‘Marvella”’ 

150 ne point rug in brown and blue, from A. 
Morjik ) E. 58th St NivaC 


ol ecorators and the decorating depart- 
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MENSTRUATION a 


continued from page 58 


As for those menstrual years, the 
need no longer be a burden to most 
women. A number of things are no 
available to release us from menstrua 
troubles altogether: pain relievers Be 
tranquilizers that alleviate cramps and 
tension and emerging attitudes that give 
a woman a new sense of pride in the 
healthy functioning of her own body. 

Despite our new-found ideas about 
sexual equality and woman’s role in so- 
ciety, however, the taboos about men- 
struation have survived. Most primitive 
societies considered menstrual blood 
dangerous and sent women away to men- 
struate in special’ places where they 
wouldn’t contaminate men. Menstruat- 
ing women were often prohibited from 
cooking or preparing food for men, from 
participating in religious activities and 
from having intercourse. | 


Even today, psychologist Karen Erick 
sen-Paige points out, women take areal 
care to avoid any visual signs of men- 
struation that would create embarrass- 
ment for themselves or others. Attitudes 
that menstrual blood is unclean or re- 
pulsive linger. In a study Dr. Paige made 
of 960 California couples, half never had 
sex during menstruation. Yet change is 
in the air. A survey made of female at-| 
titudes toward menstruation a decades 
ago revealed that colloquial metaphors} 
such as “the curse .. . the sickness . . | 
the wrong time of the,ymonth” were used) 
most often by older women. Hardly 
anyone calls it “the curse” any more. 


! 


Benefits vs. risks 


In deciding whether to postpone or} 
: Whe . 
end her periods, a woman must weigh 
the benefits against the potential risks, 
the convenience against the long-rangeg 
unknown effects. One school of thought) 
says that hormonal intervention—while 
probably safe—is unnatural. The othe 
school says that regular menstruation is) 
in itself unnatural. 
On one point, many medical experts} 
agree: someday a woman may be able) 
to go to her gynecologist and routinely. 
request a form of contraception tailored) 
to her needs: one that interferes wit 
ovulation but gives her a period; one 
that allows her to ovulate without bleed- | 
ing; one that does both; or a device—| 
rather than a drug with possible com-) 
plications—which does neither. 
That day may not be as far off as it) 
sounds. “At this very moment, a new, 
injectable contraceptive is ready to be™ 
tested, which has as a secondary effect 
the suspension of menstruation,” says 
Philip A. Corfman, M.D., director of the | 
Center for Population Research at the | 
National Institutes of Health. 
Given a choice, would you want to be 
freed from menstruation? Or would yo 
miss your periods? End 














9. Direct Aid ® From Jergens ® 
Provides direct relief to dry, 
rough, chapped hands. 


10. 2nd Début® Lotion... new 
lift for lined faces. Helps your 
skin look years younger with- 
out makeup. 
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8. From winter knits to sum- 
mer synthetics, Woolite safely 
soaks fine washables clean. 





7. Alba '77 . . . the heavenly 3 i 
low calorie milkshake with a : 
devilishly rich taste (75 oz) 


6. Earth Born® 5: Pretty Feet ® beautifies feet, 

balance shampoo. Select only 
one: 6A—Green Apple for oily 
- hair. 6B—Apricot for normal. 
6C—Avocado for dry. 6(D—New 
Strawberry for oily. 


natural pH 
elbows, knees and hands by 
removing rough, dry skin 
Leaves skin soft and tender to 
the touch (.5 02). 


FABULOUS PRODUCTS, BOX 66 
BALTIMORE, MARYLAND 21203 A FRIEND 


Enclosed is $1.00, please send me the 6 products | have circled, 
plus the free pantyhose and ‘1001 Things Free” certificates. 


| 

| 

| 123A or 3B 45 6A or 6B or 6C or 6D 789 10 11 
| eae (You Must Print) Age—— 
| 

| 

| 


Address 





City State Zip 


Limit one per person. Allow 4-6 weeks for delivery Canadian residents 
must enclose $1.50. Offer limited, first come, first served These are 
the products you receive, packaging can vary. Expires July 31, 1975 











Ve Personna® Double I! 
with twin blades on two sides 
for what could be the shave of 
your life. 


Free Bonus certificate good for 
one free pair of Lady Brevoni® 
pantyhose. 





Ae Vanquish © Strong medicine 
for your headache pain. 


i 
CALMA 


DECAFFEINATED 


instant Coffee 


= ap 
SS . 





2. New Calma® Decaffeinated 
Coffee tastes delicious. Im- 
ported from Germany, only 
Calma reduces irritant oils. 





3. Viking Color Print Film for 
sparkling snapshots. Made for 
Kodak Instamatic® and other 
cartridge loading cameras. 
Select only one: 3A—Size 126 
3B—Pocket 110. 


THIS COUPON’S 
FOR YOU | 


Enclosed is $1.00, please send me the 6 products | have circled, 
plus the free pantyhose and ‘1001 Things Free” certificates. | 


123Ao0r3B45 6A or 6B or 6C or 6D 7 891011 


4. Youngs Nail Polish Remov- 
er Pads. The modern conven- 
ient way to remove nail polish 
Use anywhere without mess. 








Name Age 
( You Must Print) 
Address 
City State Zip 


Limit one per person. Allow 4-6 weeks for delivery. Canadian residents 
must enclose $1.50. Offer limited, first come, first served. These are 
the products you receive, packaging can vary Expires July 31, 1975 


| 
| 
| 
| 
| 
| 
| 





THE FREEZER 
continued from page 111 


CROCHET AND NEW LACE 
continued from page 80 





thawed, but cooking times become more 
difficult to gauge. More predictable re- 
sults are obtained from defrosted meats. 


9. What can I cook directly from the 
freezer? 

Main dishes and casseroles, refrigerator 
cookies and vegetables can be cooked 
successfully from the frozen state. 


10. Are there foods that can’t be frozen? 
Foods with a high fat content generally 
emerge from the freezer in a less appe- 
tizing condition than when they went in. 
Milk, cream, cottage cheese and yogurt 
freeze poorly. So do most salad greens, 
radishes, tomatoes, pie meringue, gela- 
tin mixtures and potato salad. Also un- 
blanched vegetables, mayonnaise, soft- 
filled layer cakes, unbaked yeast doughs 
and batters. Avoid freezing home-pre- 
pared stuffed poultry which can accumu- 
late dangerous bacteria. Raw eggs can 
be frozen if removed from their shells 
and frozen in ice cube trays. 


11. How often should I defrost my 
freezers? 

Follow instructions that came with the 
freezer. Once every six to twelve months 
should be adequate. 


12. What is the best way to defrost a 
freezer? 
In general, the quicker you defrost the 
better. Unplug the freezer and open its 
door. A pan of boiling water in the 
freezer hastens the thawing process. 
Plan to defrost when the freezer is rela- 
tively empty. 

Protect remaining frozen items by 
placing in a picnic cooler or wrapping in 
newspaper to insulate. 


13. What should I do if the freezer 
goes off? 

Check to determine the cause of the 
trouble. Is the freezer properly plugged 
in? Has a fuse blown? If there has been a 
general power failure, check your utility 
company for an estimate of the duration 
of the outage. Call the service man im- 
mediately if the failure is due to a mal- 
function in the freezer. In anv case, a 
nearly full freezer will retain satisfactory 
temperatures for as long as ty 
Do not open freezer 
partially-filled freezer will 
thaw more quick] 


VO days. 


] 


door. Foods 


in a 


course, 


14. What is the be St 5 ‘ozen 
foods? 

Any foods that are nor 

should be thawed in th { 
cooked immediately or 

Remove bulky meats a1 

the freezer one to thre¢ 

youre planning to cook so t 

fully defrosted in time. 
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Instructions for making Irish crochet shawl 
and appliqués for dress shown on the cover 
and on pages 80-81. 


SIZE: Approx. 2214” x 60” plus fringe. 
MATERIALS: Unger’s Cruise, 1 and 4/10 
oz. ball. 7 balls for Shawl and 3 balls for Ap- 
pliques for Dress. Size 0 steel crochet hook, 
or size to obtain given size of square. 
GAUGE: Each square to measure approx. 
33/4”. 

NOTE: Shawl: There are 16 rows with 6 
squares in each row—96 squares. Squares are 
joined tog on the last row of the Irish Cro- 
chet. 


FIRST ROW: Shamrock Square 1: Ch 2. 
Rnd 1: 6 de in 2nd ch. Join with a slip st in 
first de. Rnd 2: * Ch 12, skip 1 de, slip st in 
next dc; repeat from * once, end ch 12, join 
with a slip st in first de (3 ch-12 loops). Rnd 
3: In each ch-12 loop (going under ch), work 
1 sc. 1 hde, 15 de, 1 hde, 1 se. Rnd 4: First 
Picot Row. Slip st in first 2 sts of first leaf, 
sc in next st, * (ch 4, de in 3rd ch from hook 
[picot], ch 4, de in 3rd ch from hook [picot], 
ch 1, skip 3 dc, sc in next de—double picot) 
3 times, ch 4, de in 3rd ch from hook (picot), 
ch 4, de in 3rd ch from hook (picot), ch 1, se 
in 2nd de of next leaf; repeat from *, end last 
repeat omit sc and instead slip st in 2nd slip 
st at beg of row—12 double picots. Rnd 5: 
Work 3 slip sts along top of picot to center of 
first double picot, * (ch 4, dc in 3rd ch from 
hook [picot], ch 4, de in 3rd ch from hook 
[picot], ch 1, se in center of next double 
picot) 3 times, ch 4, de in 3rd ch from hook 
(picot), ch 4, de in 3rd ch from hook (picot), 
ch 1, sc back in same space for corner; repeat 
from * around—4 corners with 3 double picots 
between corners. Fasten off. 

Shamrock Square 2: Work first 4 rnds as for 
Shamrock Square 1. Rnd 5: Joining rnd. 
Work 3 slip sts along top of picot to center of 
first double picot; (ch 4, de in 3rd ch from 
hook [picot], ch 4, de in 3rd ch from hook 
[picot], ch 1, se in center of next double 
picot) 3 times; ch 4, de in 3rd ch from hook 
(picot), hold back to back to first square and 
sc in center of last corner made on first 
square, ch 4, de in 3rd ch from hook (picot), 
sc back into same space of 2nd square (cor- 
ner joining); * ch 4, de in 3rd ch from hook 
(picot), se in center of next double picot of 
first square, ch 4, dc in 3rd ch from hook 
(picot), se in center of next double picot of 
2nd square; repeat from * 2 times more; ch 
4, de in 3rd ch from hook (picot), se in cen- 
ter of corner of first square, ch 4, de in 3rd ch 
from hook (picot), sc back in same space on 
2nd square (corner joining); (ch 4, de in 3rd 
ch from hook [picot], ch 4, de in 3rd ch from 
hook [picot], ch 1, sc in center of next dou- 
ble picot) 3 times; ch 4, de in 3rd ch from 
hook (picot), ch 4, de in 3rd ch from hook 
(picot), ch 1, se back in last space worked 
(corner); (ch 4, de in 3rd ch from hook [pi- 
cot], ch 4, de in 3rd ch from hook [picot], 
ch 1, se in center of next double picot) 3 
times; ch 4, de in 3rd ch from hook (picot) 
ch 4, de in 3rd ch from hook (picot), ch 1, se 
back in same space for corner. Fasten off. 
Join , 4th, 5th and 6th square in same 
for first row of shawl. 


Qe 
3rd 


manner tf 


SECOND ROW JOINING: Square 7: Work 
until the first 4 rnds of square 1 are com- 
pleted. Rnd 5: Joining rnd. Work first 3 dou- 
loops as on rnd 5 of all other 
vork a corner as on rnd 5 of all 
other squares; work 3 double picot loops as 
on rnd 5 of all other squares; ch 4, de in 3rd 
hook (picot), hold back to back to 
of first row, sc in center of first cor- 
of first square of row 1, ch 4, de in 3rd 
from hook (picot), sc back in same space 


Dle picot 


squares; 


ch from 








on first square of row 2 (corner joining); (ch . 


4, de in 3rd ch from hook [picot], sc in cen- 
ter of next double picot loop of first square 
of first row, ch 4, de in 3rd ch from hook 
[picot], sc in center of next double picot of 
first square of row 2) 3 times; ch 4, de in 3rd 
ch from hook (picot), se in center between 
joined corners of first and 2nd square on row 
1, ch 4, de in 3rd ch from hook (picot), se 
back to same space on first square of 2nd 
row (there are now 3 corners joined at this 
section); work 3 double picot loops, work a 
corner as on any rnd 5 of square. Fasten off. 
Square 8: Work same as for first 4 rnds of 
square 1 of row 1. Rnd 5: Joining rnd. Work 
first 3 double picot loops as on rnd 5 of all 
other squares; ch 4, de in 8rd ch from hook, 
hold back to back to 7th square (1st square 
on row 2), sc in center of last corner of 7th 
square, ch 4, de in 3rd ch from hook (picot), 
sc back in same space on 8th square (2nd 
square on row 2) for corner joining; (ch 4, 
de in 3rd ch [picot], sc in center of next 
double picot on 7th square, ch 4, de in 3rd 
ch [picot], sc in center of next double picot 
on 8th square) 3 times; ch 4, de in 3rd ch 
(picot), sc in center between 3 joined cor- 
ners of Ist and 2nd squares of row 1 and Ist 
square of row 2, ch 4, de in 3rd ch (picot), 
sc back to same space on 8th square (this 
completes a 4 corner joining); (ch 4, de in 
83rd ch [picot], sc in center of next double 
picot of 2nd square of row 1, ch 4, de in 3rd 
ch [picot], sc in center of next double picot 
of 8th square) 3 times, ch 4, de in 3rd ch 
(picot), sc in center of 2 joined corners of 
2nd and 3rd squares on row 1, ch 4, de in 8rd 
ch (picot), sc back in same space on 8th 
square (there are 3 joined corners at this 
point); work 3 double picot loops along 8th 
square; work a corner and fasien off. Join 
16 rows of 6 squares in each row in this man- 
ner or desired size. i 


FINISHING: DO NOT PRESS OR 


BLOCK. Wet with cold water. Lay on a 


towel to measurements. Let dry away from | 


heat and sun. Fringe: Wind yarn around a 
13” cardboard and cut at both ends. Fold 4 
strands in half, insert hook from wrong side 
through first picot loop and draw loop of 4 
strands through. Pass all loose ends through 
loop and knot. Work a fringe in each picot 
loop plus joining spaces across each short 
end of shawl. 


PIECES FOR DRESS: Note: These strips 


will vary with size and any adjustment that | 
may be made on pattern. Work 1 strip to go 


up front of bodice, 1 strip up front of skirt, 
1 strip up each sleeve and 1 strip around 
lower edge of skirt as Shown. Wet block 
pieces as explained for shawl. Sew pieces 
onto dress as shown. 


phew 


PATTERN BACKVIEWS | 
See pages 80-81 
All yardages in size 10. 





6727 


SIMPLICITY +6727. Misses’ blouse, 8-16 
sizes. $1.00. Requires 1 and % yards of 60” 
fabric. Fabric shown is Logantex ‘‘Via Veneto’’ 
blend of fibranne and silk. 

SIMPLICITY #6893. Misses’ 6-14 


skirt, 
sizes. $1.50. Requires 2 and % yards of 60” 
fabric. 
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[ANCY KISSINGER 
inued from page 77 


sen better.” With the Secretary, she 
las hosted more than a half-dozen form- 
1 dinners, honoring, among others, 
ormer Israeli Prime Minister Golda 
Aeir and French Foreign Minister Jean 
auvagnargues in the Palm Court of the 
{ational Gallery of Art. (The Kissingers, 
ccording to their protocol chief, wanted 
to show the French that we, too, have 
laces of culture.”) Without the Secre- 
ary, Mrs. Kissinger has entertained the 
vives of Latin American foreign minis- 
ers, the Israeli Prime Minister and King 
|Tussein of Jordan. 

“She’s unaffected, with a great sense 
£ humor, including self-humor,” relates 
)suido Goldman, a friend of the family, 
rying to get at the essence of her success 
.s a hostess. “I know it sounds corny, 
yut she comes on as very sincere.” 

“She is herself whether she is enter- 

aining or not,” adds Bette Lord, wife 
pf Winston Lord, one of Kissinger’s clos- 
est aides. “She has no airs to put on, has 
ier own very strong opinions and ex- 
yresses them. She’s thought seriously 
inbout problems and is not one of those 
veople, especially women, who dis- 
sovered tragedy yesterday.” 
Mrs. Kissinger is a stylish dresser. 
‘Clothes have become very important 
o her,” says Ms. Alsop. “And she wears 
them beautifully, especially designs by 
|Dscar de la Renta. She is bringing style 
lo Washington.” Bill Blass is another one 
f Mrs. Kissinger’s favorite designers. 
|He has just completed her spring ward- 
-obe. “She is very interested in clothes,” 
Blass agrees. “She understands what 
‘ooks best on her. She’s very unselfcon- 
scious.” 

It is perhaps a measure of the growth 
of her self-confidence that she does not 
nind wearing the same outfit twice, 
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“TI was attacked by a mud puddle.” 


even three times, if she likes it. On one 
of her trips abroad with the Secretary, 
Mrs. Kissinger boarded the plane at 
Andrews Air Force Base wearing a long, 
severely simple gray dress with a match- 
ing coat and hat. “That’s a smashing out- 
fit,” exclaimed one uninhibited news- 
man. “Get used to it,” retorted Mrs. 
Kissinger with a smile. “It’s a long trip, 
and you'll see it more than once.” 


Introducing the high-wire 


Mrs. Kissinger has not logged as many 
air miles as the Secretary during the 
past year—she missed two trips last sum- 
mer while she recuperated from a bad 
ulcer attack—but she did go on three 
long, grueling journeys that introduced 
her to the high-wire of shuttle diplo- 
macy, one of her husband’s contributions 
to international affairs. In late April, 
1974, a few weeks after she returned 
from her Mexican honeymoon, she 
joined the Secretary on a 34-day journey 
through the Middle East, which cul- 
minated in a disengagement agreement 
between Syria and Israel. In late Oc- 
tober, she went with Kissinger on a 19- 
day swing through Moscow, New Delhi, 
Dacca, Islamabad, Kabul, Teheran, 
Isfahan, Bucharest, Belgrade, Rome, 
Cairo, Amman, Jerusalem, Damascus, 
Tunis and finally back to Washington. 
Eleven days later, she left once again 
for Tokyo, Peking, Soochow, Shanghai, 
Tokyo, Anchorage and Washington. * 

With the sole exception of Tunis, 
every one of these stops was a brand- 
new experience for Mrs. Kissinger, 
whose previous foreign travel had been 
limited largely to England and France. 
“I think it’s the weakness of the East 
Coaster,” she concedes. “Always going 
to Europe. I just talked one of my friends 
who goes to Europe three times a year 
into saving all of her money for one big 
trip to Asia.” Nancy lit (continued) 
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earitis 
MAKING YOUR EARS 
HURT AND ITCH? 


“Earitis’’— annoying pain and itch in 
your ears—can be brought on by excess 
wax. But when you try to remove wax 
with pointed objects, you may injure 
your ears! There’s a better, safer way 
to remove excess wax—with AURO 

Ear Drops. When excess wax is gone, 
pain and itch of ‘‘Earitis” is gone. 

Get @UTLO® to help stop “‘Earitis.” 





CORNS 


Removed by Mosco, also Calluses. 
Quick, easy, economical. Just rub 
on. At drug counters everywhere. Money back if 
not satisfied. Moss Chem. Co. Inc., Rochester, N.Y. 
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BABY BOOTIES 


Comfy, acrylic booties won’t kick off. 
Snug, non-binding s-t-r-e-t-c-h top. 
Decorated with fluffy nylon pom-poms. 
For infants to nine months in pink, blue, 
maize and white. An appreciated gift. 


AT LEADING STORES EVERYWHERE. 


SANDA HOSIERY MILLS INC., CLEVELAND, 
TENNESSEE 37311 


MARKET PLAC 


For ad-rates write Classified, 100 E. Ohio, Chica 


HOME AND GARDEN 
NEW! S SAVE! GROW? you own vegetables, coe A 


eports, Box 418, 
Illinois 60091. oes 95." 
OF INTEREST JO ALL 


MS: 500,000 names, 32 countries. Free 
x6 cone Legon ae Family, Wilmington, VT _ 05363 


AMPS 


“EXOTIC SET’—10c with Approvals. 
7 76457-LHJ, Atlanta, Georgia 30328. 


CONTESTS 


$25,000.00 POETRY oe Free Forms, Clover, 
4989, Washington, D.C 


SUCATION HOME STUDY 


oa CAN WRITE!” Free Authorship informa- 
fe 1629-B Bell, Chicago, Ill 60647. 


OF_INTEREST TO WOMEN 


SIBLE—stuffing envelopes. 
fmmosialy Deals $1 refundable, Royal-J2, Box 366i3, 


Gorliz, Box 


MONEY MAKING OPPORTUNITIES 
HOMEWORKERS! S125: 00 WEEKLY. POSSIBLE address- 
ing for firms. Beg mediately! Offer details—stamped, 
addressed _envel et OTHE 839-TG4, Brooklyn 11235. 
$175.00 WEEKLY correcting pupils’ lessons! Samples, . 
$1.00! Castle’s, 507-LJ Fifth, New York City 10017. 

HOW TO QuAKS MONEY ADDRESSING, Mailing 

Envelopes. er Detail . Lindbloom Agency, 3636 

Peterson, Chisago 50659. 

STUFF ENVELOPES. $25.00 Hundred, Send stamped en- 
velope. United, Box 492, San Diego, CA 92112. 

MAIL ENVELOPES. yee pee per thousand 

profit possibl Offer tamped envelope. 
Kings-LJ4, B- SaSTKK, Ft. ST asaenale 33316. 
CLASSIFIED’S GUARANTEE 


CLASSIFIED, INC. guarantees refund of any initial money 
sent in direct response to the above advertisements. LH4. 





NANCY KISSINGER 


continued 


another cigarette (she smokes three 
packs a day) and glanced back at a 
large Japanese scroll, which was hanging 
on the wall of her living room. “We 
bought it in Tokyo,” she said. “It’s of the 
Kyoto Fair.” She smiled, as though she 
was appreciating a private joke. “We 
actually bought two scrolls. I spent a 
great morning drinking tea and looking 
at scrolls. Some of them had astronomi- 
cal price tags. I selected seven of them, 
hoping Henry would pick one to buy. 
He was in Vladivostok at the time, with 
President Ford. When he came back, I 
had him go over to the shop to check out 
the scrolls. He settled on two, and then 
he couldn't decide which one to buy. So 
he bought both of them.” 

I asked Mrs. Kissinger if she had en- 
joyed Japan mere than China. “I think 
China is impressive,” she answered care- 
fully, remembering perhaps that China 
was the scene of one of her husband’s 
great diplomatic breakthroughs, “but I 
have a preference for democratic states.” 

Mrs. Kissinger carries the same strong 
preference to other parts of the w orld. 
She thought that Russia, like China, was 
impressive, and her hosts courteous, but 
several of her aides said that she seemed 
depressed by the heavy hand of state 
bureaucracy. On the morning of her 
parture from Moscow, she inadvertent] 
left her only pair of boots near h 
packed bags, and the security men 
whisked everything out to the airport 
before she could finish dressing. She 
couldn’t get into a pair of Henry’s shoes 
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—“He wears a size 1], much too big for 
me,” she remembers—so she had to bor- 
row a pair of high-ankle bedroom slip- 
pers from one of Kissinger’ s male aides. 

“Henry noticed right away,” Nancy says, 
“and thought I’d gone mad. “Why are 
you all dressed up and wearing bed- 
room slippers?” he asked.” 

In the Middle East, she seemed less 
interested in Egypt’s present than its 
past, especially the “incredible sight” of 
the ancient ruin of Abu Simbel on the 
banks of the Upper Nile, and she was 
given a very warm welcome by President 
Anwar Sadat. “You are among Henry’s 
family here,” he purred. But she got sick 
in Egypt— and perhaps for that reason 
she never seemed particularly turned on 
by Egypt. 

Not so Israel. She was positively “emo- 
tional” about the Jewish state. “Every- 
one who goes to Israel feels an emotional 
experience,” she explains. “It is a very 
impressive place. The people are highly 
intelligent. They combine the gifts of 
the American frontiersman with the 
sophistication and intellect of centuries 
of culture.” While Kissinger shuttled be- 
tween Jerusalem and Damascus, Mrs. 
Kissinger recuperated at the King David 
Hotel—most of the time at the Olympic- 
sized swimming pool, which was guard- 
ed by Israeli troops carrying submachine 
guns. When she swam laps in the pool, 
a Secret Service agent swam alongside 
her. Nancy tanned; Henry got paler. 


Perfect taste and poise 


Wherever she journeyed, she was an 
instant success. Photographers kept try- 
ing to take her picture, sometimes alone, 
most of the time with the Secretary. 
“Doesn’t anyone want a picture of me 
alone?” Kissinger asked playfully. “Not 
any more,” one photographer responded. 
Although there were hundreds of pic- 
tures of Mrs. Kissinger at every stop, 
there were very few quotable lines, and 
the reporters grew restless. One of them 
suggested that Kissinger, the master 
quipper, prime her with a few good 
lines. “He has,” Nancy countered, “but 
I keep forgetting them.” If she didn’t 
remember her lines, she never forgot 
her manners. On all of her journeys, she 
has always behaved with perfect taste 
and poise, and she has won everyone’s 
praise. “Nancy,” remarked Affaf Fahmy, 
wife of the Egyptian Foreign Minister, 
“acts as though she has been doing this 
all her life.” 

On a personal level, Nancy believes 
that she has made a big difference to 
Kissinger on these long and difficult 
journeys. “There’s no doubt about it,” 
she says confidently. “Anyone who’s 
working hard all day, under constant 
tension, like Henry during these trips— 

) have someone from his own family, 
omeone he can come home to, someone 
can totally relax with, that’s so im- 
portant. Even in a hotel room, even if 


he doesn’t want to say anything; just to 
know someone is there. It’s so very im- 
portant.” Every reporter on the Kissinger 
plane agrees. “When Nancy’s on board,” 
one reporter said, “he’s so much more 
relaxed. Why, he’s almost human!” 


“Very considerate’’ 


Mrs. Kissinger also makes a big dif- 
ference to Kissinger when the Secretary 
is in Washington. Before he married 
Nancy, Kissinger used to work a 20-hour 
day; now he has tried to trim it down to 
16. But it’s hard. “His day is always over- 
scheduled,” Nancy said. “It’s like a den- 
tist’s office. Somebody always has a 
toothache at the last minute, and Henry 
must slip him in. And then, just as that’s 
over, somebody else’s bridge falls out, 
and he has to come in. People then start 
getting stacked up. And it’s that way 
every day; well, almost every day.” No 
matter how busy the day, Kissinger al- 
ways manages to call his wife a couple 
of times a day. “He’s very considerate,” 
Nancy reveals. “He always writes when 
he is on a trip, and he always calls. And 
when he comes back, he always brings 
me something. It doesn’t matter what. 
He is really a very considerate man.” 

The Kissingers either give or attend 
a formal dinner or reception two or three 
evenings a week, but Nancy tries to hus- 
band the Secretary’s strength. “If I can 
help it,” she says, “we spend three or 
four nights a week at home. During the 
fall, Monday nights are extremely im- 
portant to Henry. That’s when the foot- 
ball games are on. He is a fanatical fan, 
you know. When he comes home, the 
first thing he reads is the sports page, 
before anything else.” Mrs. Kissinger en- 
joys cooking French food, though she 
doesn’t do much of it these days. “Hen- 
ry’s hours are too capricious.” They both 
enjoy a late-night TV movie in Kissin- 
ger’s second-floor study overlooking the 
garden of the old Georgetown house 
they are now renting on a year-to-year 
basis. (The three-story, red-brick house 
once belonged to Supreme Court Justice 
Felix Frankfurter.) Or they work quietly 
in the study: he in a comfortable leather 
armchair with top-seeret papers spread — 
out on his lap; she at his generally un- 
used desk. Both are capable of burning 
the midnight candle, and often do. 

The telephone is a constant nuisance 
in the Kissinger household, which is pro- 
tected by Secret Service agents around 
the clock. It often gets on Nancy’s 
nerves, and always cuts into her sleep. 
She jokes, “I would like to arrange inter- 
national crises so that they all take place 
in the same time zone. Then you 
wouldn't have to be awakened every 
night in the early morning hours.” 

Like many other wives, Nancy Kis- 
singer would like to see more of her busy 
husband—she often joins him for a quick 
lunch at his office—but she does not join 

(continued on page 138) 








Actual Size 
of Plate is 
9” in diameter. 





Y ou could not find more fitting gifts 

to express your feelings than The 
Hamilton Mint’s exquisitely designed 
and hand crafted Mother’s Day Plates 
and Medal/Pendants. Here are beau- 
tiful medallic works of art by master 
designer Jim Franzen that will be- 
come valuable and treasured remem- 
brances of this special day. 


FULL 9” PLATE IN SOLID 
PEWTER AND GOLD ON PEWTER 
This lovely plate, “Devotion,” pain- 
|) stakingly crafted from solid pewter, a 
traditional favorite with American 
craftsmen for over 200 years—beauti- 
\fully depicts the tender relationship 
between Mother and Daughter. The 
superb quality of the bas relief sculp- 
ture makes this gleaming proof qual- 
ity plate an outstanding gift at $30.00. 
' You may also order this beautiful 
) plate in exquisite 24 Kt Gold layered 

| over solid pewter for only $45.00. 


A FINE ART MEDAL 
_Franzen’s masterful work is also 
/available as a superb proof finish 
- medal in stunning .999 fine Silver, the 
finest and purest available, for only 
_ $15.00. You may also purchase this 
_ fine medal in two proof finish luxury 


versions: 24 Kt Gold on .999 fine Sil- 
ver for $20.00 or in 18 Kt solid Gold 
(557 grains) for $285.00. All are won- 
derful gifts and quality collector pieces 
that will be treasured for a lifetime. 


“DEVOTION” PENDANT 


For a gift of true distinction and rare 
beauty, you may choose this elegant 
“Devotion” pendant in .999 fine Sil- 
ver with matching chain for $25.00, 
or in two deluxe editions—24 Kt Gold 
on .999 fine Silver for $35.00—in solid 
18 Kt Gold (557 grains) for $300.00. 
(Both gold pendants come with a 
matching gold plated sterling chain.) 


EDITION ROLLS CLOSE 
MAY 11, 1975 

So that rarity can contribute substan- 
tially to value, this edition will be 
strictly limited to orders postmarked 
by May 11, 1975. After those orders 
have been filled, the minting dies will 
be destroyed to safeguard the integ- 
rity of the edition. 

You will receive a registered Cer- 
tificate of Authenticity attesting to the 
limited edition status and precious 
metal content of each piece, and you 
also receive, a custom display case at 
no extra cost. 


THE HAMILTON MINT 


I9@ Mother's Day Plate 
and Medal/Pendant 


STRICTLY LIMITED EDITIONS—ORDERS MUST BE POSTMARKED BY MAY 11, 1975 
es Official Order Form Poets | 
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© THE HAMILTON MINT 1975 





Pendant Shown 
Actual Size 
114" Diameter. 


1975 MOTHER’S DAY PLATE 
AND MEDAL/PENDANT 


THE HAMILTON MINT, 40 E. University Drive 
Arlington Heights, Tl. 60004 
Please send me the following Mother’s Day 
Plate(s), Medal(s) and Pendant(s). | understand 
that | will receive a Certificate of Authenticity 
with each and that | will also receive a custom 
display case at no extra charge. 
——Plate(s) in Solid Pewter @ $30.00 each 
___Plate(s) in 24Kt Gold on Pewter @ $45.00 each 

(Add $1.50 post. & ins. for each plate.) 
___Medal(s) in .999 fine Silver @ $15.00 each 

__Medal(s) in 24 Kt Gold on .999 Silver @ $20.00 each 
___Medal(s) in 18 Kt Solid Gold @ $285.00 each 
___Pendant(s) in .999 fine Silver @ $25.00 each 
__—Pendant(s) in 24Kt Gold on .999 Silver @ $35.00 each 
__Pendant(s) in 18 Kt Solid Gold @ $300.00 each 

(Add 75¢ for silver items & $1.50 for gold on 

silver for postage & insurance.) 
Enclosed is my check or money order 
for$__._-—~—~——S—saor charge my order as indicated: 
{-] Master Charge* (J BankAmericard 


Acct. No. 


*If using Master Charge, indicate the 
four numbers above your name here_____ 


Exp. Date 











Name 
(please print) 
Address __ a Pee see sesh I 
City___ Sina «kaw See as a ke es 
— 
State’ utes Ss Zip. a ! 
vt 
SIGN at lire aactart tates anata Dewy eee eee = 
(must be signed to be valid) x 


VALID ONLY IF POSTMARKED BY MAY 11, 1975 ~| 


THE HAMILTON MINT, LOCATED IN ARLINGTON HEIGHTS, ILLINOIS, IS THE WORLD'S 2ND LARGEST PRIVATE MINT. IT IS NOT AFFILIATED WITH THE US. MINT OR ANY OTHER GOVERNMENT AGENCY 
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SPECIAL-BY-MAIL OFFER! 


I COLORADO 





¢ 


2 for soo) 


IBLUE SPRUCE Ot $3.00) 
| Yes--that’s right--now you can purchase the beautiful Colorado Blue Spruce (16 for $4 00) 


(picea pungens glauca) at amazingly low prices. These are strong northern 

grown, well rooted, branched (4-year old, 10-18”) seedlings that are all 

nursery grown. Just the right size for transplanting. Excellent for use as corner groups, 
windbreaks, or as individual specimens. Buy now and have the added pleasure of shaping your 
trees just the way you want while you watch them grow. Order today. SEND NO MONEY. 
On delivery pay postman $1.00 for 3, $2.00 for 7, or $4.00 for 16 trees, plus COD charges and 
postage. We pay postage on prepaid orders. If not 100% satisfied, just return shipping label for 
refund of purchase price--you keep the trees. Free planting guide included with each order. 


- - = = = « = «= MAIL THIS FOR FREE GIFT - - - = = = = - 
HOUSE OF WESLEY, NURSERY DIVISION 
Dept. 3176-47, Bloomington, Ill. 61701 erdets on Semaaing 


Send me Blue Spruce ‘a Prepaid O cop air plant leaf. Lives 
Name on air -- just pin 
fo a curtain -- sends 
out 8 to 12 tiny 
new plants. 


FREE for immediate 
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City 
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MAIL-ORDER Z. 
CERTIFICATE 


NUTRITION HEADQUARTERS 
104 W. Jackson 
Carbondale, Illinois 62901 


yy SAME \ 
FORMULA 
OTHERS CHARGE 
$500 
AND 
UP FOR! 





Tablets for $298 


500 TABLETS FOR $9.85 
WE PAY POSTAGE 
OFFER GOOD NEXT 2 WEEKS ONLY 

0 100 for 2.98 
7 500 for 9.85 NAME 
(1 1000 for 16.49 ADDRESS 









STATE & 


. N-2229 CES te STN Eee tenella 
| : (= =20F 5 SAVE DOLLARS ‘oo 

















Gorham Silverware Drawer Pads | 
For women who prefer to keep 2 
stead of hiding it on a closet shelf! Pax tet | 
or sideboard drawer and keeps flatware ne fi. | 
viders of soft Pacific Silvercloth. Silvercloth ab } 
{ 
' 
j 


Pisee ed Earring Case . 
favorite pairs of drops and studs together 
and untangled. Smart looking brass case is 


. will keep your 


the tarnish and folds over at the top, eliminating « 
Standard size, 14 x 12 x 21/2" holds. 108 pcs. Jumbo | ae Sele = i 
size, 17 x 14 x 2V>" holds 120 pes partments in 2 sizes. Tiny tongs to pick up 


| 
(Standard) ..........$10.98 (Jumbo) . $11.98 | your earrings. Engraved with 3 initials. $4.50 


B/N ws uw 
23 x 21% 


4 x 14” and has 8 velvet-type com- 


Plus 95¢ Postage. ppd. from Bruce Bolind, 34 Bolind Bldg., 


HOLIDAY GIFTS 
Dept. 1704-A, Wheat Ridge, Colorado 80033 Boulder, Colo. 80302. 80 p. Useful Gift Cata- 








Wear your slogan 

Something to get off your chest? Wear 
it on a custom-printed shirt. Great for 
clubs, etc. Washable. Up to 30 non-fade 
letters on cotton shirt. Powder blue or 
navy. S, M, L, XL. Sweatshirt, $6.95. 
T-shirt, $4.95. Plus 50¢ hdig. each. Add 
$2 for both-sides printing. Holiday Gifts, 
Dept. 1704-C, Wheatridge, CO 80033. 





Tiny print a problem? 

Half-frame magnifying glasses in Ben 
Franklin style let you read fine print on 
menus, tags, etc. ‘‘Look over’ regular 
vision. Impact-resistant lenses. Brown 
tortoise or black. Specify men’s or 
women’s. Not for stigmatism or eye dis- 
eases. $6.95 plus 50¢ hdlg. (No orders 
for N.Y. del’y.) Joy Optical, Dept. 441, 
73 Fifth Ave., New York, N.Y. 10003. 





24 color wallet photos 

New borderless,  silk-textured and 
smudgeproof photos in color make wel- 
come gifts for friends and family. Send 
Polaroid color print, photo (5x7” or 
smaller), negative or slide. 24 color 
photos, $2; 36 black and white, $1. Free 
photo in plastic. Add 45¢ hdig. Roxanne 
Studios, Dept. LH-44, Box 1012, Long 
Island City, NY 11101. 
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CARPENTER 
HALL (C) 


EXOT) 


Teaspoons 
Knives & Forks 
eR: 
OPEN STOCK 


aa 
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AN OUTSTANDING OPPORTUNITY TO HAVE YOUR OWN STERLING. 
REMARKABLE SAVINGS ON EVERY PIECE OF TOWLE FLATWARE. 


24 MONTHS TO PAY wrrnout FINANCE CHARGES : 
INYO) fed VELEING evel 


Buy your Towle Sterling on Argo & Lehne Jewelers’ Silver 
Club Plan with 10% down and the balance. in 24 equal 

84 North High Street, Columbus, Ohio 43215 
CERTIFIED GEMOLOGISTS @ AMERICAN GEM SOCIETY 


























pore DUCHESS (C) 





monthly payments. The deferred payment price is the 
same as the cash price . . . no finance charges are added. 
Act immediately! This is a great gift idea, too! 
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: Please ship the following Towle Sterling: : 
e A B Cc ° 
: Pattern name Regular _ SALE Regular SALE Regular SALE 5 
e e 
. Name ____ 32 pc. service for 8* $880.00 $605.36 $1,004.00 $690.72 $1,128.00 $776.00 ; 
$ ____ 18 pc. starter setT 492.00 328.00 561.00 374.00 630.00 420.00 ‘ 
° Teaspoon 20.00 13.33 23.50 15.67 27.10 18.00 ° 
3 Address Place knife 30.00 20.00 34.00 22.67 38.00 25.33 fs 
. e 
° ‘ . ___. Place fork 32.00 21.33 36.00 24.00 40.00 26679 $ 
on City. —State—— Zip— Salad fork 28.00 21.00 32.00 24.00 36.00 27.00 | ° 
° © Cash or check enclosed. (Add 4% if you live in Ohio) __~_Place spoon 28.00 21.00 32.00 24.00 36.00 27.00 J s 
° Butter Spreader 20.00 15.00 23.50 17.63 27.00 20.25 ° 
: O Master Charge No. Hostess Set 255.00 191.27 282.50 211.88 311.50 233.64 fT $ 
? Tablespoon 53.50 40.13 60.00 45.00 66.50 49.68 fs 
oO Bank AIMCliCaldiN Ome sae Se = ee ee Sugar spoon 29.50 22.13 32.00 24.00 36.00 27.00 s 
° - 9, Butter server 25.00 18.75 27.50 20.63 30.00 22.50 ° 
: DO Argo & Lehne Jewelers Silver Club Plan. Enclose 10% Calder eaiso’ 94ataa Ea00. 48°00 6950 5213 1° 
° down payment and please complete the following: ___ Gravy ladle 58.50 43.88 64.00 48.00 69.50 $2.13 f° 
¢ Pie/cake knife 30.00 22.50 35.00 26.25 40.00 30.00 : 
: Bank Reference : 
° *Includes 8 Teaspoons, 8 Place Forks, 8 Place Knives, 8 Salad Forks ° 
SEE LIIDIOVERSINAINe crAGGleSS a es ee tIncludes 6 Teaspoons, 6 Place Forks, 6 Place Knives . 
° Chest included with the purchase of $300 or more : 
. e 
. e 
eA SY ae ema SOC URDT EY ons Ta oat Fe alain: aialereio e\orereTe SIRTUG eG eels TB COT G Sielalo\oie 6 610.6 elec cw 0'e.eteolec.Geieleia’e coieigie elsive 6 6Ve eaisioebicceeeoeees 





PERMA TWEEZ electrolysis—as seen in medical 
journals—safely and permanently removes all, un- 
wanted hair from face, arms, legs and body. This 
is the only instrument with special U.S. patented 
safety feature that destroys the hair root without 
puncturing skin. Automatic, ‘tweezer-like action 
gives safe and permanent results. Clinically tested 
— recommended by dermatologists. Send check or 
money order. $16.95 ppd. 
14 DAY MONEY BACK GUARANTEE 
C1 I enclose $4.00 deposit and will pay balance cob 
plus extra COD postage. 
(] | enclose $16.95 in full payment. 
(_] Americard/Master Chg. # 
Expiration date 


GENERAL MEDICAL CO., Dept. LJ-54 
5701 W. Adams Bivd., Los Angeles, CA 90016 








Lifelong ID tag for pets 


Don’t worry about your dog or cat getting lost. 
This stainless steel lifetime identification tag 
displays all the necessary information for his safe 
return—pet’s name, your name, address and phone 
number, all engraved free. Hook for easy estab- 
ment to collar. Specify dog or cat. $1.00 Ppd. 


HOLIDAY GIFTS 


Dept. 1704-B, Wheat Ridge, Colorado 80033 


No need to wear Artificial Eyelashes 
MORE BEAUTIFUL EYELASHES OVERNIGHT! 
Thicker, longer, lovelier looking lashes with Jeromes Instant 
Eyelash Oil, Apply at bedtime—awaken to new eye beauty! 
Fully hypo allergenic and non-toxic, 6 months supply $5.95 
(tax & shipping incl.) guaranteed results. Send check or 
M.O. (sorry no C.O.D.’s) 
ROSE VINE, Dept. H-15 
Box 3547, Beverly Hills, Calif. 90212 





16 WALLET SIZE 
or 
3—5x7 ENLS. 


or 
ONE 8x10 ENL. 
or SUPER BARGAIN: 
12 WALLET SIZE with FREE 5x7 ENL. in COLOR 


Finest quality sitk finish smudge-proof ph 
sitk S Ze photographic pa- 
per. Send any Color hoto (8 x 10 or smaiier) color 
neg., or slide (returne - Add 35¢€ per selection for post- 
age and handling, and extra 50¢ for First Class Service. 
Satisfaction money back 


Quality Values, 652-M, New Rochelle, N.Y. 10804 


YOUR CHOICE 


ve 


eels 














plus $2.0¢ 
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wees } mer switch, adju 


po ceiling. 14” spread 
SEND 25¢ ‘i fe ff vatian chal nd 
anging Included. § 
CATALOG . white, green, p 
zZ blue, orange or bie 
$3.00. Use up to 150 
bulb. 


Visit Our Warehouse 
Showroom 


FRAN’S 
BASKET HOUSE 


Route 10, Dept. LHJ4 
Succasunna, N.J. 07876 


























FREE 


PO Reyes 


, Build Your Own 
Grandfather Clock 
for under 


$200 


(Including West 
German Movement) 
* Do-It-Yourself 

Case Kits, parts 

pre-cut 

Solid 34”’ black 


walnut, mahog - 
any, cherry 


Movements and 
dials 

Finished Clocks 
Direct Factory 
prices 


BANKAMERICARD 


Write for free color catalog 





CLOCK COMPANY 


Dept. 809 Fairhope, Ala 36532 


WORLD’S LARGEST MANUFACTURER 
OF GRANDFATHER CLOCKS 


Visit our Factory 





GENUINE GLOVE LEATHER WEDGE 


In butter-soft genuine leather. Comfortable 34,” 
instep-supporting wedge heel, sturdy leather 
sole. In Black, White, Beige. 

Full & 144 sizes 4-10M, 5-10N......... ‘$11.90 
Same, higher wedge heel ...... 


Satisf. Guar. $5 dep. on COD Plus 90¢ post. 


OLD PUEBLO TRADERS—L4Z 


600 South Country Club 


Tucson, Az. 85716 





... For Lack of Control 
BE SURE WITH “EVER-SAFE”! 
“EVER-SAFE” is Cool, Undetectable, Comfortable 
& Effective. Weighs only 7 oz. Novel ‘fluid 
barriers’ with heat-welded seams enclosing absor- 
bent launderable liners in soft vinyl, prevent 
escape of any moisture. Clothes, bedding stay dry. 
Use 2 sets of liners for full nights sleep without 
change. Moneyback guarantee. Sizes for all ages, 
adults children. ORDER BY WAIST SIZE! 
ymplete with liner, $7.95; extra liner, $3.95; 50 
r liners, $8.95. RALCO MFG., Dept. 330 
534 E. Edinger, Santa Ana, Calif. 92705 
(Sold By Mail Since 1965) 





















WEIGHT WATCHERS’ 


CAMPS 


OVERWEIGHT 


Girls and Boys 10 years & up 


The fun filled weight control camps in prime 
locations of your choice*. Land and water sports. 


Horseback, trips, cultural activities, evening 
Programs, at no extra cost. Resident registered 
nurse. Tuition includes membership for 8 weeks 
after camp at Weight Watchers classes. 
= $1590, no extras, full season 
= $990, no extras, four weeks 
Camps for boys & girls. Staff applicants may 
apply only in writing. For brochure and applica- 
tion (specify boy or girl) write or call 


WEIGHT WATCHERS CAMPS, Dept. J 183 Madison Ave. 
New York, N.Y. 10016. Call collect 212-889-9500 


"Camps in Pocono Mts., Pa; No. Carolina; California; Wisconsin; Texas & Canada. 


©wWeight Watchers International inc. 1974 Owner of the Registered Trademarks 


HARD-TO-FIND SIZES 


in FAMOUS NAME SHOES 


FREE CATALOG with 
dozens of styles in sizes 3 to 
12, AAAA to EEE, from 
“Precision” just $9.95. Apparel, too. 
by Auditions Write today! 

LANOUE ENT. Dept. 45-A Brockton, Mass. 02401 















IN THE JOURNAL STORE 


Put Your Products on the Shelf that Sells! 
For a great buy in mailorder advertising 


rates (and further information) write to 
The Journal Store, 641 Lexington Avenue 
New York, New York 10022 














LO 
Contact lens case 
See your way Clear to giving your con- 
tact lenses the luxury care they deserve. 
Handsome brass carry-case is engraved 
with your initials (specify). With inside 
mirror and two little plastic pockets to 
hold your lenses safely and dust-free. 
Bottle for your lens Jiquid included. 
2x2x1l4" deep. $5.95. Bruce Bolind, 
Dept. LH-4, Boulder, CO 80302. 





Baby’s first shoes? 
Why not have them bronze-plated in 
solid metal as a forever memory! $3.99 
a pair. Also, portrait stands (shown). 
TV lamps, bookends at big savings. 
Send no mony. For details, money- 
saving certificate, postpaid mailer, write: 
American Bronzing Co., Box 6504-D6, 
Bexley, OH 43209. 














“They had to pay 


me to show a photo 


of myself ‘7 days ago... Not now!” 


Oct. 21 Oct. 28 


After 
7 Days 


Weight 118 Ibs. 
Waist 25 in. 


(Photos guaranteed 
unretouched) 


Before 


Weight 128 lbs. 
Waist 30 in. 


(Photos guaranteed 
unretouched) 


“Tsaw and 
felt slimming 
results in 
only 3 days.” 





_ “Inonly 7 days, I lost 5 inches off 
my waist and 10 pounds of excess weight.’ 


Janette Coupar tells us... Case +R-005 


“T have to look in the mirror to be- 
lieve it! Those unsightly pounds and 
inches are gone.....in only 7 days, 

/without rigid dieting or complicated 
exercises.” 


Here are the 6 reasons why you, like Janette, can 
start looking years slimmer...in 14 days...if you 
Start using our ‘5’ Minute Body Shaper Plan right 
away! 

1. If concentrates its slimming aclion on your 
fatty a™eas; waist, hips, upper thighs — that give 
you an aging look. Because it works most of your 
muscles gracefully—not body part by body part— 
the Plan stimulates faster slimming action, to 
help you start fashioning a more youthful looking 
figure in 14 days. 

2. Simple to use. No disrobing. Attach is to any 
door knob, stretch out comfortably on the floor. 
Do one ‘5’ Minute continuous, rhythmic, enjoyable 
exercise, twice daily, whenever you have the time, 
even while watching TV. 

3. Designed to slim fatty problem areas. Choose 
from 4 different ‘5’ Minute exercises, each created 
to help slim down the problem fatty deposit areas 
of your figure in 14 days. 

4. No rigid dieting. We suggest you temporarily 
eat 20% Jess until you reach your normal weight, 
without giving up any of the foods you love —eat 
Ice Cream, Cakes, Pasta, whatever! (It’s all in 
the guide). 

5. Safer and saves time. No more running to gyms 
for complicated, exhausting workouts that can 
strain you. This simple ‘5’ Minute Plan, that you 
do at home, leaves you refreshed. 

6. Weighs only 16 ounces. Fits any wallet size 
case. Stores anywhere. Travels with you so you 
never have to miss a slimming session. Remember, 
it’s the daily sessions that firm, shape and fashion 
you a more youthful looking figure. 

It's Fun With Results...‘'5'’ Minutes And Out. 


THE SECRET WHY IT BEATS 
FASTING ALONE, MAKING YOUR FIGURE 
LOOK YEARS YOUNGER. 
Fasting programs, when causing weight Joss, un- 
like our plan usually burn off more active tissue 
(muscles) which can cause your skin to wrinkle, 


Patent Pending © Copyright Joe Weider, 1974. 


muscles to sag and create dragging fatigue. Our 
Plan increases active tissue growth—through the 
use of the ‘5’ Minute exerciser—while concentrat- 
ing greater fat loss by (exercise and temporary 
20 percent food reduction) making you look years 
younger as you slim. Within the first “5° minutes 
you use the exerciser, you start burning off fat, 
speeding up your metabolism to help burn up 
stored calories, releasing excess water. Helps curb 


your appetite without supressants. Increases 
energy and well being. It’s so simple and enjoy- 
able a Plan to follow, we guarantee you Can stay 
with it remaining slim without regaining those 


inches and pounds. It can put an end to your 
“‘oain-and-loss-cycles.”” 


USE OUR ‘5’ MINUTE TOTAL BODY SHAPER 
PLAN FOR 14 DAYS AND WE GUARANTEE YOU 
THESE RESULTS: 


“You Will Lose Inches and Pounds. Im- 
prove Your Vitality, Energy, Fitness, 
Posture, Work Off Body Tensions, Feel 
and Look Better and Younger — All To 
Your Satisfaction Within 14 Days — Or 
Your $9.95 Will Be Refunded.” 


EXPERTS AND CUSTOMERS AGREE: 

It's the no-nonsense way to shape up fast! 
Scientific reports and many of our 600,000 cus- 
tomers inform us that sauna wraps, inflated belts, 


Gi Vite ve) acenvaa 
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weighted belts and other ‘effortless exercisers’ are 
of little or no value in firming, shaping and beau- 
tifying your figure. ‘‘YOU MUST WORK OFF THE 
INCHES,"’ experts say. We believe, and results 
prove, our’s is the simplest, safest, most enjoyable 
Plan to do it. 

Here's a sampling of what the customers who 
have shaped up on our Plan tell us happened to 
them: ‘‘I lost 25 pounds, 55, inches off my waist 
in 14 days,” G. C. ‘‘Lost 32 pounds, 65% inches off 
my waist in 21 days,’’ M. F. “‘I lost 7 pounds and 
51, inches off my waistline in 9 days,"’ L. S. 


START SHAPING UP NOW! 


It is America’s most successful body slimmer and 
shaper. 600,000 customers have purchased our ‘5’ 
Minute Plan to slim down fast. Results are proven 
and notarized. Our guarantee to you is in writing. 
Experts agree our plan works — and works fast. 
Now, can you think of any reason for not ordering 
your ‘5' Minute Body Shaper Plan and start slim- 
ming.down today? 


e e 
Satisfaction Guaranteed!!! 
‘Use our improved ‘5’ Minute ; \ 
Total Body Shaper Plan for 14 . 
days! See what it can do for 
you! If it is not what we 
say it is, simply return it 
to us, in good condition, for 
your $9.95 refund.” 

Weighs 16 ounces 
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JoeWeider! v0. Ba/0 


Builder of Beautiful Bodies since 1936 

21100 ERWIN ST., WOODLAND HILLS, CA 91364 

| have a lot of pounds and inches to lose. You promise that 

| will feel glorious and begin to look slimmer in just 

3 days 

[] | am enclosing $9.95 plus $1.00 for shipping 
and handling. 

(J Check, () Money order, (] Cash. (Calif. res. add 6% 

sales tax.) Please allow 3 to 4 weeks for delivery 

Rush ‘5’ Minute Total Body Shaper and IIlustrated Guide— 

in plain package to 


Name : Age 
Address 

City 

State : Zip 


IN CANADA: 5 Minute Body Shaper, 2875 Bates Road, Montreal, Quebec. 
IN ENGLAND: 5 Minute Body Shaper, Craven House, 99A Park Lane, London W1Y-3TA 
IN AUSTRALIA: 5 Minute Body Shaper, Riley McKay Pty. Ltd., P.0. Box 417, Manly, NSW 2095 


NANCY KISSINGER 


continued from page 132 


those who denounce his extensive for- 
eign travel. “Unfair,” she calls the critics. 
“] think he is trying to be as responsible 
as he possibly can—to the President, to 
the Congress, to the press. What we for- 
get is that we are the most powerful na- 
tion on earth. Whether we like it or not, 
our interests are global. At a certain 
point, they have to be taken care of.” 

Mrs. Kissinger does not like to intrude 
into policy-making. She enjoys discuss- 
ing the big issues of war and peace with 
the Secretary of State—their marriage 
has only formalized these seminars—but 
she generally shies away from making 
specific recommendations. “The prob- 
lems are extremely complex,” she says, 
accenting the obvious, “and he knows 
what he’s doing.” Mrs. Kissinger lit an- 
other cigarette and stared at the celadon 
plate over the fireplace. “I suspect he’s 
more right than I am on most things 
anyway. 


Old-fashioned conservative 


There was a time, according to several 
of her friends, when she did not hesitate 
to advance her own views. During the 
first Nixon administration, she took a 
decidedly tough line on Vietnam, in fact 
on all dealings with the Communist 
world—on occasion, even tougher than 
Kissinger’s. She never joined her New 
York friends in blasting the American in- 
vasion of Cambodia, or the mining and 
bombing of North Vietnamese ports and 
cities. Nancy is an old-fashioned con- 
servative: strongly anti-Communist in 
foreign policy, cautiously liberal in 
domestic affairs. Because she didn’t want 
to run the risk of embarrassing Kissinger 
or “Guvvy”—which is the way she used 
to refer to Rockefeller—she kept her own 
hard-line views out of the press. 

Quite often, though, she told Kissinger 
about her deep dislike and distrust of 
former President Nixon. She though that 
he was somewhat unstable, and that this 
quality, more than any other, led to his 
downfall. Kissinger didn’t argue with 
her, but his service to Nixon was never 
influenced by her feelings. Kissinger 
rationalized the whole thing by saying 
that he was serving the Presidency, not 
the President; the nation, not the Re- 
publican Party. Nancy never discusses 
her anti-Nixon views because she doesn’t 
want to add to the grief of the Nixon 
children—especially Julie and David 
Eisenhower, of whom she is extremely 
fond. 

Unlike her husband, whose European- 
based pessimism colors but does not de- 
termine his outlook on the world, M 
Kissinger is a homespun optimist. She 
believes America has the stuff to over 
come its current run of adversity. Sh¢ 
holds to the traditional view, which sh 
shares with Vice President Rockefelle: 
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that “problems exist to be solved.” In- 
creasingly, however, as Congressional 
criticism of her husband’s policy and 
style mounts, Mrs. Kissinger has taken 
to worrying about the dilemma, common 
to most Western democracies, namely: 
whether a free and open society can, on 
occasion, resort to secret diplomacy with- 
out the Congress accusing the Secretary 
of State of duplicity, dishonesty or worse. 
Commenting specifically on Senator 
Henry Jackson’s criticism of her hus- 
band’s tactics, she told me: “I’m ap- 
palled, really. I respect Jackson, and I 
am not asking for public acceptance of 
everything the administration does. But 
there must be a place for quiet diploma- 
cy. There must be some trust between 
the executive and legislative branches 
of government. If not, maybe Henry is 
right; maybe we are really in bad trou- 
ble.” 

Whenever there is a potential conflict 
between Mr. and Mrs. Kissinger, Mrs. 
tends to defer to Mr. Nancy is ter- 
ribly proud of Henry. “He has an in- 
terest in almost everything,” she boasts. 
“Flowers, music, art, history, everything. 
When he stops being Secretary of State, 
he could be anything.” Nancy’s descrip- 
tion of Henry is often unique. Most peo- 
ple consider Kissinger a driving, ambi- 
tious, power-hungry diplomat. Kissinger 
has even joked about his “ego” man- 
ia. Not Nancy. “He probably has less 
ambition than anyone I’ve ever known 
in my life,” she insists. “Most of what’s 
happened to him has been by happen- 
stance. He was sort of quietly sitting 
there, writing his books, working away, 
when Nixon selected him for this job. I 
don’t think it ever dawned on him. He 


“Number 38... 


was an immigrant to this country. Im- 
migrants don’t think of themselves at a 
Cabinet level. They dream of themselves 


as doctors and lawyers and professors, 


not as Secretaries of State.” 
Mrs. Kissinger literally beams when 
she talks about her husband’s dedication 


to peace, especially in the Middle East. 


(“the most unstable part of the world”), 


and his determination to prevent West- 


| 





ern civilization from tearing itself apart | 


in a mad scramble for easy solutions—or | 
oil. But she recognizes that there may | 
come a time when Kissinger will simply | 
quit, his usefulness exhausted, his ener- | 


gy spent. “There is a cumulative fatigue 
that builds up. It hits everyone in these 
jobs sooner or later.” 


A new era 


She, for her part, is not encouraging 


resignation, unless he loses the Presi- | 
dent’s confidence, which is unlikely, or 
has a “violent disagreement” with an- | 
other high official on a major issue and | 
fails to carry the day. She believes that | 


Henry Kissinger has months and years 
of good and creative diplomacy left in 


him, and she wants to help him spawn | 
a new era of Western cooperation and | 


international goodwill. End 
Marvin Kalb, Diplomatic Correspondent 
for CBS News, has accompanied Secre- 
tary and Mrs. Kissinger just about every- 
where they have gone—and has inter- 
viewed them both at great length. Mr. 


Kalb and his brother Bernard—also a_ 
Washington-based CBS correspondent— __ 


are the authors of Kissinger, a recently 
released biography of the Secretary of 
State. ns 
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8S. WILBUR MILLS: How a loyal wife 
ped with a marital scandal ,,,, 


EASTON DR. BR. 


15 good reasons why yo. should use Ban Roll-On. 


1. 

2. 

3. 

4. 

5: 

S- \_ Itlasts 14 days longer 
than the leading 

: anti-perspirant sprays. 





Sopa Arrid Extra Dry, 
Sy -Celefe) a7 | = Right Guard, 
— igial} Soft &Dri, 
= oom and Dial. 


ost effective way to save you money. 


costs about the same as most leading 5 and 6 oz. sprays. 
’ application each day, the longest-lasting 
give you 37 days. Ban Roll-On gives you 51. 


©1975 BRISTOL- MYERS CO. 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 





making 
mew ing 
better. 


Charlotte Thomason, 
Atlas Customer 
Relations 


“One of the most 
rewarding aspects of 
my job is knowing 
that | have been able 

to assist an Atlas 

customer in preventing 

or solving a 
problem.” 










: =D 

“It's our policy to give 
the customer the same 
Kind of service when 
calling in a claim that’s 
received when 
calling for an 
estimate.” 


Jim Patterson, 
Atlas Vice 
President of 
Claims 













Atlas Van Lines 


No moving z 

company likes = fas 

to talk about : 

Claims and other he a 
problems. But ‘ . 

they happen. 
And when they 
do, it's good to 

know you have 
people like 
Charlotte and 
Jim on your 
side. 
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MOITOwW: 
ake up with noticeably better 
<in. Revion guarantees it! 


This exclusive formula is a unique combination of 12 vital 
redients found in your own skin. Discovery Night Cream 
ivers fresh moisture instantly. It actually improves the ability 
hyour skin cells to retain moisture. Then it creates an invisible 

ier to help prevent ) 
disture loss. Dry skin 
‘inkles begin to disappear 
thinminutes.Andin 
natter of hours you'll see 
1oother, more beautiful | 
in. Or your money back. tte 





Dress by Blassport 


— Most everything you do dries your skin. 
verything we do moisturizes it. 


MOON DROPS 


Revlon 


lou do not see a marked improvement in the look of your skin, return the jar with unused portion and dated sales receipt within 30 days 
irchase to Moon Drops, P.O. Box 21991, El Paso, Texas 79977, and we'll refund your purchase price. Offer ends July 1, 1975. 
hd limited to one jar per customer. 7 
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irpainting. 


lairol introduces a glo ow thi 


Even if youre the least bit shy about doing son 
thing to your hair, youve probably been waiti 
for something like hairpainting”™ 

There's never been anything quite like it. 

For months now, youve been reading abc 
hairpainting in leading magazines and seeing t! 
great new look coming out of beauty salons. 

And now bairpainting is here. With Quiet Tout 
from Clairol® 
First of all, here's what it does for you. It giv 
your hair a subtle overall glow that makes yc 
look wonderful without anyone knowing exe 
ly why. You'll see shimmers of light runnir 

throughyour hair like they just happene 

there. Hairlights, if you will. 

Soft and natural, the way a woman fee 
and wants to look these days. 

Now, the other good news. What Quiet Tou¢ 
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Quiet Touch. 


nicks up where nature left off. 


hesn't do. It doesn't change the overall color of 
jur hair. (It adds new dimensions.) 

There's no double-processing anything. And no 
|ach-up routine. (You can do it only once, it’s that 
btle. Or again and again to add more hairlights.) 
Everything you need comes in a kit. It only takes 
jittle time. And, it's so easy you won't believe it. 
‘| Here’s all you do: 

| With our brush, you just paint delicate rib- 
}ms on the top layer of your hair, as many or 
few as you like. (And since you paint only 
the top layer, it's not messy.) 

Wait about fifteen minutes, then shampoo. 
And when your hair dries, your new hair- 
hts blend in for a subtle new radiance. 
So why not? 

Quiet Touch hairpainting really just 
-ks up where nature left off. 
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Clairol presents hairpainting! 


uietTouch 


ing Kit"for bresh-on halrlights 






The Halrpaint 


These are the 
hairlights you get 
Subtle flickers 
of light to give 
your hair e 

adelicate 3 













hairlights 


Quiet Touch. 


The hairpainting kit" x 
for brush-on hairlights. ~ 


For natural or color treated hair. ‘ha 


Yearling 
Books 


AWARD-WINNING 
PAPERBACKS 
FOR CHILDREN 


WOJ} UO!}EI}SN| || 


att 





> 
= 
> 
> 
= 
3 

A WRINKLE * 

IN TIME 


Madeleine L’Engle 


On a wild, stormy night an unearthly visitor 
changes the lives of Meg and her family. ‘There 
is mystery, mysticism, a feeling of indefinable, 
brooding horror... original, different, exciting.” 
—Saturday Review 


Winner of the Newbery Award. $1.25 


ISLAND OF THE 
BLUE DOLPHINS 
Scott O'Dell 


A haunting and unusual tale based on the true 
story of an Indian girl who spent 18 years alone 
on a rocky island in the early 1800's. Winner of 
the Newbery Award and an American Library 
Association Notable Book. 95¢ 


THE WITCH OF 
BLACKBIRD POND 
Elizabeth George Speare 


A historical novel about a girl whose rebellion 
against bigotry and her Puritan surroundings re- 
sulted in a witch hunt and trial. Winner of the 
Newbery Award and an American Library As- 
sociation Notable Book. $1.25 


JOHNNY TREMAIN 
Esther Forbes 
Illustrated by Lynd Ward 


Set in the Boston of 1775, this novel follows the 
young apprentice from an accident in the silver- 
smith’s shop to his dramatic involvement as a 
patriot just before the American Revolution 
Winner of the Newbery Award. 95¢ 


RABBIT HILL 
Robert Lawson 
Illustrated by the author 


An enchanting s tory about the animals on Rab- 





bit Hill. ‘Robert Lawson, because he loves the 
Connecticut country and the animals of field and 
wood has created a wi , fresh, lively, amusing 
world.”—The New York Times. Winner of the 
Newbery Award. 95¢ 


/ p>» YEARLING BOOKS 
{ or he Dell Publishing 


\"/ 1 Dag oe J Plaza 
New York, N.Y. 1 
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EDITORS 
DIARY 


By Lenore Hershey 








Non-stereotypes 

This is an issue full of recognition. Our 
cover photo captures the warmth and 
courage of a wonderful First Lady. On 
pages 37 to 39, you meet the 1975 Wom- 
en of the Year. And now, recall with me 
another exciting night on television—the 
presentation of the JournaL Editor's 
Bouquet Awards to five female TV per- 
formers who have brought new images 
of women to their audiences, both in 
television series, and through individual 
performances. 

It all took place on the Merv Griffin 
program, along with a fashion show—in 
which all six of us modeled reasonably 
priced, with-it clothes from The Kreisler 
Group, designed by Clovis Ruffin, John 
Kloss, Ralph Lauren, and Malcolm Starr. 


A fabulous five 


What a night! I flew out to Los Angeles 
to be at the studio where Merv tapes his 
show, clutching the scrolls, which I was 
to give to each of the chosen performers: 
Angie Dickinson (Police Woman), Jes- 
sica Walter (Amy Prentiss), Gail Fisher 
(Peggy on Mannix), Karen Valentine 
(Karen) and Cloris Leachman (soon to 
start her own series as Phyllis, another 
spinoff from the highly successful Mary 
Tyler Moore series) . 

What are these women like in real 
life? Unbelievably vital, surprisingly 
witty and supremely individual. Angie, 
of course, was glowing at her top ratings 
as the lioness-hearted, panther-slinky 
cop who moves in and out of seamy situ- 
ations without losing her cool. Each of 


& R IFFIN & 
Dickinson, Merv, 


MERV 


Angie 


COMPANY: 


Cloris 





From left to right—your editor, 
Leachman, 





the women had charisma, but I particu- 
larly enjoyed Cloris, a multi-talented ac-| 
tress who had just moved her whole 
family from one house to another with- 
out help. In the makeup room, she had 
us all laughing as she emptied the con- 
tents of her jammed purse; out fell chop- 
sticks and a meat thermometer! Against 
all that talent, your editor had clammy 
hands and shaky knees, but somehow, 
once I got onstage, it just seemed like a 
group of friends talking things over. 
Hope you caught the show. 


Candy and Kandy 


Candice Bergen, 28, of course, is the 
movie star who has now taken up pho- 
tography as a second talent (see page 
73) and who occasionally dates dashing 
David Hume Kennerly, 28, official White 
House photographer. In case you're old 
enough to remember, Candy’s also the 
flesh-and-blood sibling of a wooden 
dummy named Charlie McCarthy, who, 
a generation ago, was the radio wit of 
his time, thanks to the ventriloquist 
skills of Candy’s father, Edgar Bergen. 
Kandy Shuman Stroud, 32, is another at- 
tractive young woman who gets around 
Washington a good deal. Formerly the 
capital correspondent for Women’s Wear 
Daily, she covered the White House as 
well as other high-interest points, and 
in this issue writes about the shadowy — 
Mrs. Wilbur Mills (page 84). Kandy's" 
married to a pediatrician, has two chil- | 
dren and can be seen tooling around 
Washington on her hike when the | 
weather's good.—L.H. 


Gail Fisher, 


Jessica Walter, Karen Valentine. 
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CONSIDERING THE SNEAKY THINGS 
OUR MOTHER DID WITH WHEAT GERM 
NO WONDER YOURE SUSPICIOUS 


Remember the lengths your 
her went to in order to hide 
retschmer Wheat Germ? 
There it would be. Some- 
re between the pudding and 
whipped cream. Or floating 
nd in among your corn flakes. 
nm mixed up in the ice cream 
daes she made. 
That’s simply because in your 
her's day, they truly believed 
if something was good for 
§, you probably wouldn't like it. 
So they hid it. And never 
ered to taste it. Which bothers 
fh lot. Because Kretschmer is 
only the world’s most nutri- 
s natural cereal, it’s one of the 
ild’s most delicious natural 
pals. 


! 
| 
| What's in it for you? 


| The reason your mother 
nted to get some Kretschmer 
you is because Kretschmer 
leat Germ is naturally loaded 
n vitamins and minerals. 

| Just an ounce (roughly a 
arter of a cup) of Regular 
tschmer Wheat Germ provides 


OF ITS TASTE. 


15% of your Recommended Daily 
Allowance of protein. (More than 
any of the new “natural” cereals.) 
And more B Vitamins, iron and 
Vitamin E than any of the “nat- 
urals’ provide. 

Ounce for ounce, you get a lot 
more from Kretschmer. 


Cinnamon, Raisins, 
Apples, Honey & Wheat Germ. 


Naturally, if the joys of eating 
Kretschmer have been hidden 
from you all your life, you have no 
idea how good it tastes. 

Regular Kretschmer has a 
slightly nutty taste. Something 





like a cross between bran and 
toasted walnuts. 

Kretschmer Cinnamon Rai- 
sin is our idea of what to have for 
breakfast instead of Danish pastry. 

Kretschmer Caramel Apple 
is so delicious a lot of people eat it 
by the handful. Right out of the jar. 

And Kretschmer Sugar & 
Honey is so sweet to begin with 
that all you add is milk. 





Our unique one-of-a-kind 
container. 





Unlike ordinary, average ce- 
reals, Kretschmer Wheat Germ 
comes in a jar, not a box. That's 
because it isn't an ordinary, aver- 
age cereal. That's also to keep it 
fresh, and preserve Kretschmer’s 
nutrients. 

If you want to find it, however, 
all you have to do is look in the 
cereal section of your store. 

And we assume you will want 
to find it. 

After having a good thing like 
Kretschmer hidden from you all 
these years. 

(m) INTERNATIONAL MULTIFOODS 


IRETSCHMER WHEAT GERM.THE WORLD'S MOST NUTRITIOUS NATURAL CEREAL. 


“LADIES “HOME 
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HAPPENING 


By Gene Shalit 





Funny Lady is a shellburst of success; 
Wives is a promising ‘‘worst’’ of the year. This month 
Gene also looks at a bevy of how-to books for women |} 





The movie screen scene 

Sit down, relax, and get ready for a 
good, prime time, because here comes 
a classy, brassy, sassy musical hum- 
dinger: Funny Lady. 

Funny Lady, starring Barbra Streis- 
and! Funny Lady, starring James Caan! 
Funny Lady kicking fact in the fanny, 
stretching minimal Billy Rose into maxi- 
mal James Caan, turning truth into 
fancy fiction. A movie of the melancholy 
loves of Fanny Brice, her marriage to 
Billy Rose, the follies of her ways, a 
golden touch, a silver throat, a diamond- 
horseshoe-hubby, drowning her sorrows 
in the aqua-cadences of Eleanor Holm. 
For a change, Barbra Streisand isn’t 
just Barbra Streisand: Her performance 
is touched with lights and shadows, 
brimming with shimmering songs. Not 
hogging it . . . sharing it, playing it with 
Caan. 

We begin with Fanny Brice, the 
Ziegfeld star, shlepping the torch for 
Nicky Arnstein, her gambler husband 
who done her wrong. She meets the up- 
and-not-yet-coming little nobody Billy 
Rose, but he snares the star Somebody 
and becomes a Somebody himself. 
Funny Lady: Romance, divorce, heart- 
break, riches, infidelity, high fidelity, 
music, heartstrings, feathers, fun, fol- 
derol . . . an entertaining shellburst of 
success, with the nobody-else-is-even- 
close woman star of today, and James 
Caan, soon to be a star of stars himself. 
They're both out of sight, and so is 
Funny Lady. 


Promising ‘‘worst’’ 

Here’s a promising candidate for this 
year's “10 worst movies” list: The Step- 
ford Wives. The subjects are subjugated 
submissive substitutes for women in a 
sappy suburb called Stepford, where 
Wives are models for domestic dolls who 
gleam their kitchens and become their 
husbands’ vacuous vassels. The per- 
petrators of this movie are Ira Levin, 
who wrote the novel, William Goldman, 
who wrote the screenplay, and Brian 
I’orbes, who directed it by rote. The star 
is Katherine Ross, who plays a photog- 
rapher just arrived in Stepford with her 
two young children, her lawyer hus- 
band (Peter Masterson) and a dog 
(easily confused with this movie). She 




















Stepford 





soon has a best friend, Paula Prentiss 
who joins her in noticing that thei 
friends have limited vocabularies and 
unlimited desires to clean their homes, 
It turns out to be the result of a pre: 
posterous plot concocted by Ira Levin 
trying for a successor to Rosemary’s 
Baby. Instead, he’s fabricated an anti- 
woman, anti-man, anti-movie humbug. 


Glittering jalopy 


Cole Porter's music seems so effortless 
that some people think the songs can be 
sung by almost anybody. But “almost” 
does not include Cybill Shepherd, the 
former (and future) model who prattles 
through the Porter musical comedy 
called At Long Last Love. It has been 
written, produced and directed by Peter 
Bogdanovich, whose adoration of the. 
Hollywood of the 1930’s is splashed 
across the white-tie-and-tails screen. 
Happily, the splash also includes Burt. 
Reynolds, and he is most agreeable. I’ve 
long insisted that he has misused him- 
self in macho roles. I’m sure he could 
become the most debonair, insouciant. 
character on screen, and in this film he’ 
shows how to be castally elegant and 
amusing. : 

Bogdanovich’s plot is negligible. Burt 
plays a plush playboy. Duilio Del Prete 
plays a penniless playboy. Cybill Shep- 
herd is a vacuity looking for romance. 
Madeline Kahn is Madeline Kahn and 
what more could anybody want? An end 
to this dopiness, that’s what, and thank- 
fully At Long Last Love is at long last 
over. Bogdanovich has turned what 
should have been a glittering vehicle | 
into a jalopy. 





Salute toa genius 


A genius for great music and a joy for | 
great living have rarely been combined | 
in such large measure as they are in the | 
pianist, Artur Rubinstein. He is one of 
the most profound, playful, and popular | 
artists of this century, and now we have | 
him in a full-length film documentary | 
called Artur Rubinstein, Love of Life. 
The director-producer, Francoise Reich- — 
embach, has done a virtuoso job of cap- 
turing Rubinstein with warm photogra- 
phy, sweet and funny reminiscences, 
and some bravura performances. If you 
love good music, and relish (continued) 
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America has a new 
most-huggable hero. 


Critics and audiences alike are saying 
you'll fall in love with this floppy~eared 
dog (and his movie) no matter how old 

you are... no matter how young. 

It’s probably the most unique motion picture of love and 
suspense you ve ever seen because it’s all told from the dog’s 
point-of-view. And since there’s no narration and the dog 
doesn’t talk or think out loud, this is no easy job. But as Susan 
Goldsmith of American Girl says, “It works. Benji has a face 
far more expressive than some human actors.” 


“T cannot think of anyone of any age who would not be 
entertained by this film,” says Perry Fulkerson of the St. 
Petersburg Independent. “There are only three prerequisites. 
You must watch it with open eyes, an open mind 

and an open heart. It will move you.” 


Liz Smith of Cosmopolitan says, “Benji is a movie like they 
used to make. Or maybe it’s one like nobody ever made 
before. Everybody who’s ever been loved 

by a dog will adore Benji.” 


Steve Jordon of the Omaha World-Herald even speaks to 
young lovers: “Anyone with a heart would enjoy this show 
and if some happy tears would make a date more romantic, 

Benji’s the movie to see.” 


But what do honest-to-goodness audiences think? 

Benji was tested in fifteen major U.S. cities and the results 
were remarkable. Among adults and teens (no children 
sampled), 79% said Benji was “fantastic”... a total of 97% 
said “fantastic” or “good” and an astonishing 72% said 

they would like to see it again! 


‘‘Benji manages to express shades 

of love, hurt, joy and sadness so well 
it borders on the impossible. Throw in 
anxiety and fear, too.’’ 


That’s from Phil Strassburg of the (Phoenix) Arizona 
Republic. Whitney Williams of Variety says, “In this case, it 
isn’t a dog performing, but a dog acting, just as humans act.” 


enj 






A family film by joe camp 


“There is no Oscar for animal actors, but perhaps there 
should be,” says the Dallas Morning News. Edwin Howard 
of the Memphis Press-Scimitar sums it up, “I have seen dogs 
do remarkable things before, but I never until now watched a 
dog’s face on the screen as he considered problems, discarded 
alternatives, tested theories, decided on courses of action, 
executed them, then reacted to their successful or 
unsuccessful results.” 

‘*Joe Camp has come up with something 
that people all over the country have been 
begging for - - - 

...a film that is pleasant and exciting, real but not grubby, 
suspenseful but not frightening. A picture where the good 
guys win, and the police are helpful and even those who make 
mistakes do so with dignity. Kids, adults, even misanthropes 
will love it!’”—Carole Kass, Richmond Times-Dispatch. 


Benji. This summer. Watch for it. 


Academy Award Nomination* 
Golden Globe Award Winner 
BEST SONG 
from a motion picture 
Benji’s Theme 
| FEEL LOVE 


Performed by Charlie Rich 


Available on Epic Records and Tapes 







*This ad went to press 
prior to announcement of the actual winner. 


©MULBERRY SQUARE PRODUCTIONS, INC 


Starting (alphabetically) PETER BRECK, CHRISTOPHER CONNELLY, PATSY GARRETT, TOM LESTER, MARK SLADE, HERB VIGRAN, DEBORAH WALLEY 
Special guest appearances (alphabetically) FRANCES BAVIER, EDGAR BUCHANAN, TERRY CARTER 
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AT’S HAPPENING 


tinued 


an who lives with verve, get thee to 
> theater, allegro con molto. 


Roll up your sleeves and read 


bre and more women—millions—want 
do it themselves. More women are on 
Jeir own. And more married women 
nt to pitch in. Do you think book pub- 
ers aren't aware of all this? They 
low that this isn’t 1875. Women don’t 
-home wringing their hands—or laun- 
y—while the sink backs up and the 
leaks (or the sink leaks and the car 
mt back up), waiting for their hus- 
nds or the repairman (what repair- 
an?) to arrive and make everything 
‘prk.., Today, women fix things. Do 
ngs. And there are barrels of books 
und to make things right. In fact, 
nen 368 just-published, how-to books 
ed into my office during a single 
pek, I prayed that one of them would 
| How To Build More Book Shelves. 
‘Jdging from the torrent of titles, you'd 
clude that American women are 
agued by undecorated houses, dying 
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; NE SHALIT RE-VIEWS 


‘rport 1975. Charlton Heston leaps into a 
in mid-air to save Karen Black, his 
yewardess girl friend who is trying to 
Jive the darned thing. He makes it, but 
thing can save this movie. Jerry Stiller 
ays a passenger who sleeps through the 
10ole movie. Maybe he thought he was 
aying a member of the audience. 
ice Doesn’t Live Here Anymore. Ellen 
arstyn delivers an impact performance 
_a what-do-I-do-now widow on the road 
| Arizona accompanied by her insufferable 
-year-old son. 
narcord. Federico Fellini at his best. One 
the finest films in years. Don’t miss it. 
ae Apprenticeship of Duddy Kravitz. 
chard Dreyfuss is admirably loathsome 
| this densely detailed story of a Sammy 
lick in Montreal. A heavy film about a 
tten kid on the make. 
ting Me the Head of Alfredo Garcia. Few 
ovies are as tedious. Bring me the head 
the studio. 
alifornia Split. Elliot Gould and George 
gal are two of a kind: bet-on-anything 
tlifornians who win big in Las Vegas. 
2casional fun with an empty ending. 
arthquake. Too many faults. 
scape to Nowhere. An action thriller in- 
ving British-Russian espionage. Intelli- 
ont, topflight entertainment. 
-eebie and the Bean. James Caan and 
lan’ Arkin as plainclothes cops obsessed 
7 automobile chases. Lots of crashing 
dium between the funny stuff. 
he Front Page. Jack Lemmon and Walter 
tatthau in the 1928 comedy. Don’t stop 
ie presses. 
he Gambler. This story of a college En- 
ish professor who’s a compulsive gambler 


a mixture of Dostoyevsky and dice, 


ames Caan’s performance is a winner, but 
1e movie is no big deal. 

he Godfather, Part II. A masterful piece 
* work by Director-Writer Francis Ford 
oppola, with notable performances by 
ee Strasberg (making his film debut at 
2), John Cazale, Robert De Niro and Al 
acino. Not as violent as Part 1, but richer, 





















plants, broken appliances and unhouse- 
broken pets... women constantly strug- 
gling to keep the roof from caving in, the 
wheels from dropping off and romances 
from falling apart. There are plenty of 
books to give you a hand, even if you 
think you're not handy. Premise: You've 
never held a screwdriver. Get: The 
Feminine Fix-It Handbook by Kay B. 
Ward (Grosset & Dunlap) with easy-to- 
follow-around-the-house advice. It is es- 
pecially useful for emergencies. ... A 
new paperback series that should help 
you save money on all sorts of repairs is 
How It Works... How To Fix It (Rand 
McNally). This is one of the handiest 
sets I’ve seen—individual, inexpensive 
volumes (under $2 each): Plumbing 
Systems, Appliances, Electrical Systems 
and Home Entertainment Products (TV, 
Radio, Hi-Fi, Stereo). Not very glamor- 
ous titles, but their content can make 
you more content. These are useful be- 
cause they explain what’s going on in- 
side the radio or over the bed lamp or 
under the tub. Illustrations are explicit; 
directions are clear. . . . Better than fix- 
ing things is keeping them from break- 

(continued on page 24) 


more textured, dense and disturbing. 
Harry and Tonto. An endearing movie, 
with Art Carney in a shining performance. 
Lenny. Dustin Hoffman as Lenny Bruce 
(who was a trial to his friends) acquits 
himself admirably, and Valerie Perrine is 
striking as his stripper wife. Not totally 
successful as a biography because it’s 
blunted instead of blunt. 

Love at the Top. Jean-Louis Trintignant 
in an adult, adulterous, and insouciant 
(I’ve always wanted to use that word) 
French film about a young financier who 
loses interest in banks and tries to cash in 
on beautiful women. Among those he 
checks are Romy Schneider, Florinda Bol- 
kin and Jane Birkin. 

Murder on the Orient Express. One of the 
starriest of all-star casts turns Agatha 
Christie’s mystery into a movie worth 
making tracks to see. 

The Night Porter. Pretense and perversion 
in post-Hitler Germany. Dirk Bogarde is 
effective in this sado-masochistic glop. 
R rated but deserves an X. 

Scenes From a Marriage. Ingmar Bergman 
unravels the lies and longings of a husband 
and wife in three hours of Swedish inten- 
sity starring the practically incomparable 
Liv Ulimann. 

That’s Entertainment. Some of the best 
production numbers from some of the best 
MGM musicals. All singing, all dancing, 
all talking, all together now, let’s go! 

The Towering Inferno. Paul Newman, 
Steve McQueen and a skyscraper that is 
highly (138 stories) flammable. Among 
disaster movies, this one is matchless. 
Young Frankenstein. Mel Brooks directed 
Gene Wilder, Peter Boyle, Marty Feldman 
and Madeline Kahn in a spoof that’s mon- 
strously funny. 

A Woman Under the Influence. Gena Row- 
lands—as a woman of benign madness— 
gives the finest performance by an actress 
in the past year, and Peter Falk is brilliant 
as her working-class husband who can’t 
cope with her. As directed by John Cassa- 
vetes, this is a most relentless film. 
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izing cream. 








The sea 
hasa 
secret for 
moisturizing 
your skin. 


It's 
Aqua-Essence. 








SECRET 
OF THE 
SEA 

Moisture crea 

“TH AQUA ESSENCE 

DOROTHY GRAY, a 


And you'll find it in Secret 
of the Sea. A super-moistur- 


Aqua-Essence is a nat- 
ural essence of sea water 
that brings forth precious 
moisture to the surface of 
your skin, giving it a misty- 
soft, supple, radiant look. 

Smooth on Secret of the 
Sea and your skin will in- 
stantly feel the difference. 

Everybody knows. Wom- 
en who live by the sea have 
fresh, beautiful skin. 

And now you can too. 

With Secret of the Sea by 
Dorothy Gray. 


Secret 
of the Sea 


by Dorothy Gray 
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CAN THIS MARRIAGE 
BEY SAVED ? 


By Dorothy Cameron Disney 





Ken and Amy-Ann came from different backgrounds, 
but they had a similar problem: neither could relate to 
the other as an adult. Could their marriage survive? 


It isn’t surprising that your parents have 
an immense effect on how you relate to 
the person you marry. In this month's 
case, Ken’s parents, both of whom had 
“drinking problems,” were the type of 
people whose fluctuating affections 
taught their child to seek approval in 
very unhealthy ways. Their anger was 
so fearful that Ken quickly learned how 
to behave in order to maintain a peace- 
ful facade at home. The lifestyle he was 
forced to create appears to be very ac- 
ceptable socially, but on a more pro- 
found level it’s less feasible. 

Amy-Ann had lost her father as a 
child, and she had developed an obses- 
sive devotion to his memory. Her over- 
protective mother virtually moved in 
with Amy-Ann and Ken after they were 
married. Her presence definitely had an 
inhibiting effect on the couple—especial- 
ly in the sexual sphere. Living with her 
mother and obsessed with the memory 
of her father, Amy-Ann never really had 
a chance to grow up. 

The problems the couple faced were 
caused by the fact that they were relat- 
ing to each other through a network of 
unsolved childhood problems. It wasn’t 
until they could recognize this and work 
out a new way of dealing with each other 
—as adult husband and mature wife— 
that their marriage could begin to work. 
The counselor in this case was Dr. Ed- 
ward C. Peacock. 

PAUL POPENOE, Sc.D., 

Founder and Chairman of the Board 
American Institute of 

Family Relations 


Amy-Ann talks first 
“Tm a total wreck after three months of 
living apart from Ken,” said Amy-Ann, 
30, a brown-eyed redhead with an ath- 
letic figure. Recently separated from her 
husband after a ten-year marriage, Amy- 


Ann spoke in a soft, thick Alabama 
drawl. “I feel as empty as I felt when 
my father died in an automobile crash 
when I was only nine years old. 

“Kenny used to be darn near miserly, 
arguing that he needed to plow every 
extra dollar back into his business. But 
lately he’s been squandering our assets. 


This series is based on information f 
research organization with a staff <« 
here are drawn from counselors’ rey 
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My lawyer hopes a divorce suit may 
bring Ken to his senses. 

“Two years ago,” Amy-Ann continued, 
“Ken bought a stereo-record shop next 
door to a big resort hotel, a shop orig- 
inally owned by his dad. At that time 
my mother lent him $25,000. When Ken 
took over on the lease from his alcoholic 
father, he took a big chance—the shop 
was on the verge of bankruptcy. His dad 
has a serious drinking problem and, un- 
like Ken, no business ability whatsoever. 
Ken asked me to work at the shop and, 
although I wasn’t real enthusiastic, I 
convinced myself that the toil and effort 
was worthwhile. Soon he opened a small 
downtown branch of the shop and put 
his dad in charge. That’s when all our 
troubles began. Instead of drawing us 
closer, success seemed to push us apart. 
Ken ran back and forth between the 
two stores. He spent most of his time 
building up the downtown place and 
keeping his father sober—stranding me 
in the resort shop twenty miles away. 

“Despite my hard work, Ken always 
spoke and acted like the business was 
his property instead of our property. I 
wasnt a partner, but I wasn’t a wife, 
either. He treated me like a brainless, 
unfeeling object. He would praise the 
sales records of my three co-workers to 
the skies, then criticize the way I wrote 
out an order. I could feel my marriage 
falling apart, but I didn’t know why or 
what to do about it. Our sexual relation- 
ship virtually disappeared, and when I 
asked Ken what was wrong he would 
invariably shrug and say, ‘Nothing’.” 

Amy-Ann paused. “When I met Ken 
at a tennis tournament back home, it 
was love at first sight. I was a nineteen- 
year-old college sophomore and he was 
twenty-five and in the Army. I had a lot 
of boyfriends, but Kenny was a mature, 
serious man with a warm, shy smile that 
reminded me of my father. 

“Six months later, I left behind my 
home, my kin, the familiar surroundings 
of my childhood to marry him. I climbed 
in Kenny’s beat-up car and we drove to 
California—his native state. 

“LT was a virgin—bashful and timid 
about sex. My honeymoon would have 


been a catastrophe with anybody excep 
Kenny. It turned out I was allergic t 
my birth control pills. But Ken took m 
in his arms, whispered he would be pa 
tient and that everything would be okay, 
Three nights later everything was cay 
In fact everything was perfect—with one 
exception. I longed to have a child by 
Ken. But he said he needed to establish 
himself before we could afford to start 
a family. That time has never come. 
“Meeting his parents came as a shock. 
Ken hadn’t warned me that his parents: 


drank. Both were roaring drunk the 
evening we arrived from Alabama; they 


screamed abuse at each other, at Ken, 


and at me. Ken decided it would be 
best for me to steer clear of his parents. 
“For a long while I blamed our in- 


creasing alienation on exhaustion—my 
exhaustion, I mean. Kenny works twice 
as hard as I do, but he has twice the 
energy. Whenever he picked me up at 
night—I can’t drive—all I wanted was to 
go straight home. Invariably he wanted 


to ‘relax,’ as he put it, in a bar or night-| 


club. Frequently we were accompanied 
by a married couple and a 19-year-old 
girl named Ina, who was introduced to 
me as their cousin. I didn’t especially 
cotton to the married couple, an unat- 
tractive, middle-aged man with a young 
wife who wore see-through blouses, and 
from the first I distrusted Ina. 


“According to Ken, all three were | 


excellent customers of the downtown 
shop, and he insisted that entertaining 
them was good for his business, Ken 


started drinking too ‘thuch every night, 
and I was terrified that he might turn > 


into a lush like his dad. 

“As we drifted farther apart, I was 
crazed with worry and fatigue. Kenny 
complained dreadfully*when he had to 


drive me anywhere—he even complained | 


at taking me to the supermarket. Yet 


time and again we drove miles tavern- 


hopping with Ina and the cousins. 
“Last April I discovered that Ina and 

the married couple were not, in fact, 

such special customers. Ina wasn’t a 


customer at all—and she was nobody’s | 


cousin. Until a year ago she had worked 
as a topless dancer in a nightclub, but 


now she’s employed as a full-time cash- | 
ier in Ken’s downtown shop. When I | 


confronted him that evening, he swore 
there was some mistake, that I misun- 
derstood. Ken finally admitted that Ina 
did occasionally pinchhit for the regu- 
lar downtown cashier an hour or two a 
week. 

“Our marriage collapsed on my thir- 
tieth birthday. That morning he seemed 
almost his old self. He gave me two 
beautiful presents, and told me to spend 
the day resting up for a slam-bang party 
at the resort shop. 


“Thrilled and excited, — (continued) 
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Hair Color so natural only her hairdresser knows for surel* 


Above: Grace Pelham in 1967. Below: Grace Pelham today. 
Her hair in beautiful condition, the color soft, young. 


She still does! 


with new improved Natural Wear Creme Formula. 


974 Clat 


rol incorporated 





And now to the beauty of Miss 
Clairol® color, we've added extra 
wearability and conditioning. With 
all the haircoloring that’s come and 
gone since we started it all, nothing 
has yet been invented to give you 
softer, more natural color than Miss 
Clairol. It’s still the “haircolor so 
natural, only her hairdresser knows 
for sure.”® 

And now, it wears that way too. 
The new formula keeps your hair 
shining with the fresh young color 
you love, week after week. Covers 
gray —completely! Leaves hair even 
more manageable with a lovelier, 
livelier touch. 

Try it to see why most hairdressers 
and more women use Miss Clairol 
than any other haircoloring. Try it, 
for haircolor the best it can be... 
at any price! 





( ~zasee =Miss Clairol” 
Creme Formula 


To know you’re the best you can be!™ 











THIS MARRIAGE 


continued 


I got dressed that afternoon and waited 
for him to pick me up. Eventually I 
called the shop and asked Ken when I 
should expect him. He hung up on me. 

“Twenty minutes later Ken stormed 
in. He pushed me on the sofa when I 
tried to kiss him, hurled some of his 
clothes in a bag and roared off. 

“I am almost certain Ken is sleeping 
with Ina,” Amy-Ann concluded with a 
sudden sob. “If our divorce is granted 
I am terribly afraid he intends to marry 
that vulgar girl and ruin himself.” 


Ken’s turn to talk 


“I'm so confused and beat I hardly 
know what I’m doing,” said 36-year-old 
Kenneth whose puffy, bloodshot blue 
eyes peered wearily from beneath his 
yellow hair. “I’m under crushing pres- 
sure and I can’t think things through. 

“Hurting people’s feelings hurts me, 
but recently I'm doing it all the time. 
I left Amy-Ann on her thirtieth birth- 
day—of all the days to choose! Strange 
as it seems, I planned the birthday to 
be a happy occasion. For a long while 
our relationship had been going sour, but 
regardless, I wanted her birthday to 
remain a happy memory. Well, I bought 
yellow roses to decorate the shop, bought 
champagne and a cake and got the guys 
to kick in with amusing little gifts. 

As we awaited the guest of honor, the 
phone rang. It was Amy-Ann saying I 
had promised to fetch her to the party, 
70 miles round trip. I know she’d said 
she'd arrange to come with a neighbor. 
At the sound of her sweet, helpless 
voice, something inside me snapped. I 
drove home, all right, Ignoring Amy- 
Ann’s wails and pleas, I walked out and 
rented a small apartment down the 
block from the shop. 

The first time I saw Amy-Ann on a 
tennis court one sunny Alabama morn- 
ing, my heart actually stood still. She 
was stunningly beautiful, filled with vi- 
tality and health, unlike any girl I'd 
ever seen. 

“I spent that Christmas with Amy- 
Ann’s family, an evening of love and 
companionship, What a contrast to the 
smoky, boozy, noisy parties that were 
my parents’ idea of recreation. The only 
exercise either of them ever took in my 
childhood was throwing the furniture at 
each other after an evening of drinking. 
[ don’t know if I was in love with Amy- 
Ann when we married—I don’t know 
whether I have the capacity to love any- 
body—but I do know I felt an enormous 
sense of contentment 
member of her family 

“Ever since I was a kid I have tried 
to be a good son. It’s a 1 Lea 


it becoming a 


| assign- 
ment. Two years or so ago I had the 
fool notion that Pop would be 
of the way 


proud 
(continued on » 114) 
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THE FRAME-UP 


Instructions for frames 
pictured on pages 82 and 83 


Slipcover for frame 


The 14%” x 11%” oval frame is of molded 
plastic and has a brass ring at the top. The 
slipcover is made from two strips of 36” 
wide chintz, joined together and shirred on 
elastic cord. run through casings stitched in 
the fabric. Any small patterned fabric of 
similar weight is suitable. 

Cut two strips, 74” or wider (cut to the 
pattern repeat), across the 36” width; join 
end to end, matching the pattern. Trim the 
seam, press flat, and, if necessary, trim to 
72”. Turn a narrow hem at each end of the 


ver 


strip. On one long side, fold over %”, and 
turn under %” of this allowance; machine 
stitch 4” in from the folded edge to make 
a casing. On the other long side, fold over 
%”, turn under }” and stitch down. Measure 
4” from this row of stitching toward the 
folded edge, and run a second row of stitch- 
ing to make another casing and a %” ruffle. 
Fold the strip in half lengthwise, right side 
of fabric up, and run two rows of stitching, 
one 1%”, the other 1%”, in from the folded 
center of the strip, to create another \%” 
casing and a 1” ruffle. 

Run elastic cord through each of the 
casings. As you draw the elastic through, 
join its ends so it won’t slip back into the 
casing. Slip the cover over the frame with 
the hemmed ends meeting at the top of the 
frame and the 4” wide ruffle to the front. 
Adjust each elastic cord so it hugs the 
frame, yet is loose enough to slip off when 
you want to remove the cover for launder- 
ing. Tie a velvet bow and baste it at the 
top of the frame. 


Elephant hair bracelet frame 


This aluminum metal section frame is band- 
ed with gold cord to resemble the metal 
versions of the popular elephant hair brace- 
let. Metal section frames are sold in sta- 
tionery and art supply stores, and in shops 
that carry prints and reproductions of paint- 
ings. Sections, two of the same length to 
a package, are available in lengths of every 
inch from eight to forty; two packages of 
the lengths you need make a frame. The 
heavy gold cord is Hallmark gift tie. 

Following the directions in the package, 
assemble the frame with the angles pro- 
vided, but do not tighten the screws. Plan 
where you will place the bands of gold cord 
and mark their positions on the frame; 
bands should appear to be an equal dis- 
tance apart. Multiply the number of bands 
by 2%”—the length of cord to go around the 
frame and turn under—and cut five strands 
of gold cord to this length, (Example: for 
the 14 bands on the frame we show, five 
35” long strands of gold cord were needed. ) 
On the sticky side of a length of masking 
tape, lay the strands of cord side by side 
to build a %” wide band. As you are ready 
to glue a band.to the frame, cut off the 
necessary 215”, 

Take the frame apart so you can work 
on it easily. Brush Mod Podge on each %” 


wide area where a band will be placed, and 
low it to dry; be sure to coat the under 
edges where ends of bands will be turned, 
because the cord doesn’t stick readily to 
the metal of the frame. and by follow- 
ing this procedure, it will adhere firmly. 


Cut off a 2%” section of the band, 
brush the surface with Mod Podge. 
the portion of the frame where this bz 
will be placed with Mod Podge again, < 
allow both surfaces to become tacky, 
position the band, tape side up, with su 
cient length at each end to turn over 
thickness of the frame, and onto the 
verse side. Pull off the masking tape, 
press the band firmly to the frame, holdi 
for a few seconds until the adhesive ta 
hold. Place the next band in the same w 
When all bands have been placed and 
glue has dried clear, trim any too-long en 
of cord from the reverse side; the secti| 
of band that turns over the inside ed) 
should cover only the depth of that edg 
and those on the outer edge should n 
interfere with the groove at the back of tl 
frame. Use a cotton swab dipped in cleani 
or lighter fluid to remove any dried gl 
from the frame, and wipe the areas cleanc 
dry with a tissue. Assemble the frame, i) 
serting the matted print before placing th 
fourth side; screw angles tight. 


Fabric covered frame 


This frame is covered with a length ( 
leopard patterned fabric found on a ren 
nant counter. 

Iron the fabric smooth, remove gla; 
and mat from the frame. Measure the fabri 
against the frame deciding on the be: 
placement of pattern which allows suff 
cient fabric on all sides to turn over th 
thickness of the frame. Mark the corner 
with straight pins. | 

Place the fabric on the table, wrong sid 
up. Brush adhesive (Sobo or Mod Podge 
on the front of the frame, and place it ad 
hesive side down on the fabric, using thy 
pins as a guide to positioning. Turn it ove 
fabric and all, and smooth the fabric to th¢ 
face of the frame. 

Working from the _back side, cut the 
fabric that covers the opening to within 1’ 
of the inside edges, Slash the 1” allowance 
diagonally to each inside corner. Apply ad- 
hesive to the back of the frame along the 
inside edges, and when it becomes tacky, 
smooth the allowance over it, 

If necessary, trim the allowance aie 
the outside edges; there should be sufficien 
material to cover the thickness of the fram 
and glue to the back edges. Slash the allow 
ance diagonally out from each outside cor- 
ner of the frame. Apply adhesive to one 
long side and edge, and smooth the allow- 
ance over it. At each end there will be 
extra fabric, so apply a bit of adhesive at 
that end of the short sides, and fold this 
extra bit of fabric over onto each short side 
ot the frame, clipping to make it lie smooth. 
Cover the second long side in the same 
manner. Apply adhesive to a short side, 
bringing it right out to the ends of that side. 
over that small scrap of fabric you’ve glued | 
down at each end. Fold under the excess | 
allowance at each end of the short side so | 
that fabric just fits; smooth the allowance | 
over that side. Repeat on fourth side. 

Insert the matted print in the frame. 





Yarn covered frame 

Single strands of yarn, laid side by side on 
a glue coated surface, cover this frame. We | 
enlarged and copied striped grosgrain rib- | 
bon that was used to border the mat. | 
Purchase yarn in each of the colors that | 
appear in the ribbon you are (continued) 
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THE FRAME-UP 


continued 


going to copy. All yarn should be the same 
quality and thickness. Make a sample en- 
largement of the stripe by cutting short 
lengths and laying them side by side on the 
sticky side of a strip of masking tape. Use 
this enlargement as a guide in placing re- 
peats on the frame, and as you work, use it 
to measure by. Sometimes yarn is narrower 
in one section of the hank, and sometimes, 
too much tension applied in placing it on 
the frame makes a strand less thick. The 
width of the stripe should be the same even 
if you have to add extra strands. Plot out the 
repeats and mark them on the frame. If re- 
peats don’t exactly fit, adjust the pattern by 
eliminating one strand from each of the 
widest strips, or adding a strand or two; this 
won't be obvious. What is important is that 
the stripes are in exactly the same position 
on opposite side of frame. 

Measure the distance around the frame— 
front, thickness on outside, thickness on 
inside, and 4” at each end to turn and glue 
to the underside, Cut a supply of strands in 
each color. A quick way to cut a quantity is 
to wind a few feet on a strip of cardboard 
that is half as wide as the strands are to be, 
and with a pair of scissors, cut through the 
strands at one edge of the cardboard. Tie 
each color into a loose bunch, ready to pull 
out easily as needed. 

Apply glue to two-or-so inches of frame 
and begin to lay the strands of yarn follow- 
ing the pattem you've worked out. When 
you've completed two inches, apply glue 
to the thickness of the frame and the back 
edges, and turn the ends of the strands over 
outo the back, holding them in place until 
they adhere. Continue in this way, covering 
two inches at a time. When all sides have 
been covered, work on the comers. 

If your frame is of molded plastic and 
there is no diagonal line or seam at the 
corners, draw one in. Cut a few strands of 
yarn twice the length of those you’ve been 
working with and of the proper color to 
continue the pattern repeat. Fold one of 
these lengths in half to find the center, and 
place that center on the diagonal line at the 
inside corner of the frame. Place one of its 
ends alongside the last laid strand on a 
short side of the frame, and the other end 
alongside the last laid strand on a long 
side of the frame. Continue laying strands 
in this V formation, changing the color of 
the strands in order to repeat the pattern. 
This will create a mitered effect. When the 
corner has been covered with strands of 
yarn, glue the ends to the thickness and 
reverse side of the frame. Complete each 
corner in this way. 

When adhesive has dried thoroughly (it 
will be clear), trim away uneven ends, The 
turn under at the inside edge may be too 
long; trim it even with depth of groove. 

Place the matted print (we used a Vera 


printed place mat) in the frame 


Decoupage frame 
Three sizes of already cut tars were 
used to decorate this fram: You will need 
a can of spray paint 
Bronze Accent Designei Spray 127 east 
ern star blue), and 1 box e; val] 
medium and large gold stars. 
Spray the frame and allow 

Moisten the back of stars and pl } 


: 
[linois 
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on the frame. We used a galaxy-like. ar- 
rangement at upper right and lower left 
corners. Spray the frame with lacquer. 

Frame the print, then add a few stars. 
We found that the glue on the stars did not 
adhere to the surface of the print, so used 
a Pritt glue stick to make them adhere. 


Stenciled frame 

This frame was sprayed a grape color, then 
stenciled in a leaf and vine pattern. We 
used a felt tipped marker to cover the gold 
stencil and to give a green tone to the 
leaves and vine. Bunches of grapes are 
made of Avery self-adhesive coding dots 
purchased at a local stationery store. In 
addition to the spray paint (Illinois Bronze 
Accent Designer Spray in 038 deep purple ) 
and the 4” diameter gold and silver coding 
dots, you will need tracing paper, a stencil 
brush, a manila file folder, single edge razor 
blades. gold paint (Rich Art gold tempera ), 
masking tape and a green felt marker with 
a medium tip. 

Spray the entire frame and while it is 
drying, cut your stencil. Trace the leaf and 
vine pattern below, and transfer it to a 
strip cut from the manila folder. We cut 
a strip the full width of the folder and 4” 
wider, allowing an additional %” top and 
bottom. We repeated the motif as many 
times as possible across the strip. When 
you ve transferred the pattern to the manila, 
cut out the leaves and vine with a sharp 
single edge razor blade working on a hard 
surface. Take care not to cut out the bridges 
left in the vine for they hold the stencil 
together. 

Try the stencil on the frame, planning 
how you will place the repeats. Do not 
stencil vine or leaves at the corners. Add 
those after you’ve stenciled the sides of 
the frame. You will have to adjust the sten- 
cil—-perhaps make the vine a little longer 
at one or two points—to fit the frame, and 
this is best done at the corners. We sten- 
ciled just one leaf in each comer, and when 
we were filling in the bridges by hand, we 
painted in a vine to connect these corner 
leaves. 

To stencil the pattern, tape the stencil in 
place on the frame. Stir your bottle of gold 
paint thoroughly and dip your stencil brush 
into the paint. Dab the brush on a paper 
towel if it is too full of paint (you might 
want to try the stencil first on a piece of 
cardboard to get the feel, and also to try 
out the technique), then apply it to the 
openings in the stencil, using a dabbing 
motion. Lift the stencil straight up, wipe 
the paint from both sides, and move the 
stencil to continue the pattern. When all 
sides are stenciled, place the stencil so that 
you can paint in a leaf at each corner. 
With a small paint brush, fill in breaks in 





Leaf and vine pattern for stencil. Area between dotted lines is one full repeat. 





the vine, and paint in vine to connect th 
corner leaves. When the gold has dried 
use the green marker to go over the gold 
filling in all but the rims of the leaves, an 
touching the vines with green, too. Ad 
bunches of grapes by placing dots i 
bunches. Spray lacquer on the frame. 






Matting prints 


Some of the things you might frame do not 
require a mat. Be guided by how they look| 
best. For example, the polychrome angel 
print in the découpage frame looked better’ 
without a mat; so do most samplers and) 
needlework pictures. A print usually looks 
better with a mat, and is enhanced by a 
colored mat. Art supply stores sell mat 
board by the sheet, so cut your own. Round 
or oval mats are difficult to cut, so have 
them done professionally. 
Cut mat board to fit the routed out area’ 
at the back of the frame. Decide how wide 
the mat should be at top, bottom and sides. 
If you're in doubt, place strips of paper. 
frame fashion on the print, and move them 
in and out to decide upon a pleasing size. 
Measure the width of the print that shows 
between the strips; deduct this from the 
width of the overall mat, and divide by 
two to find out how wide the mat should | 
be on each side. Determine the top and_ 
bottom widths in the same way, but keep 
in mind the width at the top should be as 
wide or wider than the sides, and the width 
at the bottom should be greater than the | 
top, for if it is the same, it will appear to. 
be narrower when the print is framed. 
Measure in the proper distance on all 
edges, and on the right side of the mat, | 
make faint pencil marks to guide you. Using. 
a steel edged ruler to guide your blade, 
cut the entire length gf each side exert- | 
ing firm and even pressure on your mat | 
knife or single-edge razor blade. Press the | 
center out from the wrong side; if it clings | 
at the corners, cut toward the corner fol- 
lowing the angle of the slash you’ve already 
made. Use an art gum,eraser to remove 
any faint pencil marks that show. 
To cover a mat with wallpaper or fabric 
(as we covered with grass cloth wallpaper 
the mat for the Jaguar, and with suede 
cloth the mat for the Impala), cut the ma- 
terial slightly larger than_the overall size 
ot the mat. Brush the front of the mat with 
adhesive (use rubber cement for thin pap- 
ers), and place the material on the glue 
spread surface. Smooth it over the mat with 
your hands and allow to dry. Trim the ma- 
terial even with the outside edges of the 
mat. Cut the material fron) the center of the 
mat to within %” of the inside edges. Slash 
this allowance diagonally out-from each 
inside corner, and glue the allowance 
to the reverse side of the mat. End 
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Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous toYour Health, § mg,"tar",1.3 mg. nicotine av. per cigarette, , 
| FTC Report OCT.'74. 





WHAT’S HAPPENING 


continued from page 17 





ing in the first place. Preventive Main- 
tenance for Your House or Apartment 
by Hubbard Cobb (Random House) 
tips you off to pre-break symptoms. How 
long should you expect a washing ma- 
chine to last? How can you help it last 
longer? This volume provides check lists 
so you can check everything before it 
needs time-and-money-consuming — re- 
OAS secs 


Tackle your car 


Once you've got your house in shape 
(wasn't that easy?) you'll want to go out 
to the driveway and check your car. Do 
arings when you think 
about going to the service station 
edy: The Feminine Fix-It Au 

book by Kay B. Ward 
lap), profus i 


you lose your bé 
Rem- 
Han 

set & Dun- 
trated, with easy-to- 
understand drawings that give you 
point-by-point danger signals and what 
to do about them. Let’s say you turn the 
ignition key and nothing happens. Don’t 


panic. This book will tell you seven 
places to look befor all the tow 
truck... . What Et Should 
Know About Her Ca lack- 
son (Chilton) includes : ness 
raising chapter called “\W for 
the Rip-Off,” designed to ge st 


treatment when you must de 
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repairman. And if you must get a repair- 
man, how do you know he’s Mr. Right? 
In How To Get Good and Honest Auto 
Service (Warner Paperbacks), Albert 
Lee steers you in the proper direction. 
There are even price lists to tell you 
what repairs should cost in various parts 
of the country. .. . Is your bike on the 
fritz? (Fourteen million Americans 
bought bikes last year.) If so, All About 
Bikes and Bicycling by Max Alth (Haw- 
thorne) is good to have around, so if a 
chain of events causes a brakedown, 
youll know how to handle things. I have 
spoke. .. . If you still have time for hob- 
bies after all of that fixing, take a look at 
Kitchen Crafts by Linda and John Cross 
(Macmillan), filled with imaginative 
ideas for turning your kitchen into an 
artist's studio by using common house- 
hold ingredients. Be the first woman on 
your block to print with pasta. Paste 
seashell macaroni onto cork, press onto 
a stamp pad and make designs. Or string 
macaroni into a child’s necklace. Or, if 
pasta seems passé, make ornaments from 
cutting soda pop cans. Or sculpt with 
bread. Rather do needlepoint? The 
New York Times Book of Needlepoint 
by Elaine Slater (Quadrangle) is unique 
because it’s for left-handers and should 
finally solve the lefty’s problem of trying 
to read needlepoint direct’ons upside 
down. Ultimately every rug hooker and 
quilt stuffer has no ro m for even one 





more masterpiece. #That’s when it’s tir 
to peddle your pasta and market ya 
macrame. William E. Garrison tells y 
how to price your products, and how a’ 
where to sell them—from flea markets 
charity bazaars to, mail order hous 
His book is Selling Your Handicra 
(Chilton). So:’ Check your book stoi 
Visit your library. Don’t just sit ther 
How-to something. E 


Pree eevee 
HOME IS A HAND 


By Julia Savarese 


My son flies courage like a silver kite. 
His golden, spilling laughter stains 
the day. : 
His world holds nat awrong I cannot 
right. 
lam his refuge and his sesame. 
He stops before the road where bright 
cars leap, 
As once he tottered on the step unknown 
He pauses, breathless, on the brink of slee, 
Knowing it better not to ‘cross alone.” 


Always, before whatever dark incline, 

He stops; he waits for me, my wind- 
limbed waif. 

He smiles. With trust he slips his hand 
m mine. 


And \ am safe. 
Uwe eee! 
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(4 Fitzgerald vols. count as oné choice) 


Is it true women who read 
get more out of life? 


Mes: 
Women who read on a steady basis do get more out 
of life. Because they’re more interested and more 


Interesting. Because they're more involved and more 


involving. Because they’re living life to the fullest. 
Does it have to be expensive? Not in The Literary 
Guild. Because when it comes to saving you money 
on the latest best sellers, no other book club can match 
us. And that’s a fact. 
Here’s how The Literary Guild works: 
After you get your initial four books for $1, you only 
have to buy four more books during your membership. 
Then, you can cancel anytime you want. 
So, choose four books (or sets) now, send in the 
coupon and pay $1—plus shipping and handling —when 
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your application is accepted. 

If, after 10 days, you decide you don’t want the 
books, send them back and we’ll cancel your 
membership. 

Fourteen times a year you'll get The Literary Guild 
magazine. You'll find dozens of best sellers in each 
issue...all at discounts of up to 40%. 

To order the Selection, do nothing: it’s shipped to 
you automatically. If you'd like an alternate, or no book, 
fill in your choice on the order form. There is a charge 
for shipping and handling. 

You have 10 days to return the order form so we get 
it no later than the date specified. If you receive an 
unwanted selection, return it at our expense. 


NOTE: First number listed beside each book is the order number. All prices quoted are for publishers’ editions. 
The Guild offers its own complete, hardbound editions, sometimes altered in size to fit special presses and save members even more. 
If card is missing, write to The Literary Guild, Dept. GR 274, Garden City, N.Y. 11530 


Ch REG ate OS 
See Sao wee 


BEAUTY JOURNAL, 


Exercise of the Month 
Q. I’ve suddenly noticed that my bottom is really 
spreading. Is there an exercise that will help? 


—K.K., Wausau, Wisconsin 


A. Start jogging or 
join a regular 
exercise class 

for over- - 
all fitness. For specific help for 
hips and derriére, try the exercise 
we've illustrated. Step 1 (not illu- 
strated): Start on hands and 
_ knees. Draw left knee forward to 
“the chest and kick up and back 
with knee straight. (Repeat six 
times with each leg,) 

Step 2 (See illus.): Lift left knee 
to the side, close to the shoulder. 


A GIFT TO THE HEART 
We're always hearing about gifts 
given from the heart; here’s one 
great gift we think you should give 
TO your heart. It’s a readable, 
_ thorough and factual booklet writ- 


_/) ten by a doctor who specializes in 


- exercise therapy—for the normal 
person and for the post-heart-at- 
tack patient as well. Beyond Diet: 
Exercise Your Way to Fitness and 
Heart Health by Dr. Lenore R. 
Zohman helps you select exercises 
that specifically promote heart 
health—as well as general fitness 
exercises for all parts of the body. 
To order, request the Mazola Corn 
Oil Exercise Booklet, Box 307 LH, 
Coventry, Conn. 06238. 


Keeping leg high, eeeiehten ae 
knee and extend to side (four 
times on each side). 


FOR THICKER HAIR 

Is there a vitamin that thickens 
hair? Yes, say researchers at Hoff - 
man-La Roche, there is—it’s called 
panthenol, a form of vitamin B5, 
which is applied externally to hair. 
Cosmetic chemist Dr. Douglas 
Schmidt claims that “unlike other 
hair care ingredients that simply 
form a coating around hair shafts, 
panthenol dissolves in water and 
penetrates the hair.’ When we 
asked for some panthenol we 
found it only as an ingredient add- 
ed to hair-care products. If you’re 
interested, read labels. (Shampoos 
that contain panthenol are Aramis 
900, Azuree—single application, 
Pantene and Bonne Bell.) 





CHANGE FOR THE BETTER 


Q. I’m six feet tall with thick, frizzie, curly hair. 
Being so tall, I’m afraid to cut my hair and look like 
a boy. Any suggestions?—D.L., Omaha, Neb. 


A. Why not cash in on your thick curly hair? We’d 
like to see you with a style that has more line than your 
present shoulder-length hair. There’s nothing boyish 
about the hairstyle we’ve sketched for you—and it’sa 
cut that could be adapted to your own natural waves 
and curls. Make sure you have fullness at the top and 
sides. Also, you’d find soft bangs brushed to one side 


extremely flattering. For 
styles, see “5 Short Cuts 
Drawings by Thea Kliros. 


still more on short hair RS 
a New Look” on pages 85-87. Ne 





BEAUTY COUNTER SPECIALS 
Here are three special beauty treats 
for May, special either for economy 
or usefulness). BEAUTY BAR- 
GAIN: We think that Yves St. 
Laurent has come up with a good 
buy (recommended for Mother’s 
Day): Rive Gauche Spray Co- 
logne (2 oz.) paired with Shaker 
Dusting Powder (3.5 oz.) for . 
$7.50. Lots of chic for the money. © 
NOW YOU CAN DO IT BET- | 
TER. If you’ve ever struggled with © 
a gooey wand of mascara—and the 
mascara won—you might like Ger- 
maine Monteil’s new Lash Color I. 
It’s very waterproof, comes in a 
tube with a separate small spiral 
brush. NOW YOU CAN DO IT 
YOURSELF. Hair-painting has 
been a salon specialty since it was 
introduced. Now you can play sun- 
shine at home with Clairol’s new 
hair-painting kit called Quiet 
Touch. A willing assistant tried it 
out and found the process easy. 
Our own recommendations: (1) 
Do no more than 30 hairs at a 
time; (2) Looks best on waves or 
curls rather than dead-straight 
hair; (3) Before “painting” your 
hair, find out where the light hits 

. Since that’s where you'll paint. 


AMERICAN BEAUTY AIDS 
The Cotton Swab ~ 

Cotton swabs are one of the things 
we'd hate to try getting along with- 
out. Among their many uses, we’ve 
found them indispensable to help 
perform beauty tricks for eye- 
lashes. For example: 

® Luxury lashes: Dip a “swab in 
talcum and gently powder your 
lashes before applying mascara 
(be sure to close eyes and apply 
powder before makeup base). 

® Mascara mistakes: Dab away 
those infuriating smudges with a 
swab dipped in a bit of cleanser. 
® Perfect lower lashes: slip a swab 
under lower lash and then apply 
mascara. Excess soaks into swab. 
® False lashes: use a swab as a 
precision tool to press lash strips 
at the base of your own lashes. 





| The Science of Beauty: 


Helena Rubinstein has utilized the natural adsorbing ability 
of clay to create another breakthrough: Fresh Cover Cleanser. 
It lets even city-clogged skin breathe. 


’ Fresh Cover Cleanser does more than remove the dirt you see. It adsorbs 
| dirt you don't see. This unique lotion cleanser is the first to use the 

natural adsorbing ability of clay to gently lift away makeup, 

| city grime and excess oil that clog your pores. Just massage it on. 

\ "Rinse it off. Your reward: skin that's deeply refreshed, sparkling clean. 

| Skin that can breathe freely again. It's a smooth start for 

| Fresh Cover Makeup, Powder and Blush. They're all formulated 
by Helena Rubinstein research to let your skin breathe. 














| Fresh Cover 


Helena Rubinstein 


i © HELENA RUBINSTEIN, INC. 1975 
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ik; WORKING 
WOMAN 


By Letty Cottin Pogrebin 





Why ask for a raise when the economy is ailing and 
unemployment is over eight percent? Because today 
it’s particularly vital to fight for what you’re worth. 


Yes, given today’s bad economy it’s 
tougher than ever to get a pay raise; 
even if you deserve one. Harder, but 
not impossible, if you know how to go 
about it—which I hope to show in this 
column. Sure, it’s important to be real- 
istic—yet even in this shumping economy 
somebody is making money; it might as 
well be you. Many top managers are still 
getting raises on top of their $50,000 to 
$400,000 salaries. Unions still include 
hefty increases in their contracts. Com- 
panies aren’t expected to cut profits vol- 
untarily. Why should the rest of us 
sacrifice our meage: gains? 

Small wage earners (especially wom- 
en) tend to be team players; we sympa- 
thize too easily. For instance, let’s say 
you decide to forgo a raise now because 
the company’s in trouble: Ask yourself: 
“Am I to blame for the company’s poor 
profits or management inefficiency?” If 
not, why should you pay for it? 

Before giving up on a raise, please 
realize that your current wage de- 
preciates as the cost of living rises. If 
you get no raise you're actually taking 
a cut in real purchasing power. 

“Don’t be victimized by the reces- 
sion!” says career consultant, Janice 
LaRouche. “In a competitive society, 
every time you win you take from some- 
one else. But no powerless woman can 
assume the burden of this economic sys- 
tem. She shouldn't join the deprived; 
she should increase her status and get 
the power to help the deprived!” 

HOW DO YOU PLEAD: 
POVERTY OR MERIT? 

Okay. You've decided to ask for a 
raise. Should you justify it on the basis 
of financial need? Or should you show 
why you deserve it. The experts differ. 
An article in Money magazine contends 
that you must focus on why your com- 
pany should want to give you a raise. 
rather than why you need the money: 
“Pleas of poverty only make most em- 
ployers uncomfortable.” 

Most feminist job consultants dis- 
agree. They point out that men have al- 


ways commiserated like buddies and 
granted each other raises to pay mort- 
gages, bills for the kids’ schooling, ete.” 
Now women must tell employers their 
woes: that they are often sole support 
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of children, that they have hospital bills, 
their husbands get laid off, two incomes 
barely meet their needs. Publicizing 
women’s economic reality is important 
both to win fair wages and to destroy 
the myth that women work for fun. 
Combine your needs with your achieve- 
ments to give a full picture of your raise 
requirements. Don’t beg; and do empha- 
size the positive. 

HOW DO YOU 

PROVE YOUR WORTH? 


(1) Keep track of what you’ve done. 


Routine tasks as well as extraordinary 
successes should be entered on your 
daily calendar—or in a separate “work 
log.” Save copies of memos, progress re- 
ports, minutes of productive meetings, 
anything that proves what you’ve done. 
Keeping an ongoing record of your 
job accomplishments provides solid evi- 
dence when you ask for a raise. It also 
serves as an instant résumé for your next 
job hunt. 

(2) Analyze how you've become 
more valuable to the company. No one 
rewards those who vaguely hint at what 
they could do to improve things. Have 
you saved the company money, cut 
costs, instituted new procedures, in- 
creased efficiency, taken on extra re- 
sponsibilities, consolidated two depart- 
ments, found a cheaper supplier? 

(3) Be realistic about your role. 
Don't diminish your value by deprecat- 
ing what you do. In your eyes you may 
be “just a secretary,” but your boss 
probably can’t imagine life without you. 

(4) Check your situation against 
company policy and practice. Do most 
people get raises after six months even 
though salaries are supposed to be re- 
viewed once a year? Are there incre- 
ments for employees who take outside 
courses or college credits? Will the com- 
pany reimburse you for extra training? 
Is there a ceiling on salaries for each 
job category? Be informed before you 
ask for something that may be coming 
to you, or that may be out of reach. 

(5) Explore the “Management by 
Objectives” plan. Here your bess sets 
goals and criteria for your job perform- 
ance and you're guaranteed a raise if 
you meet them. “This plan tells em- 
ployees what they're worth to the com- 






















pany, establishes accountability an 
identifies what matters most to man 
agement,” explains job counselor Kath 
Wakefield. “For instance, a sales man: 
ager learned that the sales conference 
which occupies one month of her yeat 
is actually counted as not 1/12th, but 
half, of the company’s evaluation of hei 
work. A successful conference meant 4 
big raise.” 

HOW MUCH SHOULD 
YOU ASK FOR? 

(1) Learn the going rate in your com- 
pany. Ask friends, ex-employees, the 
payroll clerk; do anything legitimate ta 
find the wages at your level and be- 
yond. A $1,000 raise may thrill you, 
but not if others at your level get more. 

(2) Learn the going rate on the out- 
side. Read the classified ads, check 
employment agency listings, look into: 
salary surveys of your professional or 
trade organization. Employers often 
don’t realize the dollar value of a work- 
er until she or he must be replaced. 
Show your boss that if you left the 
company you would have to be replaced 
with a beginner who would command 
more money at entry level than you are 
earning after years of on-the-job expe-| 
rience. If you're refused a raise, maybe 
you should look for another job. 

(3) Consider geographical variations. | 
A secretary will earn more in Los An- 
geles than in Davenport, Iowa, so sec- | 
retaries can’t compare notes across the 
map. But if youre a top executive, the | 
nationwide mobility. *between compa- 
nies assures a more uniform salary scale }} 
—and you can expect pay comparable to — 
your counterparts in other cities. 

(4) Consider industry-related varia- 
tions. A big-time administrator is apt to 
earn more in banking than in a univer- 
sity. Balance your expectations against 
these real differences. 

(5) Think about compromise. Will a 
new title, more fringe benefits, partial 
ownership, or a larger expense account 
satisfy you as much as a salary increase? 
STRATEGY AND PERSONAL STYLE 

I know a lawyer who pulled out all 
the stops in seeking a_raise. She can- 
vassed the salaries of friends who grad- | 
uated with her and who work in the 
same legal specialty; she checked what 
the senior lawyers in her firm had been 
making when they were at her career 
stage; she brought in salary references 
clipped from law journals, law school 
bulletins and classified ads; she added 
up the fees paid to her firm by clients 
she handled exclusively; and she fur- 
nished proof that she’s received better 
job «flers. She wen a $3,000 raise and 
partnership in the firm. 

That worked for her. Others say it’s 
a mistake to make comparisons because 
bosses get defensive when made to feel 
cheap or unfair. Do what feels right for 
you and your boss. Here are a few gen- 
eral do’s and don'ts: (continued) 





‘IT never thought 
I'd have a boss I'd go blonde with. 









| In spite of my feelings about Women's Lib and all that, 
frankly, I wasn't too happy about having a woman boss. But...well...when 

HL finally came up for air, I realized that I'd done more and learned 

-more about buying sportswear in three months with the Dragon Lady 

than I had in three years with sweet, easy-going Mr. T. 

Then. one day, inthe Ladies Room, [I ran into her, pulling out a gray 
hair. She smiled sheepishly and told me how pleased she was with my work, 
Pespecially my idea for a Mix Match Bar. 

AEvonernau. we talked, Like girl friends. And [ found out she was. as 
} jealous of the blonde fashion models as I was. And, like me, she'd been 
thinking of going blonde. Well, why not? 
Naturally, we did it the professional two-step way—with Lady Clairol*® 
Barr Lighvtener. First, we applied the Lady Clairol to lift 
out the darkness. It cleared the way. So when we put on the 
Clairol toners, we got the soft shades we wanted. Working as 
a team, it was a snap. 
Doris (ex-Dragon Lady) is now a smoky blonde. And, 
} you know what? She's not so eager to work late any more. 
Reich makes me happy. Because now that I'm a sunny blonde, 
| there just aren't enough nights in the week... 





| P.S. Doris used Lady Clairol’s Maxi Blonde— because her dark hair needed more lightening. 


_ Lady Clairol: You do it for her. She'll do it for you. _ 
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Get out 


of the kitchen 


and bake 


@ 
 s 





to bake is on an American Airlines vacation. 
American has over 400 vacation packages to nice, 
warm places. With an incredible variety of ways to soak 
up the sun, and lots to do when the sun goes down. 
Fill in the coupon and we'll send you brochures 
describing them. Call American or your Travel Agent. 
And get ready to catch a wave. Instead of a cold. 


American Airlines, P O. Box 1000, Addison, Illinois 60101 


Please send me the vacation brochures as checked: 
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_} Puerto Rico 
Virgin Islands 


West/ Southwest 
Haiti 
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WAfter a long, cold winter the best way 
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Mexico 
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(1) Be confident but not arrogant 
about your value. “Feminine modesty’ 
is worth zero at raise time. 7 

(2) Be factual and calm, not emo: 
tional. Speech assertiveness expert Ke 
Kimmel, president of Women’s Train: 
ing and Resources Corporation, says} 
“Prepare for confrontation in a suppor: 
tive environment. Ask your husband, 
friends or women’s group to role-play} 
the situation. Rehearse your reactions 
to the boss’ hostility, anger, ridicule oy 
rejection. Go through the motions sa 
many times that nothing in the real 
confrontation could ever faze you.” 

(3) Ask for your raise formally. Bosses 
resent being taken advantage of in a 
relaxed situation, such as at a company 
picnic or a cocktail party. Ask for a 
private meeting, put yourself on the 
boss’ appointment calendar, or leave a 
note on his or her desk. It’s only fair to 
let the boss prepare) too. 

(4) Ask when you're feeling positive 
about yourself, not after a fight with 
the kids or a bad night balancing the 
checkbook. | 

(5) Ask when your boss is relatively 
calm, or flush with a business triumph 
—not after a company disaster. 
WHAT IF YOUR REQUEST 
IS REJECTED? | 

Unless your work is damned, don’t! 
take the raise rejection personally. And 
don’t wait until you Hear the word “No” 
before deciding what you'll do next. 
Hither you quit or you swallow the re-, 
buff and stay put. Quitting makes sense 
if: 

(1) The job is so dull and the pay so 
deplorable you'd prefer the risks of un- 
employment to the everyday grief. 

(2) You and others are not dependent 
on your salary. Job counselor Eli Djed-| 
dah found that when. the unemploy- 
ment rate is six percent, it takes about 
30 interviews for an executive to find 
a new job. It’s even worse now. You 
must be able to afford to job hunt for 
a long time; live on your savings; Or | 
live on someone else’st income. 

(3) You have a job offer that is as 
appealing as your present job, so you'll 
lose nothing by quitting. 

Suppose you're turned down for a. 
raise but you like your job or can’t afford 
to quit. How to save face? Ms. Kimmel 
suggests a few graceful lines: 

“I'm sorry you don’t see things my 
way. I hope you'll watch my work and 
reconsider my request in the next few 
months.” Or “I can understand why 
the company must tighten its belt now. 
When things improve I’m sure you'll 
remember my request.” | 

Memorize these lines, but don’t be | 
surprised if you never have to speak | 
them. Those who ask and deserve, us- 
ually get. End | 
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~ What can you say about 
ised full-color, 
ombed cotton, washable 
. Virginia Slims 
“Ginny Jersey” that 
looks tremendous 
wherever it goes 
and comes in 
red or white and 


costs only six 








dollars plustwo 


pack bottoms? 


You've come a 


long way, baby. 





‘Narning: The Surgeon General Has Determined 
hat Cigarette Smoking Is Dangerous to Your Health. 






















Total enclosed $ 


VIRGINIA 
Bs SLIMS 


The “GINNY JERSEY” Offer 

Mail to Virginia Slims, P.O. Box 456, 
Glen Cove, New York 11542 

Send embroidered “Ginny Jersey” (s) in 
the following color(s) and size(s). 


Small 
30-32 
Medium 
34-36 
Large 
35-40 
Total 
Shirts 
For each “Ginny Jersey,’ I enclose $6.00 
and 2 pack bottoms from Virginia Slims 
(regular or menthol). 





Send check or money order only. Payable to: Virginia Slims “Ginny 


Jersey” Offer. 





Na me 


Address 





City 


State Zip 


Offer void to persons under 21 years of age. Offer good in U.S. only, 
except where prohibited, licensed or taxed. Please mail as soon as 
possible, postmarked no later than Dec. 31, 1975. Offer good while 


supply lasts. Allow 6 to 8 weeks for delivery. 


Regular: 16 mg:‘tar,’ 1.0 mg. nicotine —Menthol: 
15 mg: ‘tar,’ 1.0 mg. nicotine av. per cigarette, FIC Report Oct: 74 





~ RALPH NADER 
REPORTS: 





Millions take aptitude tests to get into college or win jobs. 
But who examines the people who draw up these tests? 
Nobody, says this consumerist, and that’s the problem. 


four million Americans 
take “aptitude,” “achievement” and 
“proficiency” tests. They include 1.8 
million high-school students who take 
the College Board exam required by 
most colleges for admission; 500,000 
students seeking admission to graduate 
schools, Jaw schools and _ business 
schools; and people seeking certification 
or placement in more than 20 different 
occupations and_ professions—teachers, 
architects, auto mechanics, CIA agents, 
medical technicians and_ policemen. 
Their performance on these tests will 
determine, largely or in significant part, 
the schools they will attend and the pro- 
fessions they will enter. 

These millions of test-takers are the 
customers of the Educational Testing 
Service (ETS), a private, nonprofit cor- 
poration located near Princeton, N.J. 
ETS dominates the testing market—a 
market it largely created and is con- 
stantly seeking to expand. As one ETS 
official joked: “[ETS has] tests for ev- 
erything except admission to heaven.” 

Until recently, ETS rested comfort- 
ably behind an image of infallibility. 
For a generation, test-takers have ac- 
cepted their ETS scores as “objective” 
measures of their ability—indeed, often 
of their self-worth. Now that. illusion 
is fading under mounting scrutiny of the 
tests and the test-makers. 


“ach year over 


What do the tests measure? 


A major criticism is the extremely 
narrow basis on which the tests measure 
“aptitude.” ETS itself says its tests are 
designed merely to predict a student’s 
performance during the first year of col- 
lege or law schcol or wherever the test- 
taker is trying to go—a considerably 
more modest goal than most people as- 
sume. Test scores also correlate direct- 
ly with students’ racial and economic 
backgrounds, with most nonwhites and 
poor students scoring lower than white 
students from higher income tee 
The possibility that tests are biased, 
many critics charge, means people may 
be denied advancement less on the 
grounds of individual merit than on 
whether they have acquired the values 
and skills of “mainstream” America. 

Other qualities, such as imagination, 
stamina or creativity, are not measured. 
In fact, imagination and creativity may 
be handicaps to performing well. More 
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important, reliance on tests in effect 
leads to serious disregard of those qual- 
ities which human experience and prog- 
ress show to be highly important, even 
critical. The same overreliance on these 
tests as admission tickets also leads to 
disregard of such qualities as compas- 
sion, empathy and humane values. Such 
a narrow-gauged test with a_broad- 
gauged control over who goes where in 
our educational and licensing system 
further induces the curriculum to be 
shaped in its own image. It also serves 
to place nontested values and traits 
low on the priority scale. 

The limited scope of the tests, the se- 
rious issue of cultural bias, plus such 
variables as familiarity with test for- 
mat, self-confidence and luck, are rarely 
reflected in the way ETS tests are pro- 
moted and used. Instead of recogniz- 
ing the limited significance of standard- 
ized tests and seeking additional ways 
of selecting students, schools invoke ad- 
ministrative convenience as justification 
for using literal interpretations of test 
scores as deciding factors in admission. 
For example, although ETS says the 
range of accuracy on the Scholastic Ap- 
titude Test (SAT) is 30 points above 
and below the actual score—which 
means that a 60-point difference is 
statistically insignificant—admissions of- 
ficers have admitted that such a dif- 
ference would be a major factor in 
deciding between two applicants. 

ETS president William Turnbull likes 
to say that charging the tests with bias 
against minority and poor students is 
like criticizing the bathroom scales be- 
cause some people are fat and others 
don’t get enough to eat. ETS insists that 
overreliance on scores is caused by mis- 
use of the tests, for which it is not re- 
sponsible. 

Internal ETS staff memos, however, 
have recommended that the company 
broaden the base of its tests and take 
more responsibility for the use and 
abuse of test scores. One report cau- 
tioned that for ETS to continue the re- 
stricted domain of abilities currently 
used in ETS mass testing programs 
“would be to invite ethical as well as 
economic disaster.” An ETS staff study 
of minority and poverty group needs 
cited a moral obligation to monitor test 
use and called for an examination of 
“the logic of [ETS’s] continued willing- 

















ness to participate in such immoral us 
of tests.” The latter recommendatio 
came after it was revealed that som 
states and school districts were usin 
the scores from the ETS National Teach 
er Exams as an excuse to fire or deny) 
raises to black teachers. In one blatant 
case, ETS did finally refuse to repor 
scores to the offending authorities. But 
this is the sole known example of ETS) 
taking decisive corrective action to in- 
sure the proper use of the tests it sells. 

There is little to compel ETS to re- 
spond to criticism. It is not regulated 
by any public or government body. It is 
not accountable to its customers (the 
test-takers) or to the public for the 
quality of its tests, for the way they are 
used or for the way it spends the profits 
from its revenues of more than $50 mil- 
lion a year. 


| 

Scores vs. performance 

In some cases, institutions have cri | 
ically appraised the impact of their par- 
ticipation in the testing network. Bow- 
doin College, for example, eliminated. 
the College Board admission require- 
ment when it found, among other things, 
a low correlation between SAT scores) 
of entering freshmen’ and students who) 
graduated four years later with high 
honors. Bowdoin associate director of 
admissions Richard Boyden says, “We 
can point to some real superstars we 
have picked up—people who are right 
by performance but wrong by num- 
bers.” > 

In effect, ETS has created a new kind 
of power: the power to define and quan- 
tify individual worth on a massive scale, 
and to see its verdicts accepted by so- 
ciety and the individual. It wields a 
largely unacknowledged and unchecked 
social power which more «and more 
Americans may be forced to confront in 
the coming years. The sheer power of 
such a private organization invites an 
urgent need for consunrer scrutiny. 

Some critics advocate antitrust ac- 
tion to break up the ETS monopoly; 
others say that it should be regulated by 
a public agency. But the real impetus 
for change will have to come from the 
test-takers themselves.’ Individual citi- 
zens who have their-own lives, or those 
of their family and friends, shaped by 
the power of ETS must call to account | 
the testers and the institutions that sup- | 
port them. Ask your school, employer 
or professional group to justify and fully 
explain how the use of these tests serves 
their professed ends and affects you. 

You may wish to convey your views 
about the role of ETS to the Federal 
Trade Commission, Washington, D.C. 
20580. Our Educational Testing Study 
Group is conducting an inquiry into | 
its operations and welcomes comments. 
Write to ETSG, c/o New Jersey Public | 
Interest Research Group, 32 West La- | 
fayette St., Trenton, N.J. 08608. End 
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LADIES HOME JOURNAL 


WOMEN 
OF THE 


1/0 


For the third year in a row, it is time to honor a 
special breed of heroine: American women who, 
through their own achievements, inspire other 
women to new heights. On the next two pages of 
this issue, you will meet the eight women who 
have been selected as recipients of the third an- 
nual LADIES’ HOME JOURNAL Women of the 
Year awards. On the night of April 19th, from New 
York City, these leaders and doers will be pre- 
sented to a nationwide audience on a ninety-min- 
ute CBS network special sponsored by Procter & 
Gamble, with Florence Henderson as hostess, and 
a sparkling list of presenters, performers and celeb- 
rity spectators. 

These impressive award-winners represent them- 
selves—but they also serve as surrogates for count- 
less other women who are making contributions, 
known and unknown, to our society. They come 
from many backgrounds and are involved with 
many disciplines. But all are women. And that, 
as we point out each year, is the point. That is 
the significance. That is the glory. 

Women of the Year, 1975, were selected by a 
process representing both popular and specialized 
opinion. In its February, 1975, issue, the JOURNAL 
asked readers to check the names of candidates 
(submitted from many sources, including our own 
editors) or to submit their own candidates in eight 
different categories. Thousands of ballots came in 
and were audited by an outside research organiza- 
tion. At the end of February, a distinguished jury 
of women leaders, also representing many view- 
points, reviewed the top reader selections and final- 
ly narrowed them down to the eight Women of the 
Year for 1975, as presented on the following pages. 


In addition, it was decided to make a presenta- 
tion on the April 19th TV show in honor of Inter- 
national Women’s Year. This will be covered in 
future issues of the JOURNAL. 

We believe that these LHJ honors have become 
a unique part of the contemporary scene, and 
make an important statement about women in the 
nation and throughout the world. The eight achiev- 
ers on the next page are each serving, in her own 
way, to prove that the skills and talents of women 
are a major force. Even to women who serve in 
smaller spheres—or who express their personal 
contributions in the creation of a home and the 
nurturing of a family—their example cannot help 
but be meaningful. 

Congratulations to the Women of the Year, 1975 

. and to all women everywhere in International 
Women’s Year. And congratulations to you, our 
readers, for your own role in this venture. 


The jury for the 1975 Women of the Year: Mrs. 
Catherine East—Citizens Advisory Committee, Sta- 
tus of Women; Margaret Truman Daniel; Helen De- 
Rosis, M.D.—psychiatrist, author; Sister Ann Ida 
Gannon—President, Mundelein College; Martha W. 
Griffiths—former congresswoman, lawyer; Dorothy 
I. Height—President, National Council of Negro 
Women; Margaret Hickey—JOURNAL Public Affairs 
Editor, Chairperson; Kathy Kelly—President, Na- 
tional Student Association; Frances Kolb—NOW 
representative; Eleanor Lambert—fashion author- 
ity; Mrs. John L. Loeb—New York City Commis- 
sioner for the U.N.; Mrs. Carroll E. Miller—Presi- 
dent, General Federation of Women’s Clubs; Dr. 
Dixy Lee Ray-—scientist; Margot Sherman—Women 
in Communications, Inc.; Ellen Straus—Founder, 
Call for Action; Margaret B. Young—Chairman, 
Whitney M. Young, Jr. Memorial Foundation. 
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QUALITY OF LIFE 
Lady Bird Johnson 


What enhances the quality of life more than our en- 
vironment? And Lady Bird Johnson continues her 
persistent and successful efforts in this field—in her 
home state of Texas and nationally. Her contagious 
energy is now being put into a memorial to President 
Johnson—a 15-acre pine grove overlooking Washing- 
ton. Mrs. Johnson’s interest and work in conservation, 
preservation of natural and historical sites, and simple 
beautification along our highways and in our cities. 
has demonstrated what can be done and has helped to 
awaken Americans to their surroundings. Her book, A 
White House Diary, drew praise, and her televised tour 
of the White House won an Emmy Award. 





EDUCATION 
Joan Ganz Cooney 


The creator of Sesame Street, Joan Ganz Cooney has 
truly revolutionized television for children. The re- 
Percussions of her conviction—that television should 
be used to educate pre-school children—have been felt 
throughout the industry and in millions of homes 
throughout the country. As president of the Children’s 
Television Workshop, Mrs. Cooney has launched The 
| i Electric Company, is now Starting a series on health 
| / and 1s planning a weekly show on history for next fall. 
| M Cooney holds several h ynorary degrees, serves on 
1s and public service committees and re- 

the first woman director of the Xerox 
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CREATIVE ARTS 
Lillian Hellman 


Lillian Hellman, playwright and author, has embodied 
woman’s potential as an artist since ‘the production of 
her first play, The Children’s Hour, in 1934. That was 
followed by such notable, prize-winning dramas as 
The Little Foxes, Watch on the Rhine, and Toys in 
the Attic. Her first memoir, An Unfinished Woman, 
won the National Book Award in 1969: the second vol- 
umn, Pentimento, received universal critical and pop- 
ular acclaim. Born in New Orleans, La., she now lives 
in New York City and Martha’s Vineyard, Mass. Lil- 
lian Hellman’s writing has not only entertained and 
stirred audiences for more than a generation, but has 
also reflected her own integrity and courage. 





jf HUMANIFARIAN 
& COMMUNITY 
SERVICE 
By LaRue. Diaforli 


As president of the Town North Business and Profes- 
sional Women’s Club in Dallas, LaRue Diaforli ad- 
ministers a club project that has salvaged the lives of 
women returning from prison. The project, called 
“Fresh Start,’ has provided just that for at least 65 
women in the last two years. Working with the State 
Parole Office and the Texas Department of Correc- 
tions, the club has established a clothing bank, helped 
find housing, free medical and dental care, counseling 
and jobs for women newly released from prison. Club 
members describe the project as “women helping wom- 
en,” and word of their remarkable success is becoming 
an inspiration to other groups across the country. 


| For the third year, our program of special honors in many fields 










BUSINESS & 
ECONOMICS 
Sylvia Porter 














vurnal columnist Sylvia Porter’s latest contribution 
improving the financial climate for Americans was 
‘r concept of a voluntary citizens’ movement to aid 
the battle for economic stability. President Ford 
lopted her proposal and appointed her Chairperson 
the President’s non-partisan Citizens’ Action Com- 
ittee. Since her first award for the best financial and 
isiness reporting of 1942, she has received countless 
mors for financial reporting. Her syndicated columns 
id her books have enlightened administrators and 
yvernment officials, corporation presidents and, per- 
ips most meaningful, have guided American families 
id individuals in the prudent use of money. 


COMMUNICATIONS 
* Ilelen Thomas 
















hief of United Press International's White House 
ireau, Helen Thomas is the first woman wire service 
porter to serve in that capacity. A Washington cor- 
spondent since 1942, Ms. Thomas began covering the 
‘hite House in 1960. She has been responsible for re- 
yrting the major (and often very personal) events 
iring the terms of Presidents Kennedy, Johnson and 
ixon. She has traveled worldwide with Presidents and 
‘companied President Nixon on his historic trip to 
hina in 1972. The highlight of her 1974 work was 
1 exclusive, year-end interview with President Ford. 
1e recently became the first woman president of the 
hite House correspondents’ association. 


rovides encouragement and inspiration for all women, everywhere! 


POLITICAL LIFE 
Barbara Jordan 


When Texas lawyer Barbara Jordan of Houston went 
to the House of Representatives in 1972, she became 
the first black Congresswoman from the Deep South. 
She had been the first black woman in the Texas Sen- 
ate, where she was named outstanding first-term Sen- 
ator, and was later elected Senate president pro tem. 
A firm believer (and deft practitioner) in effecting 
change through the political system, Rep. Jordan has 
been a forceful advocate in economic areas such as 
minimum wages and fair employment. Cited for her 
exemplary conduct during last year’s televised House 
Judiciary Committee’s impeachment hearings, she was 
recently named “Democratic Woman of the Year.” 





wey GOVERNMENT 

me & DIPLOMACY 
Major General 
Jeanne M. Holm 


Jeanne Holm, the first woman in the armed forces to 
hold the rank of major general, directs the Personnel 
Council for the Secretary of the Air Force. Gen. Holm 
enlisted in 1942, commanded a training regiment dur- 
ing World War II, and served as a War Plans Officer 
in Germany during the Berlin airlift. As Director of 
Women in the Air Force, she doubled the number of 
women in that branch of service and expanded their 
opportunities. Gen. Holm has been awarded the Legion 
of Merit and the Distinguished Service Medal, She 
serves on several boards, including the Camp Fire 
Girls. Before entering service, Gen. Holm was a pro- 
fessional silversmith. She skippers her own power boat. 
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“JUESTIONS 
\NSWERED 


By Theodore I. Rubin, M.D. 





Friends are important—without them our lives would 
be incomplete. Here are 12 reasons why some people 
are able to make and keep friends while others can’t. 


Forming friendships—and maintaining 
them—can be the most satisfying and the 
most frustrating of human experiences. 
Friendship, in fact, involves a combina- 
tion of every one of our feelings because 
feelings are the basic structure of human 
relations. Friendships bring out the best 
and the worst in all of us; we demon- 
strate our emotional health or sickness 
through our friends, or our lack of them. 
One of the key questions in a psycho- 
logical mental examination is: Have you 
had any sustained relationships? A “yes” 
answer immediately assures the examin- 
er that the patient probably has con- 
siderable mental health. Long-term, 
happy friendships indicate that a person 
has a strong sense of self-worth and the 
feelings and ability to give of him or 
herself without the fear of becoming 
depleted. People without friends are 
usually emotionally disturbed, with- 
drawn and seclusive. 

There are many different kinds of 
friendships. They can run the gamut 
from fleeting social contacts in which a 
few pleasantries are exchanged to a com- 
plex, profound relationship in which 
each person gives deeply of him or her- 
self. Friendships can be based on mu- 
tual fun, need for emotional support, 
warmth and love; mutual interests in 
sports, money, sexual conquests, intellec- 
tual pursuits and politics—as well as mu- 
tual hatred for a mutual enemy. (There 
are also sado-masochistic friendships 
which are based on upmanship and com- 
petition. ) Most friendships, however, in- 
volve facets of all these characteristics 
and more—especially business, marital, 
parental or professional friendships. 

What does a person bring to a friend- 
ship? He or she brings her very own 
views of self, of others and of the world 
in general. When these views are real- 
istic, the chances for gr: atifying and sus- 
tained friendships are good. When a 
person’s distorted, fruitful, 
long-term relations are impossible. 

How realistic are your views of your- 
self, others and the world—as well ; 
your views on friendship itself? Here are 
important questions and statements to 
consider as you explore your own ability 
to make, keep and enjoy friendships. 

1. Are you aware that as difficult as 
it may seem to make friends, it is more 


views are 
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difficult to keep them? Many of my 
patients tell me that they make friends, 
but “can’t seem to hold on to them.” 
In many instances, they have lost 
these friends because they've “hung 
on” too hard and have driven their 
friends away. 

2. Making friends always involves 
self-trust and mutual trust. If we have 
no trust in ourselves, we are untrusting 
and expect the worst of others. 

3. Challenging people to love you 
despite displays of arrogance, jealousy, 
envy, cynicism, bitterness and general 
unpleasantness is not fertile soil for 
growing friendship. 

4. Are you aware that friendship 
needs optimistic openness and willing- 
ness to “take a chance”—even though 
periodic hurts are inevitable? 

5. Are you aware that friendship can 
only survive if there is mutual exchange? 
It is not selfish to want attention, warmth 
and caring from a friend, if you are will- 
ing to give in return, and if each knows 
that there are limitations to giving and 
taking. I have know n people who feel 
that in a “pure” friendship, it is wrong 
to take anything from a friend. That is 
not so. Human beings always want and 
always take. Taking, whether in the 
form of material or emotional satisfac- 
tion, is a human aspect of friendship, al- 
though, as in giving, there is a limit. 

6. Do you expect too much of friends? 
Do you expect friends always to remem- 
ber, always to be in a giving mood, never 
to hurt you, never to make mistakes, al- 
ways to prefer your company to that of 
others, always to understand and always 
to be sympathetic? Such expectations 
are impossible to fulfill and will lead to 
the destruction of any relationship. 

7. Mutual respect for each other’s 
unique characteristics, interests, idio- 
syncrasies and need for privacy is vital 
to friendship. Even the closest of friends 
cannot meld into a single unit. There are 
times when we prefer other people’s 
company and other times when we pre- 
fer to be alone. Good friends respect 
each other’s needs and do not insist on 
exclusivity of attention. Friends may 
share a great deal, but sharing every- 
thing creates destructive pressure. 

5. Close friendships involve more 
than physical proximity. Many friends 





live thousands of miles apart and s 
each other infrequently, yet they reta 
interest and involvement and mutuj 
emotional investment so that if help 
needed, it is immediately forthcomin 

9. Do you realize that many peop 

can’t make or keep friends because the 
are too self-critical? Many of the faul} 
we find in friends are projections of whé 
we dislike about ourselves. | 

10. Nothing is more destructive to. 
friendship (or to a marriage, business ¢ 
family relationship) than suppresse 
rage or withdrawal. Expressions of hurt! 
gripes, complaints and anger should b 
expressed openly between friends—t 
clear the air. No friendship is perfeci 
so misunderstandings are inevitable 
Good friends (and this includes wive 
and husbands) must be able to freel! 
express dissatisfactions. Even more im 
portant, they must be able to expres 
anger without fear of reprisal or rupturt 
of the relationship. 

11. People who become easily bore¢ 
with friends usually turn out to expec 
too much and give too little. Boredon 
in relationships involves neglecting area: 
of ourselves which need expression anc 
development. Expecting  stimulatior 
from others drives people away because 
we ourselves become bores. When we 
feel bored with friends, we must de: 
termine how much we really have giver 
to the friendship and try to contribut 
what we can to make the friendshiy 
more mutually interesting. 

12. Most people *have many casua 
friends with whom they make super; 
ficial contact, but few close friends with 
whom they exchange deep feelings. This 
is as it should be. 

There are, of course, people wha 
have been terribly hurt in childhood 
and who are too frightened and threat- 
ened to give or take enough to hav 
friends, close or casual. These people 
need psychological help. | 

To make and keep friends, it is im 
portant to realize that every friend hd 
the freedom to end a friendship that is 
not healthy. Everyone needs to retain 
their individual identity and freedom 
in order to be propery friends to each) 
other—and to themselves. End 


alah 


As a regular feature, Dr. Rubin an- 
swers questions on your personal, 
marriage, family, and emotional 
problems. The doctor is a well- 
known psychoanalyst who practices 
in New York. He is also the author 
of “Compassion and Self-Hate” 
(David McKay). If you have ques- 


tions for Dr. Rubin to answer in his 
column, please address them to him 
in care of Ladies’ Home Journal, 





641 Lexington Ave., New York, 
N.Y. 10022. We regret that only 
letters selected for use in the el 
umn can be answered. 
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MARILYN 
MONROE 

_ &JOE 
DiMAGGIO 


The untold 
love story of 


the movie star 
and the ballplayer. 
By Maury Allen 


n the spring of 1952. Hollywood press 
agent David March called the Chica- 
go White Sox baseball team, which 

was training in nearby Pasadena, Calif. 
As a publicity stunt, he arranged to have 
photos taken the next day of handsome 
star Zernial with 
March’s new client—a young, blonde ac- 
tress who had recently achieved instant 
celebrity when a nude centerfold picture 
of her appeared in Playboy. Her name 
was Marilyn Monroe. 


Sox home-run Gus 


Gus and Marilyn posed together for 
half an hour. “She was the most beautiful 
girl I had ever seen,” Zernial recalls, 
“and very intelligent. She was wearing 
shorts and a halter. It was a fantastic out- 
fit. | was told to wrap my arms around 
her and show her how to hold the bat. I 
enjoyed my work that day.” 

The picture of Zernial and Marilyn ap- 
peared in all the papers. A few days after- 
ward, Gus ran into Joe DiMaggio, who 
had retired from baseball after the 1951 
season, taking with him his reputation 
as the game’s greatest living player. “He 
kidded me about the picture,” Zernial 
remembers. ““How come I never get to 
pose with beautiful girls like that?’ he 
asked me. I told him David March had 
arranged it. I guess he called March after 
that.” 

Several days later, March phoned 
Marilyn and persuaded her to join him 
for dinner with DiMaggio, at the Villa 
Nova restaurant in Hollywood. 

March and his date were on time. 7 
P.M., and DiMaggio came 15 minutes 
later. Marilyn did not appear until nearly 
nine o clock. DiMaggio stood up when 
she arrived, put out his hand. uttered a 
quiet hello and sat down. The evening 
four of them. Di- 
small talk, and Mari- 


was awkward for all 


Maggio Was poor al 


lyn addressed most of her conversation to 
March, talking about her picture, Vonkey 
Business. DiMacei d d in a prop- 
Copyright 1975 by Maury All From his book, 
© 1975 Alskug, Inc. from the bool ‘Marilyn”’ 
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“Where Have 


er. blue pinstriped suit. white shirt and 
black shoes—sat straight-backed most of 
the evening. 

Joe finally showed some animation 
when Mickey Rooney, dining in the same 
restaurant, spotted DiMaggio and, unin- 
vited, joined the group. A fanatic baseball 
fan, Rooney spoke only to DiMaggio and 
began reciting all sorts of feats Joe had 
performed for the New York Yankees. 
Marilyn. who had pretended to March 
that she had never heard of DiMaggio, 
seemed impressed that Rooney would be 
so caught up in Joe’s mystique. 

Shortly before 11 p.m., Marilyn said 
she had to leave; she had an early call at 
the studio the next day and had to get to 
sleep. DiMaggio had come to the restau- 
rant by cab. 

“Would you like me to 
home?” Marilyn asked him. 
“That would be very kind of you.” 

Marilyn drove Joe toward his hotel. 
“I'm sorry I don’t know anything about 
baseball.” she said. 

“That's all right.” Joe replied. “I don’t 
know much about movies.” 

She parked the car in front of his ho- 
tel. DiMaggio asked her if she would like 
to come up to his suite and look at some 
of his baseball trophies. Marilyn froze. 
She wasn’t quite sure, she said years 
later, whether DiMaggio was kidding or 
not. She repeated that she had to get up 
early the next morning. DiMaggio leaned 
over and kissed her softly. Marilyn 
pushed him away and said goodnight. Di- 


drive you 


Maggio said he would call her again. 
Marilyn did not answer. She drove home 
to her hotel. 

March called her late the next after- 
noon. “How d you like him?” he asked. 

“He struck out,” Marilyn lauzhed. She 
obviously knew more about baseball than 
she had let on. 

That n'eht Marilyn’s phone rang. It 
was DiMaeeio. “Would you like to go out 
You Gone, Joe DiMaggio?’’, 





to dinner with me tomorrow night?” he 
asked. \ 

“No. Thank you very much for asking. 
I’m busy.” 

“How about the next night?” 

“No. I'm busy then, too, Call me some 
other time.” 

She said goodbye and hung up. DiMag- 
gio called her the next day and asked her 
out again. She refused. He called the fol- 
lowing afternoon. She refused again. He 
called every evening for two weeks and 
she refused every time. Finally he stopped 
calling. A week went by. The phone rang 
in DiMaggio’s suite. It was Marilyn. 
“Would you like to take me to dinner to- 
night?” she asked. 

They began dating regularly. Soon their 
names filled the gossip columns. He dined 
with her in the best-known Hollywood 
restaurants. and in’ San Francisco and 
New York. He called her every day from 
wherever he was. 

DiMaggio had a strange pull on Mari- 
lyn. He seemed to be the father she never 
knew—the strong, silent man who en- 
couraged her. He seemed to delight in 
her success. He had fame in his own right 
so he hardly needed hers. She was com- 
fortable with him. She could take off her 
shoes in his apartment: he could take off 
his jacket and tie in hers: They deposited 
clothes in each other's apartments. The 
attraction was strong and obvious. 

The romance had its difficult moments. 
Although he was generally loving and 
kind. DiMaggio was jealous of any atten- 
tion Marilyn showed other men. He raised 
his voice to her on several such occasions. 
She reminded him gently that they were 
not married and pointed out that pub- 
licity was a vital part of her career. 

One day they kidded about all the fa- 
mous people with whom each had posed 
for pictures. 

“IT guess the most famous | have ever 
posed with.” DiMaggio told (continued) 


to be published by E. P. Dutton & Co., Inc. Photograph by John Vachon, 
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Suellen Laracy thinks what's missing in the 

20th century is romance. So she provides 

her own by collecting clothes from another century. 
Suellen says, “Deep down, they're really me. & 
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That's why we created a new kind of 
e e. (8° fragrance called Cachet. 

as individual 

as you are. 


Every woman on this page can wear it and 
it'll be something a little different on every 
single one. 
Because, besides being fresn and \ 
fascinating, Cachet was designed to pick 
up and play up a woman's own special | 
chemistry. 

In perfume. Cologne. Bath things. 
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Maybe it isn’t you. But then again, maybe 
it's the first fragrance that really is. 
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MARILYN AND JOE 


continued 


her, “were Douglas MacArthur and 
Ethel Barrymore. You're prettier.” 

“My heart jumped when he said I was 
pretty,” Marilyn told a friend. “Men had 
been saying that all my life. This was 
different. This wasn’t a man saying that 
because he wanted something of me. 
This was a man who sincerely cared for 
me speaking from his heart.” 

On Christmas Eve, 1952, Marilyn 
went to a holiday party—alone; Joe was 
out of town. Christmas was an empty, 
unhappy season for Marilyn Monroe. 
There were no pleasant childhood mem- 
ories. Her father had deserted the fam- 
ily, her mother was mentally ill. There 
had been a series of foster homes. She 
had married at 16. Her young life had 
been one ache piled on another. 

Marilyn left the party early and went 
back to her hotel suite. As she opened 
the door, she saw a small Christmas tree 
on a table. There was a card. It read, 
“Merry Christmas, Marilyn,” and it was 
signed, “Joe.” On the other side of the 
room, sitting in a chair, was DiMaggio. 

“This is the first time in my life any- 
one has ever given me a Christmas tree,” 
she said. “Joe, I love you.” DiMaggio 
had ordered dinner. They drank cham- 
pagne and slept in each cther’s arms. 

The cross-country romance continued 
for two more years. DiMaggio had to 
spend a great deal of time in San Fran- 
cisco and New York, but he saw her 
when he could. He constantly sent gifts, 
including a $10,000 mink coat. 

Marilyn seemed to find a warmth in 
DiMaggio that she had never found in 
any other man. He could kid her in a 
loving way. She once mentioned to him 
that when she was a schoolgirl, all her 
friends called her “string bean.” 

“If they called you string bean, hon- 
ey, DiMaggio said, “they must have 
been looking at you in a room with an 
awful low ceiling.” 


Five-minute ceremony 


At 3 p.m. on January 14, 1954, Joe 
DiMaggio, 39. and Marilyn Monroe, 27, 
drove up to the San Francisco City Hall, 
slipped through a side door and were 
married by a municipal court judge. 
Marilyn wore a chocolate-brown suit 
with a white ermine collar and carried 
a corsage of three white orchids. DiMag- 
gio wore a blue suit and a blue polka dot 
tie. The ceremony took five minutes. 

Afterward, photographers urged Mar- 
ilyn to kiss Joe. She complied. DiMaggio 
laughed and blushed. Reporters shouted 
questions. DiMaggio answered. 

“We decided to go through with it a 
few days ago,” he said. “It isn’t a snap 
judgment, as you know, We have talked 
about it for some time.” 

“We are both very happy,” Marilyn 
said in that wispy voic« 
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“How many kids do you want?” 
“Vd like to have six,” said Marilyn. 
“At least one,” said DiMaggio. 
“Where you gonna live?” 

“Here, San Francisco,” Joe said. 

“I'm going to continue my career,” 
added Marilyn, “but I’m looking forward 
to being a housewife, too.” 

They pushed through the crowd, 
waved, and drove off in DiMaggio’s blue 
Cadillac with its Joe D. license plates. 
Three hours later, Ernest Sharpe, pro- 
prietor of the Clifton Motel in the tiny 
beach town of Paso Robles, was watch- 
ing television as the office door of his 
motel opened. He looked up and Joe 
DiMaggio was staring at him. 

“Hi. We'd like a room,” he said. 

“I don’t suppose you'd want twin 
beds,” Sharpe said. 

“No,” said DiMaggio. “We'd like a 
double bed and a room with a TV set.” 

Sharpe volunteered to help DiMaggio 
with his bags, was introduced to the 
bride, asked if there was anything else 
and left the honeymoon couple alone. 
The motel owner phoned his wife. “You 
won't believe who just rented room 
fifteen,” he said. “Joe DiMaggio and 
Marilyn Monroe.” 

“You're right, Ernest,” 
Sharpe. “I won't believe it.” 

Fifteen hours later DiMaggio settled 
the bill, signed an autograph for Sharpe 
and drove off with Marilyn to a honey- 
moon in Mexico, 


Mrs. 


said 


Difficulties start 


DiMaggio had agreed to play several 
exhibition games in Japan early in 1954. 
He decided to extend his honeymoon 
and take Marilyn with him. Late in 
January they arrived in Tokyo. The 
Korean War had ended, but more than a 
million GI's still remained in Korea. 
Marilyn was asked if she would fly to 
Korea and entertain the troops. Marilyn 
entertained more than 100,000 soldiers 
at a huge airport show and was thrilled 
as pictures of her were flashed around 
the world. Joe was sullen when she re- 
turned to Tokyo. 

“Joe, Joe,” she exclaimed, “you've 
never heard such cheering!” 

“Yes,” Joe said quietly, “I have.” 

When they returned to America, they 
rented a home in Beverly Hills and 
Marilyn began a new movie, The Seven 
Year Itch. Often she came home from 
the studio exhausted. She was having 
trouble sleeping and was taking pills. 

DiMaggio flew to New York on busi- 
ness, and Marilyn followed to finish her 
movie there. DiMaggio became more 
withdrawn. He spent long hours at 
Toots Shor’s restaurant. Marilyn went 
with him occasionally, but felt as un- 
comfortable among the sporting crowd 
as DiMaggio had in Hollywood. 

Jimmy Cannon, one of DiMaggio’s 
few intimates, wrote a sports column 
about the couple’s life together. 


“She likes what I like,” DiMag 
told Cannon. “She’s a quiet girl. My 
is dull. I never interfere with Maril 
work. I don’t resent her fame. she 
working long before she met me. 
for what? What has she got after 
these years? She works like a dog. WI 
she’s working, she’s up at five or si 
the morning and doesn’t get throy 
until seven at night. We eat dinr 
watch a little television and go to be 

Another friend of Joe’s, Arthur Ri 
man, Promotion Director of the N 
York Mets, stared at a picture on | 
office wall at Shea Stadium. It was 
himself and a smiling DiMaggio. 






















Like Grand Central Station 


“T don’t know if Joe will talk to | 
after this. It’s the quickest way to ] 
him as a friend, to talk about Maril) 
He still has tremendous love and feel; 
for her. But I remember a night in I 
Angeles when he started talking abs 
her. He mentioned this beautiful hor 
they had in Beverly Hills. He said 
was like Grand Central Station. Thi 
was no privacy. The phones never st¢ 
ped ringing. It seemed everyone cot 
get their number. People would ri 
the bell and knock on the door at. 
hours. Joe thought maybe part of 
problem was living in Los Angeles. | 
wanted her to move to San Francis 
with him, give up her career and 1: 
quietly with him as his wife. He told 
she didn’t have to decide that minu 
that she should think about it and ma 
her own decision, She said she would. 

“Joe said the marriage seemed to 
wrong from their honeymoon in Jap 
on. The Defense Department sent sor 
general to ask her if she would go 
Korea and entertaifi the troops. Joe sa 
‘Marilyn looked at me and I looked 
her. I told her to go ahead if she want 
to.” Marilyn went and Joe stayed alo 
in Japan on his honeymoon. That w 
a hell of a way to start a marriage.” 

Another glimpse into this troubk 
time early in their marriage came fro 
Norman Rosten, novelist, playwrig 
and poet. Of all the people arowi 
Marilyn, Rosten seemed to have tl 
purest and most gentle relationship wil 
her. He knew her_ not as an actress, ¢ 
lebrity or lover, but simply as a frieni 
Rosten recalls, “Marilyn didn’t ofte 
talk of Joe with me, but she did menti¢ 
her honeymoon and that trip to Kore 
She started out by saying how cold | 
was. Then she suddenly said, ‘I crié 
on my honeymoon. I asked her wh 
she meant. She didn’t answer.” 





While Marilyn was filming The Seve 
Year Itch, she posed for  publicit 
photos, standing over a subway gratin 
as the wind billowed her pleated ski) 
into the air. DiMaggio stood off to th 
side, watching the scene. He was dij 
gusted. He could not (continued 
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Pour yourself a bouquet. 
Dont stir. Just relax. 


Draw your water. 

Mix in Calgon Bouquet Bath. Now it’s the cocktail 
hour for your skin. 

Calgon Bouquet Bath scents your body, your whole 
bath, with the fragrances of Lilac, Apple, and Cherry 
Blossoms. And a hint of Rosewood. 

It softens your water too. So it feels like satin, so 
your skin feels like silk. 


Calgon Bouquet “Bath. The flower bath. Relax, it’s 


your Own private party. 
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Powermate vacuum 
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separate the fact that the actress performing the rituals de- 
manded of her profession was also his wife. He wheeled and) 
walked away. He went to Shor’s and drank heavily. He flew 
to San Francisco the next day, bitter about the photos of 
Marilyn that appeared in the newspapers. 

In Los Angeles on October 5, 1954, just 274 days after 
they were married, Marilyn filed for a divorce. The complaint 
charged that DiMaggio had caused her “grievous mental suf-| 
fering and anguish.” It said that there was no community 
property, and that Marilyn did not seek alimony. “There 
is no other man,” Marilyn told columnist Sidney Skolsky. 
“There never has been.” 

Said DiMaggio: “I want to be a good friend to Marilyn. I 
have nothing else to say except ‘no comment.’ If she wants 
the divorce, she will get it.” 

Joe DiMaggio retreated from public view for a long time 
after the divorce. He stayed mainly in San Francisco. But 
he never forgot Marilyn. Says DiMaggio’s friend (and at- 
torney for 25 years) Edward Bennett Williams: 

“Joe carries a torch bigger than the Statue of Liberty. He 
was crazy about her. Still is. He has feelings about the whole 
Hollywood crowd, about the people who abused her. He has 
not gotten over certain things and probably never will. 

“T was with Joe when Arthur Miller was called to testify 
before the House Un-American Activities Committee. Joe 
and Marilyn had been divorced but, of course, he was still 
carrying the torch. Marilyn was married to Miller then, and 
volunteered to testify for him at the hearings. She told the 
committee: “Arthur Miller is the only man I ever loved.’ I 
knew that would hit Joe like a brick wall. I figured he would 
cancel our dinner date that evening. He didn’t. He went 
ahead with it and never said a word about Marilyn all night. 
Joe has that way of blocking unpleasant things out of his 
mind. If he doesn’t want to discuss something that would 
hurt him, he just forgets about it.” 





“\Mr. D.’’ and ‘‘Miss Monroe’”’ 


They had been man and wife once; after the divorce they 
were friends. It seemed a warmer, more solid relationship 
than the one they had as a married couplé. In public, she 
called him “Mister D,” and he always called her Miss Monroe. 
They phoned each other frequently, dined together on occa- 
sion, shared a birthday party or a holiday. 

DiMagg'o seemed always on the periphery of Marilyn’s 
life, even after she married playwright Arthur-Miller in 1956. 
In 1960, as Marilyn worked on Miller’s film The Misfits, that 
marriage, too, was in decline. There were hysterics, threats of 
suicide, pills, alcohol. Early in 1961, she divorced Miller— 
amid more turmoil, more pills, less sleep, more contact with 
DiMaggio. In February, 1962, she collapsed in her New York 
apartment, and in March was taken to PaynetWhitney Clinic, 
a fashionable establishment for people .suffering mental 
disorders. She hated Payne-Whitney and wanted to leave. 
She phoned DiMaggio, who was in St. Petersburg, Fla., and 
he caught the next plane to New York. He arranged for Mari- 
lyn’s transfer to Columbia Presbyterian Hospital, and finally 
persuaded her to come to Florida, where they fished and re- 
laxed on the beach. 

Later, he took her back to Los Angeles. She was to start a 
new movie called Something’s Got To Give. Joe returned to 
his San Francisco home and phoned her almost daily. 

Marilyn had been accepted into the fringes of the Holly- 
wood “Rat Pack,” whose packmaster was Frank Sinatra. 
There were hints of an affair with Sinatra. 

In June, Marilyn was fired from Something’s Got To Give. 
She retreated to her new home in Brentwood, drank and took 
pills indiscriminately. She was out of work and lonely. 

Meanwhile, DiMaggio was busily occupied by the first 
serious job he had ever held (continued on page 50) 
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For years, women all over the 
world have put their trust in 
Tampax tampons. They are by far 
the number one choice. In fact, 
more women use Tampax tampons 
than all other menstrual tampons 
combined. An important reason for 
this choice is the protection 
Tampax tampons give. More than 
sufficient, dependable protection 
for your normal needs. 

Here are some questions and 
answers about menstrual protection 
and Tampax tampons. The answers 
will help you understand why the 
word “trust” and Tampax tampons 
are linked so closely in the minds 
of women in more than one hun- 
dred countries. 

Does “absorbency” mean 
“protection”? 

Not necessarily. A tampon 
can be highly absorbent and still not 
prevent accidents from happening. 
For your protection, a tampon must 
be designed to absorb menstrual 
flow adequately, be easy to insert 
correctly, expand gently to fit your 
inner contours, and be simple to 
withdraw. 

Tampax tampons measure 
up to all of these requirements. The 
tampon is made of softly com- 
pressed, highly absorbent material. 
It is encased in a slim, smooth 
container-applicator that makes it 
easy to insert the tampon hygien- 
ically into the proper position for 
maximum protection and comfort. 
After insertion, the Tampax tampon 
expands in all three directions — 
length, breadth and width —to con- 
form to the contours of the vagina 
so that the chance of leakage or 
bypass is minimal. Upon removal, 










the Tampax tampon slims itselt so 
that it is as easy and simple to with- 
draw as it is to insert. The with- 
drawal cord is chain stitched the 
entire length of the tampon. 

Is a deodorant necessary? 

No. A deodorant in a tampon 

is not at all necessary. When a 
tampon is in use, embarrassing odor 
does not form. Therefore, Tampax 
tampons do not contain a deo- 
dorant. And deodorants may be 
harmful to delicate tissue. They 
may cause irritation and allergic 
reactions. So why take chances 
with something that isn’t needed. 

Should you use a plastic 

applicator? 
Insertion is not any easier with 

a plastic applicator. The smooth, 
pre-lubricated Tampax tampon con- 
tainer-applicator makes insertion 
comfortable, hygienic, correct and 
easy. The applicator tubes are made 
of spirally wound strips of paper 
that are held together with water- 
soluble glue. And, unlike the plastic 


ee 





type, the Tampax tampon applicator 
can be flushed away. Drop the 
tubes into water. In moments — by 
the time it takes to wash one’s hands 
—the paper strips unwind and are 
as safe to dispose of as two facial tis- 
sues. Both the applicator and the 
tampon are completely flushable 
and biodegradable. 

Are Tampax tampons more 

economical? 

Yes, indeed. Tampax tam- 
pons come in packages of 10’s and 
40’s which cost less than or about 
the same as packages of 8’s and 
30's of other brands. A lot more 
protection for your money. 

Now, here's a question for 
you: “Shouldn't your tampon be 
the most trusted tampon?” 


The internal protection 
more women trust 


MADE ONLY BY TAMPAX INCORPORATED, PALMER, MASS. 
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Mexi-Taco Hash Browns 


In a large skillet, brown 1 Ib. 
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You've made us America's 
favorite frozen potato. 
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outside baseball: a $100,000-a-year po- 
sition as a representative of the V.H. 
Monette Company of Smithfield, Va., 
the main supplier for post exchanges 
on American military bases around the 
world. The firm’s president, Valmore 
Monette, remembers the association 
fondly: 

He was just a fine person. You know 
why he left us? Nobody knows this. I 
never told anybody before, I didn’t 
think it was right. Now it seems okay 
because so many years have passed. 
Joe left us on August 1. 1962. because 
he was flying back to California to ask 
Marilyn to marry him again. He told 


50 


me he had talked to Marilyn and 
thought she had finally agreed to leave 
the movies and remarry him and move 
with him to San Francisco. He thought 
things would be’ different and that ev- 
erything would work out well for them 
now. I was shocked when I heard what 
happened to Marilyn because I knew 
why he was going back out there in 
1962.” 

DiMaggio quit his job with Monette 
about four days before Marilyn’s death. 
He flew to San Francisco to play in an 
exhibition game on Saturday, August 4. 
He apparently planned to fly to Los 
Angeles on August 5 to see Marilyn. 
3ut when he arrived in Los Angeles that 
day it was to arrange for her burial. 

On the morning after her death, Di- 


Maggio took charge of the funeral 
rangements. He invited only 23 cl 
friends—all non-Hollywood. He ch 
the Village Church of Westwood for 
service and Westwood Memorial P 
for the burial. No press was to be 
lowed inside the small chapel. 

At the funeral, DiMaggio’s face y 
tortured. His son, in the dress uinfo 
of a Marine private, was red-ey 
When Marilyn’s attorney Milton Rud 
who had not been invited to the servi 
tried to enter the chapel, DiMaggio 
first refused to admit him. 

“You are keeping out Marilyn’s cl 
friends,” Rudin protested. 

“If it hadn’t been for some of | 
friends,” DiMaggio replied, “5 
wouldn’t be where she is.” But he | 
lowed Rudin to come in, Others he ¢ 
not. 
Patricia Lawford, sister of Presidé 
Kennedy, had flown from Hyannis Pt 
for the funeral. She was excluded. | 
were Peter Lawford, Frank Sinat 
Dean Martin and Gene Kelly. When t 
funeral was over, DiMaggio retreat 
to San Francisco. He didn’t leave | 
house for over a month. 











“They met at the wrong time’”’ 


Lois Weber Smith was Marily 
press representative from 1955 to 19 
“I don’t think Joe was right to ke 
people away from the funeral, but 
know that she cared very deeply for h 
in the last years. For a while, when th 
were married, Marilyn had the idea s} 
could have both lives, the private ar 
the public. But the press wouldn’t alla 
it. They were both too big, too famov 
too much a part of America to just di 
appear when they weren’t working. 
“T know he loved her. I know in h 
way she loved him, too. He was kit 
and generous with her, and strong. 
was almost as if Marilyn Monroe ar 
Joe DiMaggio met at the wrong time 
their lives. 7 
“I remember once when Marily 
phoned me—probably in the middle 
1955. She was staying at the Wald 
Towers. I could hear this poundi 
noise over the phone as she talked ve 
calmly. She didn’t refer to the noi 
for a while, but she could soon tell 
my voice that I was very puzzled. 
nally she said, ‘Oh, that’s Joe Canam 
on the door outside.’ She continued t 
conversation for several minutes wit 
that noise still going on before sh 
hung up. 
“My attitude then was that I didn 
like Joe, from what Marilyn told 
about him. I never met him or saw thal 
together, and I don’t know whethée 
what she told me was for effect or not 
I am sure Marilyn was afraid of him 
physically afraid. She said Joe had | 
bad temper. He was obviously rigid i 
his beliefs. There must have been 
(continued on page 51 
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great ambivalence in his feelings toward 
her. He wanted her for all the reasons 
any other man would want her, because 
| she was a gorgeous woman, but didn’t 
| want her to be like that for any other 
‘man. It was an impossibility. 

“She spoke often of Joe’s son. She 
| desper ately wanted children of her own. 
| She was marvelous with children, very 
‘warm, very friendly, very affectionate, 
|, completely without guile. There was a 
part of her that obviously wanted to be 
part of Joe’s family, the brothers and the 

| sisters, the big spaghetti dinners, the 
| warmth and the happiness of a large 
Italian family. I think she really would 
| have liked to be part of Joe’s family that 
| way, sort of adopting them as the family 
| she never had. 

| “There were times when she talked 
lof Joe with great warmth. There were 
| times she made it clear he had hurt her 
| very badly, maybe even struck her in 
| some jealous rage. He was a jealous man 
| and couldn't accept her as a love object 
| for every other man in the world.” 


The office at Westwood Village Mor- 
tuary is run by Angelo DeLucia. It is 
jtrue, he said, that Joe DiMaggio has 
arranged to have flowers at Marilyn’s 
grave continually. (The florist sends the 









bills—$850 a year—to DiMaggio’s res- 
taurant in San Francisco.) “Three times 
a week a truck pulls up here from the 
Parisian Florist in Westwood. The driver 
puts six red roses in a small vase next 
to Marilyn’s crypt. Rain or shine those 
flowers are delivered.” 

DeLucia walked toward a shady spot 
in the cemetery, and pointed out the 
inscription marking the grave: 

Marityn Monroe 1926-1962 

There was a vase on the right. The 

red roses were bright and fresh. 


Joe visits the grave 


“DiMaggio shows up here once or 
twice a year,” DeLucia said. “He comes 
unannounced. He walks up to the crypt, 
stays a few minutes and leaves. We 
don't bother him. We respect people’s 
privacy.” 

Sid Luckman, former professional 
football star, says of Joe: “I think I am 
as close to him as anyone on this earth. 
When he broke up with Marilyn in 
1954, I was the first one he called. He 
came to Miami Beach and spent ten 
days with me. It took him a long time 
to get over it. 

“In 1962, when she died, he didn’t 
come out of his house for six weeks. 
I called him, convinced him he had to 
start living again. He loved her des- 
perately and he was devastated.” 

A few months ago, more than 12 





and leg care. 


product. 
New Scholl Leg Hair 


So we took our time in 
developing the most effective, 
convenient and economical leg 
hair remover we could create. It 
had to be a Scholl-quality 


Remover is just that. A pleas- 
antly scented spray-on foam, 
exclusively formulated to leave 


years after Marilyn Monroe’s death, Sid 
Luckman kidded Joe about remarrying. 
Luckman reminded DiMaggio that he 
wasnt getting any younger, that he 
needed a woman to take care of him. 

“TIL never marry again,” said Joe. 

“It wasn’t with any pain that he said 
that,” Luckman remembers. “It was 
simply a fact. The man had been hurt 
twice in marriage. He wouldn't chance 
it again.” 


In 1969, professional baseball cele- 
brated its 100th anniversary with a big 
banquet in Los Angeles. DiMaggio at- 
tended with his friend Arthur Richman, 
the New York Mets executive. “About 
midnight,” Richman recalls, “we went 
into the hotel lounge for a couple of 
drinks. About 2 a.m. Joe said, ‘Let’s get 
something to eat.’ “We jumped into a 
cab and told the guy to take us to a de- 
cent place. The driver said he knew a 
nice little all-night restaurant where 
they made great ham and eggs—only it 
was out of the way. We rode a while 
and talked, and finally the cab stopped. 
Joe got out and looked across the street. 
He just stood there without moving. I 
had no idea what it was all about. Then 
I looked across the street and noticed a 
cemetery. I saw tears come to Joe's 
eyes. ‘What's the matter, Joe?’ I asked. 
He looked at me. “Don’t you know. 
This is where I’ve got Marilyn.” End 


You compared hair removers and 
switched to a spray. 
Now compare sprays...and youll 
switch to Scholl. 


Scholl is a specialist in foot 


that adheres to the skin. 
without spreading by hand. 

Compare. The other product 
is a spray-on foam with a 
consistency similar to Scholl, 
but the price is not similar. 
Scholl costs less, much less, 
thanks to our economical 
packaging innovation. 

You already know the 
advantages of a spray-on hair 
remover compared to creams, 





lotions or shaving. 

Now learn the advantages 
of using Scholl. Make the 
comparison with your present 
spray and your smooth legs will 
prove that Scholl was worth 
waiting for. 
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Look for Scholl Leg Hair Remover 
wherever depilatories are sold. 


your skin feeling smoother. 
And it works beautifully. 

In fact, we want you to 
compare Scholl with the two 
best-selling sprays: 

Compare. One leading 
product foams on thick, like 
shaving cream, and needs to be 
spread with the fingers. Scholl 
sprays on in a thin, even layer 
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How should you choose a veterinarian? What makes one 
yet ‘better’? than another? Does personality count? 
Here are practical tips for new (and old) pet owners. 


According to the American Veterinary 
Medical Association, there are 28,000 
practicing veterinarians in the United 
States today. Selecting the one that is 
right for you and your pet can be a per- 
sonal, important decision. 

When looking for a veterinarian, one 
of the best places to start is the local 
veterinary medical association. Ask for 
the names of a number of qualified vet- 
erinarians in the area. The association 
will not recommend a veterinarian who 
has been the object of valid complaints. 
If your local association does not provide 
reférral services—and not all do—the 
next best bet is to seek the advice of a 
friend. If you are both dog lovers, or 
bird lovers, or cat lovers, as the case may 
be, chances are the veterinarian who 
pleases your friend will also please you. 

Don't be afraid to ask questions about 
a veterinarian’s education and qualifica- 
tions. Is he or she a member of the local, 
state and national veterinary medical 
societies? Most reputable veterinarians 
are, and thus can take advantage of the 
societies’ continuing education courses 
to keep abreast of the newest develop- 
ments in the field. Is the veterinarian a 
member of the American Animal Hos- 
pital Association? The AAHA, a 42-year- 
old international organization with 
6,000 members, sets the strictest volun- 
tary standards of any professional vet- 
erinary association in the country. 

A client can also pick up clues about 
a veterinarian’s personal and_profes- 
sional standards simply by _ looking 
around the office. How clean are the 
facilities and the employees? Is the staft 
kind and helpful? Does the doctor real- 
ly listen to what you have to say? 

Some clients think they can tell a lot 
from the way a veterinarian handles 
their pet. To a degree, that’s true. Cer- 
tainly, no professional should treat an 
animal with undue roughness. But many 
pet owners have so spoiled and pam- 
pered their pets that when a veteri- 
narian handles the animal the only way 
it can or should be handled, the owner 
becomes upset. “Some of my clients get 
indignant when I lift their cats by the 
back of the neck,” says Dr. Jk Lloyd 


Tait, President of the New York City 
Veterinary Medical Association. “Tt 
doesn’t matter to them that this is the 
proper way to lift the animal.” Large 
and sometimes vicious dogs present the 
greatest problem. “When you're dealing 
with a mean animal, there’s no point 
pretending he is friendly,” says Dr. 
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Tait. “That’s why I let the client handle 
the pet whenever possible. If necessary, 
I take half and the owner takes half— 
and I give the owner the biting half.” 

Animal doctors, like M.D.’s, may spe- 
cialize—either by limiting their practice 
primarily to horses, cows, dogs or cats, 
or by specializing in a particular medi- 
cal field such as radiology, ophthalmol- 
ogy or dermatology. A reputable gen- 
eral veterinarian will refer clients to a 
specialist whenever necessary. But if 
clients are uncomfortable with a veteri- 
narian’s diagnosis or recommended 
treatment, they should feel free to con- 
sult another doctor. 

Sometimes a veterinarian and a client 
may have conflicting personalities. Says 
a spokesman for the American Veteri- 
nary Medical Association, “Choosing a 
veterinarian, like choosing a doctor, is a 
highly personalized thing. Two vets may 
be equally qualified but have different 
ways of doing things. In that case, 
choose the one who makes you feel most 
comfortable and confident.” 

Occasionally, a client may feel that a 
particular veterinarian has behaved in 
an unethical or unscrupulous manner. It 
happens in the most honorable profes- 
sions. In that ease, the client should re- 
port the incident to the local veterinary 
association, If the offending doctor does 
not belong to the local or state associa- 
tion and thus is not subject to their 
moral pressure, or if a client wishes to 
carry the case even further, the local 
association will make a referral to the 
proper government office. 

But there are two sides to every ar- 
gument. Sometimes a client expects the 
veterinarian to perform miracles and is 
outraged when none are forthcoming. 
“Some people refuse to understand that 
animal medicine, like people medicine, 
is serious business,” says Dr. Tait. “T al- 
ways stress to my clients that any opera- 
tion performed on a pet can be risky.” 

Pet owners who are genuinely con- 
cerned about the health of their pets can 
protect the animal by following com- 
mon-sense guidelines. “First,” says Dr. 
Tait, “start your pet with a veterinarian 
right away, just as you would start a 
baby with a pediatrician. Make sure the 
animal receives annual checkups and all 
necessary inoculations. Proper exercise 
and diet also have an immeasurable ef- 
fect on your pet's well-being. And get 
your pet to a veterinarian as soon as ill- 
ness begins, before complications occur.” 


—By Gini Kopecky 


Official Rules for 
the Prime Is Meaty 
Sweepstakes 


1. All entries must be accompanied by the st 
(*&) price area from a box of Gaines Prime or Pr 
Variety, OR the word PRIME printed in block 
ters on a 3” x 5” card. Entries must be on the 
cial Entry Blank or a 3” x 5” card. Print your n 
and address on entry blank or card and mail 
PRIME IS MEATY SWEEPSTAKES, P.O. B¢ 
5013, Kankakee, Illinois 60901. 


2.No purchase is required. 


3. The sweepstakes will run from Feb. 10, 14 
until Aug. 30, 1975. In order to qualify for the dre 
ing, entries must be postmarked no later than A} 
30, 1975 and received no later than Sept. 13, 1975 


4. Winners will be determined in one random blit 
fold drawing from all entries received prior 
deadline. In the event any winner or winners 

cline winning prizes, or if for any other reason | 
prizes cannot be awarded after the initial drawir 
a supplemental drawing or drawings will be hé 
to award all remaining prizes. Drawing will | 
conducted by independent judges...Schneider | 
Associates...whose decision is final. Each ent 
has an equal chance of winning...there are | 
predetermined winners. | 


5. Your chances of winning are dependent on, ai 
will vary according to, the actual number of one 
received. Entry blanks will be distributed to a max 
mum of 110,000,000 households. The geograph 
area of this sweepstakes is nationwide, with exce 
tons noted below. All prizes will-be awarded; on 
one prize will be awarded to any one person 

household. List of winners will be available on r 
quest to: Winners’ List, P.O. Box 3139, Kankake 
Illinois 60901. 


6. The Prime Is Meaty Sweepstakes drawing wi 
be held on September 26, 1975. Prizes will t 
awarded as soon as compliance of winning entri 
with these rules is verified. In order to be award 
a prize, winning participants must be available 
the addresses shown on their entry blanks, or th 
must furnish a proper forwarding address to swee 
stakes officials prior to the date of the drawing. 


7. No substitution of prizes will be permitted. I 
the event a prize winner declines to accept a liste 
winning prize, that person will automatically 
disqualified and a supplemental drawing or dra’ 
ings will be held from the balance of non-winnin| 
entries to award the unaccepted prize. 


8. This sweepstakes is not open to the employee 
(or their families) of General Foods Corporatior 
its advertising agencies, subsidiaries or affiliates 
or Schneider & Associates. 


9. Federal, state, and local regulations, if an 
apply. Sweepstakes not open to residents of Georgi 
Idaho, Missouri and the state of Washington an 
void in any locality where taxed, restricted or pro 
hibited by law. 
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Official 
Entry Blank 


Mail to: é 
Prime Is Meaty Sweepstakes 
P.O. Box 5013 

Kankakee, Illinois 60901 


I’ve enclosed the starred (%) price 
area from a box of Gaines Prime® or 
Prime Variety® dog food OR Ive 
enclosed the word PRIME printed 
in block letters on a 3” x 5” card. 











Name 
(Please print) 
Address 
City 
State $i zs ZIP 
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Five years 
of free meat 





Five years of 
meaty Gaines Prime’ 


ee rorecouron. ae 
STORE COUPON 


he Prime Is Meaty Sweepstakes. It’s our way 
of telling you Gaines Prime’ and Prime Variety’ 
log foods are made with meat by-products and 
real meat plus vegetables and other nutrients. 


10: 10" 





The Prime Is Meaty Sweep- 
ikes is our way of telling you 
zines Prime and Prime Variety 
> meaty and delicious. 

The Beef flavor contains real 
1 meat. The Chicken flavor, real 
sty chicken. The Liver flavor, real 
arty liver. 

The Prime Is Meaty Sweep- 
hkes. Enter today. The prizes are 
A below: 

1 First Prize. We will pay your meat 


s and your dog food bills for 5 years. 
Ata bank of your choice, we will open a 


ed on 1974 USDA Figures. 


trust account for $7080 which will pay you 
$118.00 a month for 5 years, enough, we pro- 
ject, to buy meat for a family of four* and 
Gaines Prime and Prime Variety for a 40-Ib. 
dog for 5 years. 


50 Second Prizes. We will give you a 
check for $118.00, enough to buy meat for a 
family of four* and Gaines Prime and Prime 
Variety for a 40-1b. dog for a month. 


§00 Third Prizes. We will give youa 
check for $29.50, enough to 
buy meat for a family of four* 
and Gaines Prime and Prime 
Variety for a 40-lb. dog for a 
week. 

(See rules on opposite page.) 


GENERAL FOODS 





| chr aa 


LHJ-2219-6 





Save 10¢ on Gaines Prime’ 
or Prime Variety’ dog food 


MR. GROCER: General Foods Corporation will redeem 
this coupon for 10¢ plus S¢ for handling if you receive iton 
the sale of Gaines Prime or Prime Variety dog food and, if, 
upon request, you submit evidence thereof sausfactory to 
General Foods Corporation. Coupon may not be assigned 
or transferred. Customer must pay any sales tax. Void 


where prohibited, taxed or restricted by law. Good only in £ 
U.S.A. Cash value 1/20¢. Coupon will not be honored if , 
presented through outside agencies, brokers or others who | 


are not retail distributors of our merchandise or specifi- 
cally authorized by us to present coupons for redemption. 


For redemption of properly received and handled coupon, + 


mail to GENERAL FOODS CORPORATION, COU- 
PON REDEMPTION OFFICE, P.O. BOX 103, KAN- 
KAKEE, ILL. 60901. Good only upon presentation to 
rocer on purchase of Gaines Prime or Prime Variety dog 
‘ood. Any other use constitutes fraud. Offer limited to one 
coupon per purchase. 


COUPON EXPIRES MAY 31, 1976. 
GENERAL FOODS CORPORATION 


9-6127- [HI 
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~_ SPENDING 


__YOUR MONEY _ 


By Sylvia Porter 





Is special insurance necessary for gas-saving car pools? 
Food stamps, raised prices—illegal. Loan co-signer lia- 
bility explained. Are group summer rentals legitimate? 


Cost of pilot lights 

Do you know the cost of running the 
pilot light on a stove? Has it ever been 
calculated? 


Yes to both questions. Both the Ameri- 
can Gas Association and Consumers 
Union estimate that the pilot lights for 
stove top and oven account for one- 
third of a typical stove’s total gas con- 
sumption. Sometimes the proportion is 
as high as 50 percent. 

CU is pushing for the incorporation 
of some kind of automatic ignition sys- 
tem using mechanical or electronic 
lighting devices in stoves of the future. 
The gas savings in the first year alone, 
CU calculates, would come to six bil- 
lion cubic feet. 


Car pool insurance 


We (six families in a suburban Chicago 
community) are starting a gas-saving 
car pool to take our kids to and from 
school each day. Do we have to get any 
special insurance coverage? 


Not unless the pool is operated for a 
profit. If any member pays a fee instead 
of performing his or her driving duty 
(say, because the person doesn’t own a 
car) you have to keep the amount to a 
fair share of the car operating expenses 
—including gas, oil and depreciation. 


Iegitimate children’s rights 


Is it true that an illegitimate child can- 
not get Social Security benefits if the 
child’s parent becomes disabled? 


Not long ago the U.S. Supreme Court 
declared unconstitutional such a pro- 
vision of the Social Security law—a 
clause which denied benefits to a wage 
earner’s illegitimate children who were 
born after the onset of the disability. 
The grounds for the decision were that 
refusal of benefits constituted a denial] of 
equal protection under the law. 


Wage withholding for debits 


Under what circ umstances is it le gal for 
a creditor to have you employer with 
hold any part of your wages t ay a 


debt the creditor claims you ou 
A legally limited proportion of you 
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wages may be withheld by your em- 
ployer IF the creditor has obtained a 
court order by suing you, properly not- 
ifying you of the suit and winning the 
case against you. 

The only other way in which your 
employer may legally hold back a part 
of your wages to repay a debt is via 
“wage assignment’—in which case you 
sign a document authorizing the em- 
ployer to do so. In most states, wage 
assignments are used if you fail to keep 
up repayments on a loan to a bank or 
finance company—but not in connection 
with paying for goods you have bought 
on the installment plan. 


““Renting’’ good music 


My husband and I are both doing grad- 
uate work and we're therefore living on 
a shoestring. One of our greatest plea- 
sures is listening to good music at home 
and therefore we very much want to buy 
a good stereo set. Since we can’t come 
up with the $500-$600 cost of the kind 
of set we'd really like to have, we’re 
tempted by an offer we recently heard 
on the radio. The idea is that you pay a 
low “rent” each month and that the ac- 
cumulated payments count toward the 
purchase of the set. An important part 
of the deal—for us anyway—is that no 
credit check is made. Our question is: 
how could a company afford to make 
this offer to people whose credit stand- 
ing is unknown at best and quite pos- 
sibly inferior? 


Your suspicions may be justified. In a 
recent case, the Federal Trade Com- 
mission found a number of firms alleg- 
edly offering exactly the deal you de- 
scribe and using “unfair and deceptive 
advertising” to sell T.V. and stereo sets 
at prices well above local prices for com- 
parable equipment. Moreover, custom- 
ers were allegedly encouraged to skip 
or postpone one or more early pay- 
ments—and if.they did so (contrary to 
the fine print rules in the contract they 
had signed) their T.V. or stereo sets 
were repossessed. 

| 


in sum beware! 


Food stamps and raised Prices 


Every time food stamps are issued in 


our area (a small midwestern town), lo- 


cal grocery stores hike food prices an 
supermarket specials suddenly vanis 
Is this legal? 






















No! And if it happens, report the fact 
at once to your local food stamp offic 
or state food stamp agency. By law, suc 
anti-competitive moves are prohibite 

If your local markets indulge in the 

they risk losing their approved status a) 
stores which may accept food stamps 


A co-signer’s liability 


When two or more people co-sign ¢ 
bank loan for another person, does each 
co-signer share equally in the respon 
sibility to repay the loan in the even( 
the borrower defaults? Can a bank holc 
any one co-signer liable for more thar 
his “share”? 


Normally, co-signers are responsible 
“jointly and severally” for the loan anc 
each co-signer is liable for the ful 
amount of the loan if the others are un; 
able to fulfill their agreement to repay 
and if the primary borrower can’t o1 
won't. Moreover, this liability is passed 
on to your estate in the event of youl 
death. | 

Be sure the details are spelled out 
clearly on the paper you are asked to co- 
sign and/or by the bank officer in charge 
of the loan. | 

You can protect yourself when yo 
co-sign a note for a friend by stipulatin 
a maximum amount for which you will 
agree to be responsible. 





Group summer rentals 


My wife and I have been approached to 
buy a share, with a number of other 
people, in the rental of a summer house 
on the beach. It hds a private tennis 
court, and the man who was recruiting 
tenants promises us lots of other amen- 
ities, too. How can we be sure the deal 
is legitimate? 

Last year about this time the New York 
City Department of Consumer Affairs 
issued a public warning on this sort of 
arrangement and advised would-be 
renters who are personally unable to 
inspect such a place to? 

e Insist on seeing a copy of the lease) 
(to make certain one exists). | 
@ Find out exactly where the place is— 
how far from the nearest town, beach, 
etc. | 
@ Check how many people are being 
signed up and how many people are) 
being assigned to each room. | 
© Also investigate who they are. Try to 
meet all of them, compare notes on who 
is paying how much, what house rules) 
they want, what extra costs there will be) 
(e.g., utility bills, housecleaning). | 
e Finally, be sure there are no local 
zoning ordinances which restrict the 
number of unrelated people who are 
permitted to live under one roof. End> 
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How Over 2 Million 
Children Were Kicked Out 
of School 









Can more than two million chil- 
dren be all that bad? 

The staggering statistics re- 
vealed in a new nationwide survey 
on school suspensions raise this 
question dramatically. 

The first-of-a-kind survey con- 
ducted by The Children’s De- 
fense Fund, a Washington re- 
search group, polled the country’s 
2,400 largest school districts. The 
study tells not only how many, 
but who we are shutting out of 
the classroom. 

It found that only three percent 
of the projected two million or 
more students suspended each 
year nationally qualify as hard 
core troublemakers—the sort that 
deface school property or pose a 
serious threat to fellow classmates 
and teachers. The rest were sus- 
pended for such lesser offenses as 
truancy, smoking, wetting their 
pants or walking on the wrong 
side of the corridor. 

The figures also suggest that 
being different—smarter, duller, 
foreign born or of an ethnic or 
racial minority—raises the statis- 
tical likelihood of suspension. 

“Suspension has become an 
automatic reflex, rather than a 
last resort measure, in too many 
school systems,” says survey di- 
rector Marian Wright Edelman. 

Until recently, most schools 
could suspend a student solely on 
a teacher’s assertion of wrong- 
doing. Now students will be as- 
sured a chance to tell their side of 
the story through a new Supreme 
Court ruling that gives all sus- 
pended students the immediate 
right to a formal hearing. 

“But the real question is wheth- 
er suspension is a valid education- 
al tool or not,” says Ms. Edelman. 
She likens suspending a truant to 



















































giving alcohol to an alcoholic. Rath- 
er than reject problem students 
she thinks schools should seek con- 
structive ways to help them. “We 
don’t have the right to write off 


anybody’s children,” she says 
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. MOTHERING 


By Geraldine Carro 





News, ideas and 
information every mother needs to 
know about child-rearing. 


The Difficult Baby: Who’s 
to Blame? 


Parents of so-called difficult, fussy 
babies often feel like failures. 

Actually, parents usually de- 
serve little of the blame—or credit 
—for an infant’s behavior, accord- 
ing to Dr. Stella Chess, a noted 
New York child psychiatrist. 

“Babies are their own people,” 
says Dr. Chess. They are born 
with individual behay,or patterns 
observable even in the first weeks 
of life: The “easy” baby smiles 
readily and soon adopts regular 
feeding and sleeping schedules; 
the difficult baby will keep par- 
ents guessing about schedules. He 
or she will exhibit vigorous re- 
sponses, often negative, to new 
foods, people and situations. 

Parents should try to under- 
stand a child’s particular tempera- 
ment and respect it. The parents 
of a difficult child can only com- 
pound the difficulties by reacting 
anxiously, says Dr. Chess. Such 
children should be allowed to pro- 
ceed at their own pace in new 
situations. Dr. Chess, for exam- 
ple, would not introduce the child 
to a new crib and a new baby- 
sitter all in the same day. 

While such infants may turn out 
to be difficult older children, too, 
the progression is not inevitable. 
“The child capable of vigorous re- 
sponses is capable of being vigor- 
ously happy,” says Dr. Chess. 





Coming Next Month... 
Father Power: Making it Work 


A special readers’ report based on 


your answers to the Fathering 
Questionnaire which appeared in 
our January issue. 


Please Don’t Eat 
the Daffodils 


With spring gardens about to 
bloom, a new generation of nature 
lovers will blossom with them. 

In the eyes of some young chil- 
dren, unfortunately the flowers 
will look good enough to eat. Each 
year according to the National 
Safety Council, 12,000 children 
are poisoned, some fatally, by eat- 
ing plants and flowers. 

While most are not toxic, a 
number of common plants, or 
parts of plants, are. Among them: 
Apple and peach seeds, butter- 
cup, castor bean, daffodil and 
narcissus, foxglove, iris, jack-in- 
the pulpit, larkspur, mountain 
laurel, rhododendron, oleander, 
red sage, wild cherry and wisteria. 

Ingesting oleander and castor 
beans can be lethal; the others 
may cause deep sleep, stomach 
pains, dizziness, vomiting or con- 
vulsions. If your child eats any of 
these plants call the doctor at 
once. If the child is conscious (not 
unconscious) in- 
duced vomiting | 
is usually rec- \ 
ommended. Sur- 
vey young chil-, 
dren out- 
dro (o"n se 
Teach them’ - 
to identify and “4 
admire, not eat, 
the flowers. 





The Realities of Life After 
Birth: Write Us Your Views 
“Post partum blues” is the catch- 
all phrase that describes the emo- 
tional letdown many women 
experience after childbirth. Doc- 
tors commonly ascribe it to the 
hormonal adjustments our bodies 

undergo following birth. 

Chalking up the whole problem 
to hormones, however, ignores, we 
think, the other difficylt adjust- 
ments we undergo—in our life- 
styles, marriages and self images 
—especially after the birth of a first 
child. . 

To shed needed light on a com- 
plex subject, we ask readers to 
share their own views on the reali- 
ties of life after birth. We will re- 
port on your letters in a future 
column. In addition to writing 
your general thoughts and experi- 
ences, please include: 

Ages of family members; your feelings 
during pregnancy on having a child; how 
your post partum reactions differed with 
each child; if you held an outside job be- 


fore childbirth; if and when you resumed 
a job. Address, at left. 











ince 1955 Crest has helped over 


10 million kids prevent cavities. 
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he Procter & Gamble Company 


“Over 19 years ago Crest toothpaste because there have been over 20 clinical on treats. Take them to the dentist every 

» fluoride was introduced. And since studies proving it. The kids who have been six months for a regular checkup and have 

'., Crest has helped over 40 million kids helped by Crest know it works because them brush regularly with a fluoride 

‘vent millions and millions of cavities. they have the good checkups to prove it. | toothpaste you know you can trust. Have 
We know Crest's fluoride works So make sure your kids cut down them brush with Crest. 








“19 : 9 : 
trust your family's teeth fo an ing elise :Cres 
e = we oaste Mier AUIS 
= . 
; =rest has been shown to be an effective decay-preventive dentifrice that can be of significant value when used in a conscientiously applied ma 
f »rogram of oral hygiene and regular professional care.” Council on Dental Therapeutics, American Dental Association 


You can’t beat Crest for fighting cavities. 
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abacurl 


Home Permanent. 


With exclusive 
‘dab-on” applicator 
& fresh mint scent. 


| OGILVIE 
> #4. HOME PERMANENT 





oe Gabacurl 


EXCLUSIVE DAB-ON APPLICATOR 
AND MINT FRESH SCENT 
| Springy curls: bouncy waves 
ONE APPLICATION 
“<—” _ Being a curly 
head has never been easier. 
Because Ogilvie’s new dabacurl 
home permanent lets you apply 
the waving lotion with a drip- 
less applicator that’s right 
on the bottle. 

What's more, Ogilvie’s new 
dabacurl minimizes perm odor 
with a fresh mint-scented 
waving lotion that’s a pleasure 
to use 

New Ogilvie dabacurl. 

Beautiful in more ways 


than one G 
OGILVIE 


We know how to treat 
your hair. 





























Can refrigerators provide a clue to stomach cancer 
Using yoga to lower high blood pressure. The debate ove 
the Dalkon Shield continues—and other medical news 


Cooling cancer. Though it’s still just a 
theory, one researcher credits the re- 
frigerator for the dramatic drop in 
stomach cancer in the U.S. By contrast, 
in countries where refrigeration is just 
being introduced, stomach cancer is still 
widespread. 

Biochemist John Weisburger, Ph.D., 
of the American Health Foundation in 
New York, used leftover stew in his 
experiments. He showed that refriger- 
ation slows the breakdown of nitrate, a 
substance that is naturally present in 
stew and other foods. The end products 
of this breakdown can be transformed 
into potent, cancer-causing chemicals 
in the stomach. Dr. Weisburger says 
that by retarding this transformation, 
refrigeration has spared many Americans 
from stomach cancer. 


Bad news about drugs. In a major study 
of 8,000 patients, two drugs that lower 
cholesterol have proven to be worthless 
when it comes to prolonging life after 
a heart attack. Dr. Jeremiah Stamler of 
Chicago found that post-heart attack pa- 
tients treated with clofibrate or niacin 
live no longer than patients taking dum- 
my pills. 

The American Medical Association 
has worse drug news for diabetics. 
Tolbutamide and other popular drugs 
that lower blood sugar may cause pre- 
mature death from heart disease in 
10,000 to 15,000 U.S. diabetics each 
year. The AMA says many users of 
these oral drugs could manage as well 
on special diets, without risk. 


Unnecessary surgery. The medical audi- 
tor of two union health plans says that 
one in every four non-emergency opera- 
tions recommended to union members 
was unnecessary. Hysterectomy and “D 
& C” (dilation and curettage) led the 
list. Eugene McCarthy, M.D., a preven- 
tive medicine expert at Cornell Univer- 
sity, says the unions forestalled many of 
these unnecessary operations by refer- 
ring members to a specialist before all 
non-emergency surgery. 


Beauty aids. This summer mental health 
workers in Racine, Wisconsin, will teach 
beauticians how to spot clients with emo- 
tional troubles. The beauticians, profes- 
sional good listeners, will be taught to 
listen in a helpful way, and will be 
coached on how to refer clients to alco- 


CINE TODA 


By David R. Zimmerman 


holism therapy or any other communit 
services. A similar course has alread 
been held in Racine for bartenders—wh 
are also traditionally good listener: 
However, the mental health workers be 
lieve that women who drink, or wh 
have other problems, are more likely t 
patronize beauty parlors than bars. 


Yoga therapy. High blood pressure ha 
been significantly lowered in a group a 
patients through yoga. Medical practi 
tioner Chandra Patel, M.D., of Surrey 
England, taught his patients physicall 
and emotionally relaxing yoga exercise 
in thrice-weekly, half-hour sessions. Af 
ter three months, they had blood pres 
sure losses averaging 20 points when th 
heart was contracting (systolic pressure 
and 14 points when the heart was a 
rest (diastolic pressure). And the pa 
tients used fewer anti-hypertensive 
drugs. These gains were largely sus 
tained in the year after the yoga train 
ing by doing the relaxing exercises a 
home once or twice, daily. The bigges 
problem, according to Dr. Patel, wa) 
getting patients to keep up with thei 
regular exercises. He taught them to use 
everyday irritants—ringing phones anc 
doorbells, and red lights in traffic—a: 
signals to check theif tension and relax 


IUD argument. The Food and Drug Ad 
ministration disagrees with one of it: 
advisory committees about the safety oi 
the Dalkon Shield intrauterine contra: 
ceptive device (IUD), which has beer 
linked to the death of 15 women. The 
committee wants the device banned un- 
til its safety is proven. But the FDA 
is allowing sales to Continue under a 
“controlled system,” in which records 
will be kept on each user. Both the FDA 
and its advisors agree that- most IUD’s 
are remarkably effective and safe. The 
Dalkon Shield is the only currently ap- 
proved IUD whose safety has been 
strongly questioned. 


De-skunking. A skunk stench can be 
washed out of a pet’s fur with generous 
amounts of tomato juice, says Los An- 
geles medical geneticist Kenneth Shaw, 
Ph.D. In addition, he would not hesitate 
to use tomato juice, which seems to neu- 
tralize the smell, to wash a “skunked” 
child: “Tell him to close his eyes and 
pour it on,” Dr. Shaw says. “Then put 


” 


him in the shower! End 

















The Stayfree’ mini-pad. 
Why wear more ncaa have to? 


Its beautiful to be free. 

To do what you like. 

Wear what you want. And not let 
your period hassle you. Especially when 
your period is light. 

That's when a Stayfree mini-pad 
is all the protection you need. 

Its a small, absorbent pad that stays 
where you put it. No belts or pins to 
limit your freedom. 

No bulges or bumps to limit your 

wardrobe. And to make sure of your 
rotection it has a moisture-proof | 
lining, Wear it alone on light days and 
with your tampon on heavy days. 
oe won t know a Stayfree mini- 
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In a moving and very 

personal essay, the author of 
Fear of Flying writes 

of women’s age-old conflicts: 
family vs. career, love vs. 
achievement. Erica Jong shows 
how our lives could be an 
example that breaks the chain, so 
“that the choice not be 

so harsh” for our daughters. 


Often it seems to me that people who 
have delayed having children (or never 
had them at all) think about the whole 
subject of child-bearing (and child-rear- 
ing) far more deeply than those who 
had children early and automatically. 

I was not one of those. When most of 
my classmates at Barnard (circa June 
1963) were getting married and having 
one, two, three babies in a row, I was 
certain I had to establish myself as a 
writer before I even considered the 
matter of children. Sometimes I regret 
this. Sometimes it seems I could have 
done both simultaneously. And some- 
times I think I was right to wait as I 
did. But at the time it hardly seemed a 
choice. The need to establish a career 
was an obsession with me. I was driven 
to write, and anything that might stand 
in my way was viewed with alarm. My 
own mother had felt great conflict be- 
tween her passion for her three daugh- 
ters and her passion for painting—so 
the example before me was not one that 
encouraged compromise. I vowed not to 
be frustrated in the way my mother was 
—so now I find myself frustrated in an- 
other way. 

Having had some of the fruits of suc- 
cess and fame, having enjoyed parts of 


DAUGHT 


By Erica Jong 


it and at other times been driven to ex- 
haustion and despair by it, I am more 
than ever aware of the need for a per- 
sonal life—for family, for children, for 
a man you can laugh with in the kitch- 
en, read with in bed and hug when 
either of you needs hugging. 

One thing the phenomenon of Fear 
of Flying has done for me is to make 
me more and more aware of how empty 
life is when it is lived only in public—or 
only on paper. Of course, the life of a 
working writer is only “a sort of life” 
(as Graham Greene calls it) because so 
many hours are spent at the typewriter 
with imaginary people. But even so, one 
needs other things: a home, family and 
loving relationships. All people need 
both—the outer achievement and the 
inner life—but, unfortunately, while 
men have almost always been able to 
have both, women, alas, have had 
to choose. If they were mothers, they 
usually received so little help in mother- 
ing from their spouses that they had to 
give up the idea of outside achievement 
—at least while their children were 
small. If they were career women, they 
often had to abandon the idea of family 
because the pressures on them to excel 
were so great. They had to be three 
times as good as their male colleagues 

idvance at all—and, unlike those 


male colleagues, they had no supportive 
spouses at home to rear the kiddies and 
put hot meals on the table while they 
were out facing the lions (and tigers) 
of success. 

What I would wish most for my un- 
born daughter is that the choice not be 
so harsh when she becomes a woman. I 
hope she will grow up in a world in 
which men allow themselves to enjoy 
fatherhood and try to restructure their 
work institutions so that they can spend 
more time with their children. I hope 
she will find a world in which men 
aren’t threatened by women of achieve- 
ment and in which men are secure 
enough about their own masculinity not 
to have to put themselves through exhi- 
bitionistic rituals in order to prove it. 

What astounded me most about the 
changes wrought in my life by Fear of 
Flying is the way many men seem to 
equate a woman’s professional com- 
petence with a tendency to be domi- 
neering—or (to use a jargon word I 
hate )—*‘castrating.” Again and again I 
have met men who said to me: “I’m so 
surprised to find you so unthreatening” 
or “I’m so surprised you’re feminine” 
or “I’m so surprised you have a soft 
voice.” What were they expecting—a 





valkyrie carrying a sawed-off shotgun? 
For a long time I was hurt by these re- 
marks—until finally I came to realize 
that they were not reflections of my 
character but only reflections of these 
men’s fantasies about successful wom- 
en. Successful women had to be loud, 
domineering, unfeminine, bellicose. 
Perhaps unconsciously, these men 
equated feminine success with sadism, 
toughness and man-hating. 

I would want my daughter to grow 
up in a world in which this was no long- 
er so. I would want her to be able to be 
competent in her work and loving to 
her lovers and friends without feeling 
any conflict between competence and 
love. Too often women hide their com- 
petence, or handicap their talents, in 
order to appease the envy of the men 
they love. Too often women are so 
afraid of competing with men that they 
use only a fraction of the talents and 
energies they have. 

Where does the rest of the energy go? 
Into loving, nurturing and reassuring 
men (and children). Certainly I have 
nothing against loving and nurturing 
and reassuring—but I would want my 
daughter to grow up into a world in 
which women get as much of them 
from men as men get from women. 
Both sexes need them, and (continued) 





~ Your hair ages faster than 
you do. 30 minutes with condition 
will keep it looking young.” 


ie first thing people notice about you is your hair. 


“Your hair grows up to Y2” a month. 
By the time it’s 6” long, it’s one year old. 
If you're wearing it shoulder length, 
you've been wearing the same hair 2/2 
years. That’s a lot of wear and tear. 

Sharp bristled brushes, fine toothed 
combs, harsh shampoos, a 
hot dryers, curlers, hair- 
sprays actually make the 
hair shaft wear thinner 
towards the end. 

It splits. It breaks. 

It frazzles. 

When your hair looks 
older than you are, you 
look older than you are. 
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the clock with condition* Beauty Pack 
Treatment from Clairol. In 30 minutes 
this intensive treatment starts repairing 
years of damage. 
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Split ends, so your 
hair looks smooth 
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condition* is 
more expensive 
than other conditioners, but it’s a small 
price to pay to keep your hair 
looking young. 

After all, if your hair looks 
young, isn’t that half the battle?” 
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DAUGHTERS 


continued 


it seems unfair that women are so often on the giving end 
so seldom on the receiving. It also seems unfair that womer| 
are so often the only ones chosen to reassure and nurture chil; 
dren. Also, though it’s certainly clear that there are differ; 
ences between the sexes, I don’t think the possession of 4 
womb automatically implies an exclusive sex-linked ability 
to wash diapers, mash bananas and put bandages on scraped 
knees. 

I write this article about an unborn daughter rather thay) 
an unborn son because I think the problems between mothers 
and daughters are infinitely more complex and troubling thai} 
the problems between mothers and sons. We live in a world 
in which women are in conflict about what it means to be a 
woman—a time of great transition in women’s concepts of 
themselves—and nearly always they pass these conflicts along 
to their daughters. With their sons they are often more capa-+ 
ble of unambivalent affection. With their daughters, women 
are so intent on doing or undoing what has been done to them 
by their mothers that the relationship is often fraught with 
false expectations and ambivalences that cause great inse- 
curity on both sides. I think this may be the reason why girl 
children often get less unequivocal approval than boy chil- 
dren—and consequently grow up less secure. As a result they 
are more frightened of abandonment and loss of love, more 
frightened of success, and more apt to give up their personal 
needs for achievement in favor of being loved by a man. 

How many of us had mothers who had resolved the dilem- 
ma of work and love and could pass a positive example along 
to us? Very, very few. I speak to other women who are suc- 
cessful in their work, and what they have most in common 
with each other (no matter what professions they pursue) is 
the feeling that they are breaking new ground emotionally, 
that they have nowhere to look for an example. Usually their 
mothers stayed home and were frustrated housewives, and 
that alternative they must surely reject (since they know the 
misery of it so intimately). As an alternative, they try identi- 
fying with their fathers—which is all very well on the side of 
work and achievement, but rarely helps at all with the emo- 
tional (and biological) side of being a woman. 


No role models to follow 


So we are torn. We have no role models to follow. We al- 
ways feel like pioneers. Half of us is saying: “Be like Mom- 
my and be safe.” And the other half is saying: “Be like Daddy 
and make your mark in the world.” But neither really works. 
Because we know that Mommy wasn’t really safe (no one is, 
of course). And we know that being like Daddy (and some- 
times ignoring family, home and children for success, success, 
success, success) will eventually leave us frustrated and un- 
fulfilled. ; 

How to do both? How to make it psychologically and prac- 
tically possible for the women of the future (my unborn 
daughter among them) to fulfill the two sides of their natures? 
They must have an example before them. And we are that 
example—whether we like to admit it or not. That’s why it 
troubles me when I see so many women of talent and achieve- 
ment—and so many young feminists—not having children at 
all. They are the ones who can pass along to their daughters 
the sense that it is possible to do both. They are the ones 
who have the example to set. 

Having waited this long to have children, I am in a unique 
position if IT have them. When a daughter comes into my life, 
she will grow up with a mother who spends at least four hours 
a day at the typewriter, who lectures at colleges and to whom 
writing has become utterly second nature. Like all children, 
she will interfere as much by my pleasure in being with her 
as by her need to be taken care of by me. But what she will 
get from all this—when she becomes a woman herself—is a 
modus vivendi which seems natural and right. (continued) 
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DAUGHTERS 


continued 


hours a day. That will seem like the way 
of the world to her. 

Of course, we can’t do all this alone. 
I know two little girls whose mother is 
a full-time practicing psychiatrist who 
works at home, and they once came 
home from nursery school saying that 
women were nurses and men were doc- 
tors. “But P’m a doctor,” their mother 


said, “You know that.” The children 


were adamant; she had to be a nurse. 
What their classmates told them (and 
what they saw on television or read-in 
books) had more weight for them than 
the actual example they saw at home. 


Mommies do work at typewriters four 


_Clearly then, we need outer struetures 


to change as much as we need to change 
our own life patterns. The society must 
support us by altering its stereotypes, 
too. And men will have to be part of 
this change. 

Ah, the question of men! What part 
do they have in all this—besides pro- 
viding the occasional lucky sperm that 
makes it to the egg first? I have alwavs 
been struck by the fact that so many 
women of great achievement were ei- 
ther partly raised and educated by their 
fathers or tremendously encouraged by 
their fathers: Mary Godwin Shelley, 
Gertrude Stein, Virginia Woolf—to 
name just a few. I tend to think that if 
more fathers played a more active role 
in educating and encouraging their 
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daughters—rather than being shado 
background figures who appear wh 
it’s time to pay the tuition bills or p 
for wedding pictures—more wom 
would feel an unambivalent desire 
excel in their work. 
The fact that in most American fan 
lies the mother is the chief educat 
and disciplinarian of the young has 
number of unfortunate psychologic 
effects on both sexes. First, it alloy 
mothers to act out their own conflic 
about womanhood on their daughtei 
Second, it deprives daughters of tl 
less ambivalent (and often more ind 
gent) encouragement of doting fathei 
Third, it allows mothers to lavish ¢ 
their doting oedipal love on their sons 
and so deprive their daughters by co 
trast. In later life, this also has sad co 
sequences. Women often feel starve 
for love and approval, confused abo. 
the nature of womanhood and ready 
sell their souls for love. Men, on tl 
other hand, have had so much (ofte 
smothering) attention from overprote 
tive mothers that they fear women ar 


‘feel trapped by a woman’s love. 


Opposite demands of sexes 


The sexes wind up with opposite d 
mands, She wants unequivocal love ar 
reassurance—yet if she gets it, she chafi 
for freedom. He wants his freedom—y, 
if he gets it, he chafes for unequivoc 
love and reassurance. 

My own feeling about the sexes 
that despite biological differences ar 
despite the fact that they express the 
demands differently, their psychologic 
needs are very much the same. I thir 
we've come to a time in history when 
is much more helpful to stress the ps} 
chological similarities than to stress th 
biological differences. Both men an 
women need freedom and _ closenes 
Both men and women need companio1 
ship, are afraid of abandonment, hat 
loneliness, need fulfiHing work, need 
comfortable home base from which 
face the world and often (though ne 
always) yearn for children. I think | 
should be an option for either sex nevé 
to have children—if they feel they don 
want them—but I also think we shoul 
recognize that men’s longing for chi 
dren is often just as great as women’ 
Perhaps even greater at times, sinc 
they are unable to have them without 
women—and human nature alway 
yearns hardest for the unattainable. 

Often it seems to me that the nee 
of many men to keep women “in the 
place” in society stems from men’s fez 
of women’s extraordinary biologic: 
power and strength. Samuel Johnso 
once said: “Nature has given women s 
much power that the law has very wisel 
given them little.” Men intuitively knoy 
that unless they effectively handica 
women’s power and energy, they wi 
be no match for female competencé 


64 





strength, longevity, intelligence. All of 
atriarchal society has worked to that 
ond: reining back the creativity of wom- 
m and channeling all their prodigious 
nergies into child-bearing, tending of 
he home or farm, nurturing men and 
shildren. 
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Impact on women 


At last we are beginning to see the 
end of that. Now that technology allows 
is to control our fertility, now that med- 
cine allows us to raise as many children 
jis we bear (rather than having 14 and 
fearing six—as so many of our great- 
grandmothers and even grandmothers 
lid), there is no reason for women’s 
jiocial, economic and political power to 
sontinue to be as curtailed as it still is. 

Even so, we tend to forget that all 
hesé basic changes are less than a cen- 
ury old: contraception, control of child- 
food diseases, safe childbirth, the vote 
‘or women, the ability of women to 
|vork outside the home—are all develop- 
Inents of the last 100 years or less. We 
have scarcely begun to absorb the psy- 
thological impact of these changes, and 
vertainly our mothers had not time to 
lufficiently absorb them. We are still 
hot anywhere near having equal eco- 
1emic opportunity for women, or equal 
jreatment for women under the law— 
put as we work for these things, we 
Inust remember to remind our daugh- 
ers how new they all are, how hard- 
von all these advances were; and we 
nust also teach them to assimilate these 
shanges psychologically. It’s all too easy 
jor children to take change for granted. 
ur daughters will grow up thinking 
here was always television, always 
pace travel, always birth control, al- 
ays polio shots, always safe childbirth, 
ways the ability for women to vote 
ind own property and work—unless we 
emind them. 

We have a double problem then: we 
nust teach our daughters*what a brave 
1ew world this is, and at the same time 
ve must somehow make them feel at 
1ome in it. We can help them most by 
xample rather than exhortation. We 
‘an help them most by having equal 
neasures of love and work in our own 
ives, and by trying never to let our- 
‘elves sacrifice one for the other. End 





In addition to Fear of Flying, Erica 
ong is the author of: Fruits and Vege- 
ables, Half-Lives and Loveroot (to be 
bublished in June). 
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To watch helplessly as her son suffered such unending pain was almost more than she 
could bear. Then, mysteriously, inexplicably, she found a way to break the despair that 


gripped them both. Exclusive excerpt from an inspiring new book. 


obby Massie, now 18 and a 

student at Princeton Univer- 

sity, was diagnosed a hemo- 

philiac when he was five months 
old. One of the great dangers of 
hemophilia—absence of clotting fac- 
tor in the blood—is not the popular 
misconception of “bleeding to death 
from a scratch,’ but the crippling 
effect of repeated episodes of internal 
bleeding into body joints. 

Robert and Suzanne Massie, who 
collaborated on the best-selling bi- 
ography Nicholas and Alexandra, 
have now co-authored a book (Jour- 
ney) about their experiences. In this 
excerpt, Suzanne Massie describes 
an episode of joint bleeding that left 
Bobby unable ever again to run, al- 
though he is now a powerful swim- 
mer who swims 3,200 yards a day 
and lifts weights with his disabled 
knee. 

In 1968, when Bobby was 11, the 
Massies were able, at last, to travel 
to France to research a book. The 
blood clotting factor, or “fraction,” 
had recently been isolated by med- 
ical scientists, and it was easy to 
transport and store. In addition, Rob- 
ert Massie had learned to give his 
son “home transfusions,” freeing the 
family from total dependence on doc- 
tors and hospitals. 

So, although they knew only too 
well the unpredictability of hemo 
philia, the Massies decided to take the 
risk of travel 

It was the beginning of spring in 
Paris. That morning we were av 
ened by gypsy organ grinders playing 
and singing in the street under our 
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windows. From our balcony the chil- 
dren gaily threw coins down into their 
tambourines. The gardens of the Parc 
Monceau blossomed in forsythia and 
tulips; the chestnut blossoms were 
growing fat. On the pond the swans 
proudly showed off their downy new 
families. Immaculately dressed 
French children played sedately in the 
sandpiles while benevolent old ladies 
sunned themselves in their iron chairs 
and smiled over their knitting. 

As I hurried about my errands, 
shopping for white asparagus, chat- 
ting with the butcher, I couldn’t help 
smiling at the buildings with their 
lacy, forged iron balconies; such was 
my joy. At last we were living in the 
city I had loved for so many years. 
Surely, surely our luck had turned. 

Then came the telephone call. It 
was Bobby. ‘Mom, I had a little ac- 
cident in school. My leg feels funny. 
It’s not much, but I think I better 
come home.” 

The familiar alarms went off. 
“Which one?” I asked. 

“It’s my left leg.” 

“Tl be right over.” 

I ran down the stairs and drove 
to the school. Bobby was waiting 
outside. He seemed all right. Oh, 
I thought, nothing dramatic, and 
heaved a sigh of relief. 

“How did it happen?” I asked. 
Bobby suddenly looked wistful. “I 
fell, Mom, while I was playing at 
recess.’ Then his words came rush- 
ing out: “Mom, I’m sorry, I really 
am. I was running. But the weather 
vas so beautiful and the sun was 
shining and I just had to run and, 
well, I caught my toe and fell for- 


BY SUZANNE MASSIE. 


ward.” He looked so ashamed. How 
well I understood the euphoria of 
that day! Of course he had felt like 
running! ‘Don’t worry,’ I said, “it’s 
not your fault, and it’s probably 
nothing anyway. You just need some 
rest. We'll elevate it and put some 
ice on it.” 

At home, Bobby lay on his bed, 
and I packed his knee with ice. It was 
then four o’clock. In less than a half 
an hour, the knee had puffed badly, 
so my husband, Bob, gave Bobby a 
transfusion. But instead of getting 
better, the knee grew even more swol- 
len and painful. Why? ‘He had just 
had a transfusion of the new, strong 
fraction. Perhaps it was not enough? 
At six o’clock, Bob gave another 
transfusion twice as strong as he usu- 
ally gave. Surely that would do it. 
It did not. By eight o’clock Bobby 
was tossing from side to side and 
moaning in pain. The swelling in- 
creased, the internal bleeding con- 
tinued unchecked within the joint. 
We were shaken. What yas wrong 
with the new fraction—our freedom, 
our miracle, our solace? Clearly 
something serious, and we didn’t 
know how to cope with it. 

I reached Dr. Josso at home. I was 
very nervous. It was the first time we 
had had to call on him, and now it 
was at night. To make it even more 
difficult, I knew that he was under 
no obligation to come; he was no 
longer a practicing doctor, but an em- 
inent professor in blood research. 
Yet there was no one else. “Doctor,” 
I said, trying to keep my voice steady, 
“T’m sorry to disturb you at home, 
but something is (continued) 


Robert K. Massie, Jr. From the forthcoming book, ‘‘Journey,’’ to be published by Alfred A. Knopf, Inc. Photo- 
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| f you love your cat and want to 
eliiiges, feed him a delicious 
ae = M = square meal, you 
c* don’t have to get it 
Qe from a round can. 
Purinae Cat Chow, cat food has as 
much nutrition as those small can- 
ned cat foods. Yet it costs about one- 
third as much per serving. 
Cat Chow tuna flavor costs about 
$50 a year less than canned 
tuna cat food. So does 
liver flavored Cat Chow. 
And all of our other cat- 
tempting flavors. 

More cats love Cat Chow than any 
canned Cat food. It’s the number one 
cat food in America. But if your cat 
is finnicky, with Cat Chow there’s 
even a way you Can Coax him. 

The next time you feed him, mix 
in a small handful of Cat Chow with 
his regular canned cat food. For the 
next 8 days, gradually increase the 
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amount of canned 
food. On the 10th 
day, fill up his bowl 
with nothing but 
Cat Chow. 

If he’s like most 
cats, he’ll be a Cat 
Chow lover for life. 

And you’ll do the Chow- Chow. ‘Chae 
all the way to the bank-bank-bank 
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continued 





really wrong. Will you come? I know it’s 
late...” He interrupted me. “Of course. 
Bobby is a good fellow. I will come to 
be with my friend.” 

Bobby was now screaming in pain. 
I was desperately worried. Already I 
knew we were in one of those unex- 
plored areas where the disease could 
buffet us mercilessly with no end in 
sight. Visions of new months in casts 
and wheelchair filled my mind, What 
about school? How could we cope? And 
here we were in France, far away from 
all our doctors. We were mad to have 
tried it. It was already clear that such 
a severe bleeding, even at best. meant 
three to four weeks of total immobility, 
hopes dashed, depression and the spring 
blighted. If only that were all! But 
what if it were longer? What if our 
fragile victory was to be shattered en- 


tirelyy We should have known, we 
should have known. |] repeated to my- 
self bitterly as | paced the floor, trying 
to control my thoughts. 

In less than 45 minutes Dr. Josso 


arrived at ow Composed and 
charming, he radiated calm assurance. 
Immediately he wen Bobby 
When he saw him there. lving on 
bed writhing and m: ‘ almost ol 
livious to us, Dr. Josso 


“What pain killers d ) he 
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asked. Then very gently he approached 
Bobby, talking to him quietly, but the 
knee was so swollen and tight that 
Bobby would not permit him to touch 
it. “No, no,” he screamed. “Mother, it 
hurts! It hurts too much!” 

“Quickly,” said Dr. Josso, “go to the 
pharmacy and buy some plaster band- 
ages. We must immobilize it; the leg 
is pulling up.” 

The leg was already jackknifed and 
rigid. (Seven more years, I thought. 
Those endless exercises, those years of 
therapy, those sandbags carefully 
measured . . . gone, gone.) “I will try 
to make a cast,” the doctor went on. “I 
am out of practice, but I will do my 
best.” Swiftly, he wrote a prescription. 








| wie af, 


| Which came first—the chicken salad or the egg salad sandwich?” 








Pee! halle he Meal areal -> | tees rs tt ig 


down the stairs and rushed to 
pharmacy. My mouth was dry, 
hands clammy, but my mind was or 
again in that clear state of emergen| 
As I ran through the streets, the hou; 
I had happily looked at that morni 
suddenly seemed cold and foreign. 

When I returned, Dr. Josso was 
ready in the kitchen, his sleeves roll 
up. He plunged the bandages into t 
water, and then, his arms covered w’' 
plaster, carried them into Bobby’s roo 

But as he approached, Bobby tri 
to push him away. He gasped hyste 
cally, “No casts! No more casts! I ca 
stand it.” We tried to calm him, but 
was impossible. Unhinged with pa 
Bobby was at last showing all the h¢ 
ror he had felt at being encased 
plaster for months at a time since 
was six. He had borne it so valiant! 
with such strength. He had not cot 
plained. Perhaps he hadn’t known ho 
But the suffering of those years w 
making his present pain sharper. V 
had to give up. Dr. Josso said, “If 
does not want it, he must not have i 
Bobby lay there exhausted, moaning. 

Dr. Josso and I went into the livii 
room. I gave him a scotch, and th 
another. He had little to say. “His pa 
is unusual. There is no explanation f 
it. He may have broken something. F 
should go to the hospital for x-ray 
We will have to try and stop the blee 
ing and then see. Give him transf 
sions three times a day. Here are son 
more drug prescriptions. You will ha) 
to start preparing him for the night ear 
in the afternoon.” 

“But so many? What are they for 
I asked anxiously. — 

“Well, this one will work on tl 
knee,” he explained; “and this one . , 
is for the brain.” 

His slight hesitation, the drop in } 
voice, made me ask, “What is it?” 

“Synthetic morphine,” he said. 

“How many times?” 

“He can have this only twice. Tl 
body chemistry of adolescents is su¢ 
that any drug taken may be eas’ 
habit-forming. You have been wise 
keep him as free of drugs (continue 
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Dewy-fresh, delicate and 
delightful as the pastures and 
gardens that inspired its name, 
Cotswolds can add its pastel 
prettiness to your home. 

New from Cannon Royal 
Family, Cotswolds sprinkles a 
bed of English flowers across 
sumptuous towels, no-iron 
sheets of polyester and cotton 
percale, and a truly washable 
quilted polyester/cotton 
Permapoint™ bedspread. In a 
palette of the gentlest hues. 

Cotswolds. Introduce a look 4%. 
in your home soft enough and , 
sweet enough to inspire a poet. 














JOURNEY 


continued 


as possible. I will call the surgeon. We 
will weigh the dangers and advantages 
of intervention. We will wait three days.” 

As he left, I thanked him for com- 
ing. He said simply, “There is no need. 
If one has chosen the trade of helping 
people, one must be available. Bon 
courage.” It was nearly two A.M. 

I stayed at Bobby’s bed throughout 
that night. The pain came in waves. I 
tried to hold his hand, to stroke his 
head. I could not come near his leg, 
not even place my hand in the air a 
foot away, or he would scream. The 
pressure of a sheet was unbearable. 
And so the night passed until the dawn 


-came gray into the windows and Bob- 


by, nearly unconscious, still cried out. 

‘Early in the morning, Dr. Josso 
called to tell us he had arranged for 
x-rays. The doctor thought that, be- 
cause of the nature of Bobby’s fall, he 
might have’ cracked the kneecap. It 
was extremely difficult to move him, 
but somehow Bob and I managed to 
get him into the car and begin the 
nightmarish, two-hour journey to the 
hospital. Every time Bob had to slow or 
stop, Bobby would scream in pain. We 
were frantic. By the time we reached 
the hospital Bobby was white and 
drawn. They took an x-ray but found 
nothing to account for Bobby’s excruci- 
ating pain. We had to turn around and 
go back home. 





Arthritis sufferers 
get a higher level 
of pain reliever. 
Enjoy effective relief 
from both minor 
pain and inflammation. 


Compared with plain or even 
buffered aspirin, tablet for tablet, 
Anacin® builds higher levels of 
pain reliever in your bloodstream 
in the first few hours. And then, 
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taken as directed, Anacin main- 
tains a level of medication which 
not only relieves pain but also 
helps reduce inflammation that 
causes pain and stiffness. This re- 
duction of inflammation is im- 
portant to arthritics. 

Anacin contains more of this 
anti-inflammatory medication 
doctors recommend most than 
the leading aspirin or buffered as- 
pirin tablet. In minutes, Anacin 
speeds its relief for inflammation, 
pain and stiffness throughout 
your body to give you effective 
relief, long-lasting relief. 

Remember, get Anacin and 
get effective relief. You will find 
Anacin is gentle to the stomach 
and you will enjoy more freedom 
of movement without pain. 





I began the pills at two that aft 
noon. More hours passed with 
change. He did not eat, he could n 
sleep. We continued the transfusior 
Dr. Josso called in the afternoon, sz 
and discouraged when I told him the) 
was no improvement. I gave the fir 
dose of synthetic morphine. Still 1 
change. Again that night I began ni 
vigil by his bed. I tried everything. 
read to him, I talked to him, I playe 


his favorite records. But the pain co} 






































In the morning, the knee was swe 
len as large as a grapefruit. The pa 
and drugs had given Bobby double v 
sion. His eyes were clouded and craze: 
He still had not eaten or slept. Dr. Jos: 
was extremely disturbed over Bobby 
suffering. It seemed that he could be; 
it even less than we. “We cannot let hii 
suffer more,” he declared. “I have a 
ranged for a surgeon. If he is not be 
ter by tomorrow morning, we shall hay 
to try to intervene.” What Dr. Josso wi 
proposing was a controversial surgic; 
procedure in which a needle is insert 
directly into the knee joint to draw ov 
the blood and relieve the pressure. 

e 





We understood all the difficulti 
When aspirating an actively bleedi 
joint, there is risk of causing even moi 
trauma. It was a last-ditch hope. We ha 
already given Bobby the two permissibl 
doses of morphine. 

I had barely rested for three day 
That night, Bob made me leave th 
house for dinner. When I returned, 
insisted that I try to sleep, but it wa 
impossible. I could hear Bobby calling 
So once again I sat in the dark by th 
bed, clasping Bobby’s hand in despair 
ing silence. | 


A surge of decision | 


Suddenly, in the middle of that thir: 
night, I felt a strange surge of decisior 
Briskly, I told Bobby-that we were gc 
ing to get up and go into the livin 
room. There, I would prop him up 0} 
the couch and find a way to take th 
pressure off the back of his knee. 
seemed crazy, but during other blee 
ings I had tried this, ind it had worked 
And something very strong was pushin; 
me. He cried out, “No I can't,” but 
got his wheelchair and lifted him ont 
it. It was with great difficulty, for hi 
pain at the slightest movement was ex 
cruciating. I rolled him into the dark 
ened living room. Except for the stree 
lights shining eerily into the room 
everything was dark and empty ang 
still. I felt as though we were the only 
two human beings awake in the city. 

Quickly, trying to seem in perfec 
control, I gave him orders: “Sit there 
Let me fix the pillow here. You'll see 
the soft pillow will make it better.’ 
He moaned, “Leave me alone, leave m¢ 

(continued on page 112 
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That Cigarette Smoking Is Dangerous to Your Health. 
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; . os “¢ made Stop 
= ee ee eas watch by 

di: : Zodiac times 
the action to 
1/10 ofa 
second. Yours for free B&W 
coupons, the valuable extra 
on every pack of Raleigh. 
To see over 1000 gifts, write 

for your free Gift Catalog: 
Box 12, Louisville, Ky. 40201. 
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LADIES’ HOME JOURNAL / MAY 1975 


Intimate 
Look at 
the Fords 


By Candice Bergen 





Here’s the story Last August America was ready for an affair. The lucky 
you've heard guy was Gerald Ford. In fact, so ready and willing were 
so much about. Wé€ t° hail our new chief that when we learned that he made 
The Journal's his own breakfast, we were delirious. Never before had so 
much been made over an English muffin. So eager were we 
star photographer at that time that anyone, short of Attila the Hun, would 
reports, in have seemed like Mr. Wonderful. But Gerald Ford won our 
pictures and affections not by default, but because the new President 
text, on her seemed to be just the sort of man we should be getting in- 
volved with after a disastrous last marriage: sincere and sen- 
sible, simple and straight-shooting. 

: In the first rush of romance, America was acting like a 
President and gay divorcee. Even the press reported the reaction in ro- 
Mrs. Ford mantic terms, calling Ford’s first few weeks in the White 
House a “honeymoon.” We were fairly giddy with the 
prospects. Till President Ford’s pardon of Richard M. Nixon. 

Then, suddenly, the honeymoon was over. 

Perhaps not. People are saying the pardon may be re- 
viewed differently in the future, and despite unpopular energy 
proposals, a recession economy and severe budgets, President 
Ford seems to be regaining our reluctant affection. 

My knowledge of Washington has largely been based on 
participation in Democratic Party and anti-war functions. 
Most of Republican Gerald Ford’s Congressional votes were 
consistently cast against all § ; 
forms of liberal legislation. 
On the issues, we’re at odds. 
Yet, through the media, I , 
found Gerald Ford and his 
family personable and sym- 

pathetic. If this seems un- 
| principled, call me spineless. (3% 
Life no longer seems to me . te 
a question of good guys and % bd 
(continued on page 116) -"& 


unprecedented 
four days with 





Candy and the 
Fords. For her 
exclusive photo 


report —>- 
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are you leaving?’ 
she asked flatly.” 


6¢/n the private study where he works and 
exercises, the President watches a golf 
tournament on TV. ‘Where’s my buddy 
Arnold?’ he asks, waiting to see his 

friend and sometime golf partner, 

Arnold Palmer. Not much 

time for golf these days.99 





66Reading The Washington Post 

in a room adjoining the Oval Office, 
which he uses as his private 

office. The President is quiet and 
ow-spoken, not glib or facile. But he 
listens thoughttully and well, 


dealing with people directly and 


Unlike most politicians, he 


doesn’t make you fee! he’s 





adaressing a convention. He laughs 
] has a relaxed sense of 
humor with his new role 
graceiu / unassumingly, 

putting the 1 him at ease 

(‘Ford lovel IN. a nice 

intelligent man. I ré \ king 

Agr Kissing 
volunteers. ) 7 ke each 


other and 
some long-marriec 7 
relationship ts not st: rt 


seem to have stopped sr 99 
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66 With Vice President 
Rockefeller on the way toa 
toreign policy briefing with 
Henry Kissinger. Before the 
meeting Rockefeller, lacking a 
spoon, off-handedly stirred his 
coffee with the stem of his 
Slasses. He seemed awed by 
the President and the 
Presidency.99 


66A Sunday afternoon in the 
Oval Office with Liberty, his 
Golden Retriever. Richard 
Nixon’s neon-blue rug and 
sharp lemon fabrics have been 
replaced by a butter-colored 
carpet and pale vellow 

walls. It is a beautiful room— 
filled with fresh flowers, 
sleaming silver, a crackling fire 
—and sunlight. If you have to 
occupy the highest office 1n the 
land, it might as well be 

this one.99 


66The President returns 
to Washington on Air 
Force One. With its 
elaborate communica- 
tions system, he can 
contact people almost as 
easily as from his White 
House office.99 


66Mrs. Ford is sharp 

and savvy, slender to 

the point of fragil- 

ity. The White House is 

no place to recover 

trom sursery. (‘We 

never wanted this. We 

didn’t go after it, 

but the stigma of the 

W hite House has worn off. 

It started to wear off 

before the operation.’ ) 

Though Mrs. Ford seems 

delicate, she 1s strong- 

willed. She has stood 

by her support of the 

Salen eee nee Equal Rights Amendment, 
ie provoking some criticism, 

: but making many proud 
that a First Lady would 
campai§£n so forcefully 
tor women’s rights.99 


Atlanta. Mr. Ford meets with a group of southern Governors in the Presidential Suite. Tables are piled high with Georgian 
icacies; there are Presidential Seals imprinted in paté, pastry, even in ice. Governor George Wallace of Alabama is the first 
an you see. He has a striking, strong-featured face and seems to smolder. He looks smaller and slighter than I had imagined. 
» seems caged in his wheelchair, vet he 1s surprisingly charming, compelling and clearly the star.99 
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op fashion model Pam Suthern (opposite) cuddles with her 2%-year-old son 
Adam in an exquisitely hand-embroidered crushed-cotton caftan from Ru- 
mania. By Eastern Originals, $100. Adam’s double-knit checked overalls and polo 
shirt are by Carter’s. Photographs by Mel Dixon. Hairstyles and makeup on pages 76, 77, 79 by Mark Sephton; 78 by Leonardo De Vega. 





ynn Brooks (above) , who recently moved to New York from Oregon to pursue 
her modeling career, poses with her daughter, Jennifer, aged 5. Lynn’s 
lined cotton caftan with its scroll-like lace yolk is by Bill Tice/ESP, $70. Jennifer's 
eyelet-trimmed pinafore is by Ceil Ainsworth. ‘These pages, Cannon Royal Family of 


ce If 


sheets: Sky Blue, left; Cotswolds pattern above. All prices approximate. Shopping information on page 103. 
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odel Barbara Sieg (above) and daughter Ashley, 4, greet Mother’s Day in romantic long nigh 
gowns. Barbara’s square-necked gown with lacy puffed sleeves is in a soft cotton knit. By Slun 
bertogs, $20. Ashley’s flowery gown is lace-trimmed. Also by Slumbertogs. 





|e McGuire (opposite) a popular model here and in Europe, snuggles with her daughters, Old 
J 2, and Elemy, aged 3. Her long nylon tricot gown with lace-trimmed Juliet sleeves is by Olg 
$22. The two girls wear frilly slips that look like ballerina’s tutus by Her Majesty Industries. Thes 


pages, Wamsutta sheets: Grandeur, above; Liberty Fern Flower, right. Shopping information on agai 
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“THT 
FRAMI 
U 


One picture can 

more than a th 
sand other decor 
ing details in y: 
home. Start with 
expensive varit 
store frames and p 
with fabrics, yar 
bits of paper 2 
paint. Detailed inf 
mation on page | 
By Nathan Manc 
baum, Director of 
terior Design. 


» Far left: The s) 
covered frame 
ruffled chintz 
silvery frame wou 
with gilt. Rig 
counterclockw) 
with details fram 
all: The spot| 
cloth-covered fra 
suits its subje 

-A mat of Rom| 
striped ribbon an 
yarn-wrapped fra 
that echoes thet 
bon stripes. Midni) 
blue frame stude 
with stars. A garle 
of grapes to fram 
matching motif. V 
is stenciled; graj 
are paper dg 
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THE 
AGONY 
OF 

MRS. 
WILBUR 
MILLS 


4¢ 55, ail and always a 
very privafe person, Polly 
Mills has had to face the 
ultimate indignity. Can 
she salvage her troubled 
marriage and rise above 
the pain of public humili- 


ation? By Kandy Stroud 
A' 2 A.M. on Oct. 2, 1974, Wash- 
ington police stopped a car for 
speeding without lights. The passengers 
were the most powerful man in Con- 
gress, Rep. Wilbur Mills of Arkansas, 
stripper Fanne Foxe and three others— 
all returning from a long, carousing 
evening at a nightclub. Mills had a 
black eye, and his face was scratched 
and bleeding. Fanne Foxe, frantic at 
the prospect of arrest, tried to escape by 
leaping into the nearby Tidal Basin. 
The news reports were ruinous to Rep. 
Mills’ reputation as the fiscal watchdog 
of Congress—the cautious, conserva- 
tive chairman of the House Ways and 
Means Committee. 

A month later, however, apparently 
unabashed by the squalid publicity, 
Mills appeared at a Boston burlesque 
theater and walked onstage to kiss Fan- 
ne Foxe. “This won’t ruin me,” he said. 
“Nothing can ruin me.” Shortly there- 
after, he checked into a Washington 
hospital, suffering from “complete men- 
tal and physical exhaustion,” and sub- 
sequently admitted what some had 
strongly suspected: that he was an al- 
coholic. 


Stay-at-homes 


For Washington, it was a sexual 
Watergate. For 36 years, Mills, 64, 
and his wife Clarina (“Polly”), 66, had 
been regarded as “squares” by capital 
standards—stay-at-homes who went to 
bed at 9:30 and whose sole idea of lux- 
ury was a three-car fleet of Lincoln 
Continentals. 

Little was (and is) known of Polly 
Mills. Although she and Wilbur were 
high-school sweethearts, she once had a 
career of her own. The daughter of a 
grocery salesman, she majored in home 
economics at Galloway College in Ar- 
kansas, and served as a U.S. Postmas- 
ter for five years before being elected 
County Supervisor of Schools. But 
when she married Mills, she gave up 
her career and, in the time-honored 
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tradition of wives of her generation, 
buried herself in his. 

She was good at the self-effacement 
required of political wives. She stuffed 
envelopes during campaigns, sat pa- 
tiently in Capitol Hill offices and gal- 
leries waiting for her husband, and kept 
a low profile as wife and mother of 
their two daughters, Martha Sue Dixon 
and Rebecca Yates. TV newswoman 
Nancy Dickerson, who has known 
Mills for over 15 years, knows nothing 
about his wife. Her impression of Polly 
is: “a loyal wife,” a “granny.” She was 
the ideal Congressional wife—‘calm,” 
“a real helpmate,” “never pushy.” 

How does a woman who has made 
her husband’s career the vortex of her 
life react to public humiliation? Friends 
and family give the stock replies, prais- 
ing Mrs. Mills’ “self reliance, strength, 
inner fortitude and faith.” 

Maybe so. But few women could en- 
dure what Polly Mills has been through 
and emerge unscathed. Other reports 
indicate that Polly is no Pollyanna but 
a woman scorned, as human and as hurt 
as anyone would be. 

Since the Tidal Basin incident, she 
has retreated into seclusion in her 1 1th- 
floor apartment in Washington’s Crys- 
tal Towers. She no longer answers the 
phone and, according to many, has 
aged visibly. 

Betty Yingling, a friend for 47 years, 
has not seen Polly “since all this started. 
She wants to be by herself. She’s been 
through a great deal, and she needs to 
sift things out.” 

[ went to the Mills’ apartment and 
knocked on the red door. Son-in-law 
Bill Dixon opened it just a crack. As his 
three young children tugged at him, he 
said “I’m sorry, she can’t see you. She’s 
just not up to it.” 

In the background, I could hear Polly 
Mills’ Southern-accented voice on the 
phone. It seems that Rep. Mills was 
leaving Bethesda Naval Hospital for a 
Florida institution, “He needs hankies 


and socks,” Polly was 

saying. “Can you get 

them to him for me?” 
Some acquaintances 


her husband, has been 
drinking too much the 
last few years. The wife 
of another Arkansas pol- 


come to Mrs. Mills’ as- 
dinner in Wilbur’s honor, 

If this is true, it is per- 
haps not surprising. There 
Mills was giving his phone 
strippers. Columnist Les 
often accompanied her husband to 


raunchy burlesque houses—perhaps 
out of sheer desperation. The strippers 


recall that she would sit by helplessly 


as Mills flirted openly with them. 


Why didn’t she seek a divorce? Inti- — 


mates say she did leave Mills once, in 


1973. She stayed with daughter Martha © 


Sue in Alabama, while Mills moved in- 


to his supposed bachelor pad at Crystal — 


Towers. But their daughters got them 
back together after four months. 


Trouble no stranger 


Trouble is no stranger to Polly Mills. 
Fifteen years ago, she had a mastec- 
tomy. Last February, a benign tumor 
was removed from her other breast. 
She has undergone back surgery, suf- 
fers from Bell’s palsy (paralysis of mus- 
cles on one side of the face) and has 
survived several minor strokes. 

Shortly before that night at the Tidal 
Basin, Mrs. Mills supposedly broke her 
foot. This, Rep. Mills said, was why 
she had not been with him and Fanne. 
But two days after the incident, a neigh- 
bor saw Polly Mills dash through the 
rain to her car. “You can’t run that fast 
with a cast on. There was no cast. She 
was just protecting Wilbur by saying 
her foot was broken.” 

As this was written! Mills was re- 
portedly in an institution near Palm 
Beach, Fla., a sanatorium that caters to 
people with emotional problems, in- 
cluding alcoholics. Mrs. Mills had gone 
to Arkansas for a rest, then planned to 
fly to Florida to be with her husband— 
the loyal, expected, “wifely” thing to do. 
But Fanne Foxe was planning to go to 
Florida, too. Her manager, John Car- 
men, claims that Mills wants a divorce 
and that he sent Fanne three dozen 
roses when she opened at a Detroit 
nightclub. Meanwhile, Polly Mills en- 
dures, suffering but silent—a_ tragic 
symbol, to some Washingtonians, of a 
life spent in the shadows of someone 
else’s political career. End 


say that Mrs. Mills, like. 


iticlan recalls having to. 


sistance during a 1971. 





are verified reports that, 
as far back as 1970, Rep. | 
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If you're a long-hair holdout from 
the Sixties like Susan Karp, 33. (be- 
low), it’s high time to give up the 
‘faith, not to mention the split ends. 
On these three pages you'll find 
| five great ways to go short that will 
|make you wonder why you fought 
the scissors so long. By Maureen 


a 








~ eae 


1otograph by Richard Noble. Hair color by Roger 
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SPECIAL HAIRSTYLE PORTFOLIO 


Short Cuts to a New Look 


Lynch, Health and Beauty Editor. 
1. Susan hadn’t changed her straight, 
center-parted style in over ten years. 
About to finish her masters degree 
in business administration, she 
didn’t want to look like an aging 
hippie (see bottom left) on job in- 


terviews. We cut her hair into a 


side-parted, chin-length blunt cut. 
‘Then we used natural henna to tint 
her blasé brown a lively auburn. We 
blew her hair dry, coaxing the ends 
under. Susan asked us to cut her 6- 
year-old son Andrew’s mane, too. 
Even he was pleased. Turn the page 
for more short cuts. 





cut and styled by Robert Sachs, both at Sachs Takada Salon, New York. Makeup by Joey Mills of Cinandre. Sweater by Offspring 
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hort Cuts tc 
\ Geese. 


ert Sa of Sachs Takada. All sweaters by Outlander 


















aft): This short, short 
sideal for thick hair. 
ualso have some natural 
so much the better. If not, 
permanent to cultivate 
ull head of hair look. Then 
ith a curling wand or 

ly blow dry. Brush back 
windswept look. Note: 

‘is cut longer at the front 
sides, short at the nape. 





ight): The face-framing 
length cut with bangs 

s off your eyes and bone 
ture. The sides are cut 
rve gently into the cheeks. 
n electric rollers or dry 

a circular styling brush. 





ower left): The 

er than chin-length 

/t cut with brushed 
‘bangs is a perfect 

ion for fine, thinnish 
Hair slants slightly 
iwards on sides 

h are set to curve under. 






wer right): This 
and easy look is ideal 
hedium or thick 

| especially if it has its 
natural wave 

jerwise compensate 

a good body wave) . 
jhair is cut almost 
ame length all over. 
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THE BIG - 
SPRING 
WRAP-UP 


The wrap look is the latest bi 
fashion winner. It does sensationé 
things to daytime dresses, part 

u a clothes and even pants enserr 
bles. But best of all, it does great things for the weare 
We sew up the look in clingy fabrics for the ultima 
in flattery. By Alison Beyea, Home Sewing Editor. 











Above: The two-piece dress with a 
snug- fitting wrap top and sashed waist 
in a bold landscape print jersey. 


Simplicity #6788. Rosewood polyester 
fabric. KJL jewelry 


Right: The long wrap-dress for 
evening has a big fl flot inced neckline. 
Simplicity #6099, Roser wood 
oriental print in polyester jersey. 
Laguna bead 

Far right: Two 


pajamas feature 
long, flowing slee' 
Simplicity #6564. B 
Winkler Qiana jersey. 
KJL jewelry. 
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Escarole— 
Sharp, rough- 
textured. A great accent. 





bargain. 





Ro \ee * 
Leat Lettuce— SS . 4 ) 
Crinkly, delicate. bs 
Great to grow in your own 





Romaine— : iy 
Crisp, juicy. Make it a whole 
Salad or mix. . 





Bibb and 
Boston— 
Delicate taste. Goes with 
everything. a 





ferme 
Water- i) 
cress— 


Tangy flavor. 
Small, decorative | 
leaves. y 


Chicory— 
Sprightly taste. 
Feathery leaf 





j 
Iceberg— ~~ "ere eae 
Top of the or 
best seller's list. Best : 


Belgian Endive 
Crunchy, ele 





Spinach—Try it 
fresh in a salad. You'll lik« 







CREAT GREENS, 


Bored with the pallid salad? Turn over anew 
leaf—or several. The idea is to mix new tastes 
and textures—velvety petals of Boston let- 
tuce, crunchy spears of endive and spicy 
sprigs of watercress, for 
example. Discover the 
great things greens 
can do for 
each other. Then add one of our 
custom-blended dressings. 
Check our compendium of 
greens, left, then turn to 
page 104 for com- 
plete salad how-to, 
including dressings 
and suggested com- 
binations. They'll 
bowl you over. By 
Arlene Wanderman, 
Food and 
Equipment Editor. 
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se The molded salad is a sure-fire way to dazzle — 
family and dinner guests. We go a siep beyona 
the classic gelatin mold to generate even more 
excitement than usual. It all started with some 
free-form thinking as we glanced around the ; 


TMMED oe kitchen. For instance, an opened tin of canned 


ham caught our eye. The result? The festive 
Pineapple-Ham Mold (right). More free association suggested other un 
expected molds. An ordinary loaf pan produced the Layered Garden Molc 
(lower right). A fluted pan gave birth to the decorative Strawberry-Orange 
Mold (below). More glittering ideas are found in our recipe section on page 108. 
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airfield, 
an easy 
Theyre 

1 snacks—and not 
all that hard o do if you use refrig- 
erated biscuits. If you like them au- 
thentically steamed, cook them over 
boiling water in a tightly covered 
steamer for 15 minutes. 





Mrs. 1 fei ‘ uy t n ¢ fe 
Conn.,; has come up wit 
way to make Chinese bu 










CHINESE STUFFED BUNS 

i ib. rib end of pork loin 

1 clove garlic 

If, teaspoon salt 

14 teaspoon pepper 

1 tablespoon peanut oil 

2 tablespoons naturally brewed soy 
sauce 

1 tablespoon sugar 

14 cup cold water 

2 tablespoons cornstarch 

1 package (8 oz.) refrigerated bis- 
cuits (contains 10 biscuits) 

Preheat oven to 450°. Rub pork loin 

with cut clove of garlic. Season with 

salt and pepper. Place pork loin, fat 

side up, on a rack in oven. Reduce 

heat at once to 350°. Roast uncov- 

ered for 1 hour or until meat reaches 

170° on a meat thermometer. Cool. 

remove bones and finely chop pork. 
Heat oil over medium heat in a 

large skillet. Add chopped pork and 

sauté for a minute. Stir in sugar and 

soy sauce. Cook for another minute. 
Blend cold water ind cornstarch. 

Add to mixture. Cook, stirring, un- 

til thickened. Transfer to a bow] 

and let cool to room t mperature. 

To assemble buns: Preheat oven to 

450°. Lightly grease an 8-in. round 

cake pan. Stretch each biscuit until 








it is about 4 in. in diameter. Place 

% tablespoons filling in the center 
of each biscuit. Gather the edges of 
the biscuit around the filling and 
press together, forming a ball-like 
shape. 

Put the buns in the pan, with 
smooth sides up and sides touching. 
Bake for 8-10 minutes until golden 
brown. Makes 10 appetizers. 








Olive Appeteasers welcomed Mrs. 
Arlin Aragon-Soberano to Honolu- 
lu. You'll understand why she loves 
them when you try this recipe. 


OLIVE APPETEASERS 
1 Ib. lean beef (1 to 11, in. thick) 
1 Ib. cooked cleaned large shrimp 
1 jar or can (8 oz.) pitted olives 
14 cup vegetable oil 
1/7, cup red table wine or 

2 tablespoons wine vinegar 
1 teaspoon Worcestershire sauce 
1/4 teaspoon ground black pepper 
1/ teaspoon salt 
1% teaspoon garlic powder 
Horseradish sauce, prepared mus- 

tard or mustard sauce 
Barbecue or broil beef to rare or 
medium rare doneness. Cool and 
cut into bite-sized pieces. Put beef, 
shrimp and olives alternately on 
skewers. 

Combine oil, wine, Worcester- 
shire sauce, pepper, salt and garlic 
powder. Pour over skewers and 
marinate in refrigerator several 
hours. At serving time, heat skewers 
over a small hibachi. Serve with 
sauce. Makes 24 hors d’oeuvres. 
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Pound for pound, 
buying 
fresh is not neces- _® 
sarily } 
Arithmetic has — 
convinced us to 
buy two 





EMERGENCY SHELF 


We've always favored the good old 
American Emergency Shelf, that spot 
in the kitchen cupboard kept well- 
stocked against the unforeseen. Mod- 
ern food technology continues to yield 
little treasures to stack beside the 
classic canned meats, crackers and 
bouillon cubes. For instance, we’ve 
recently added a large jar of freeze- 
dried decaffeinated coffee, a few lit- 
tle cans of low calorie fruit, a box of 


| salt substitute, some of the new 


freeze-dried soups and a can of 


| tortillas. 


Bountiful Ways to Await the Un- 
expected. Harvesting the latest crop 
of new convenience foods, we note 
some interesting new specimens that 
could make our emergency stockpile 
a cornucopia. 
Trattoria in a Jar. Adding a jar of the 
new Ragu Italian Cooking Sauce 
(contains mushrooms) lets you cook 
pot roast, chicken, fish, eggplant, 
zucchini, in the Italian manner on 
very short notice. (And yes, you can 
use it on pasta and pizza. ) 
Breakfast on the Way. Carnation’s 
new Breakfast Bars are a chewable 
version of their liquid morning meal. 
Munch them on the way to where 
youre going. (There are 3 favored 
granola bars for granola lovers. ) 
Strudel Emergencies and 
Pancake Panics. If your freezer has an 
emergency section, consider the mer- 
its of Dressel’s Twice-As-Nice Stru- 
del—heats in minutes and-hence is the 
answer to quick desserts. And if you 
want to pour out a special breakfast 
treat, Pet Food’s new Easy Jacks are 
a frozen pancake batter that defrosts 
in the refrigerator overnight. 

’ 








things 








cheaper. 

















near- 
staples in their 
frozen state: @ orange juice and 





French fried potatoes. The 16-oz. 
can of frozen 
roughly half as much as you pay for 
fresh. @ Add in cost of oil for frying 
fresh potatoes; frozen French fries 
are one-third less expensive. 


concentrate costs 
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Drawings: Rainbow Grinder 









» You'll love Campbell's 
| new Cream of Onion 
Soup. Made rich and 
‘reamy and flavored with 
itouch of sauterne wine 
and a bit of butter. 
“ampbell’s new Cream of 
Onion Soup is great for 
cooking, too! You'll 

find onion-sauce 
virections on the label... 
1d a leaflet with a dozen 
recipes on the lid. 


Wm! M’m! Good! 








6rL STORE COUPON 


Save 7+ on your first can of 


Campbell's new Cream of Onion Soup. 


Present this coupon to your grocer. He is authorized to allow you 7¢ toward the pur- 
chase price of one can of Campbell's Cream of Onion Soup 

GROCER: When all terms of this offer have been fulfilled by the consumer and by 
you, this coupon will be redeemed by your Campbell representative, or mail the cou- 
pon to: COUPON REDEMPTION PROGRAM, BOX 1000, ELM CITY, NORTH CAROLINA 
27822, for face value plus 5¢ handling. Any other application constitutes fraud. Invoices 
proving purchase of sufficient stock to cover coupons presented must be shown on 
request. Failure to do so may, at our option, void all coupons submitted for redemption 
for which no proof of products purchased is shown 

Subject to state and local regulations. Void if taxed, restricted or forbidden by law; 
or if presented by outside agencies, coupon brokers or others who are not retail dis- 
tributors of our products. Cash value: 1/20 of 1¢. Offer limited to one coupon per 
purchase. CAMPBELL SOUP COMPANY 


TAKE THIS COUPON TO YOUR GROCER 
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Everybody loves it. It’s messy. 
It’s gooey and you 
should have fun eating it. 
Wrap table in brown &% 
paper, cover with , 
newspaper or with # 
one of the new plas- 

tic tablecloths. Give 

everyone a big oven 

mitt to protect their 
fingers; a bright terry 
kitchen towel for a nap- 
kin. Do you want a bit of 
pizza-z? Foil-line clay flowerpot, fill 
it with grated cheese, tie pasta in 
sheaves with ribbon for a centerpiece. 


News in Pizza Equipment 
Whether you're bringing home pizza, 
heating a frozen one—or making one 
from scratch—the news this month is 
pizza equipment. 

e A perfectly plain 12” round West 
Bend pizza pan costs about $1.49, 
doubles as an extra cookie sheet. 

e Oster’s Super Grill is a great big 
(16-inch-diameter) electric griddle 
with a thermostat that lets you reheat 
take-out pizza or bake your own in 
about 10 minutes, then keeps it warm 
until you're ready to eat. Non-stick. 
Immersible. 

© Mirro’s Porta/Pizzaria is one of the 
cleverest gadgets we’ve seen in a 
while. It’s really a range-top (gas or 
electric) pizza maker consisting of a 
ring-shaped base, a bake pan with 


Caveat emptor... ‘‘Let 
the buyer beware. . .” 
is as true a saying in the 
modern supermarket 

as it was in the an- / 
cient Roman stall. Un- | 
derweight packaging | 
is the exception, not ' 
the rule, but there’s = 
one simple thing we 7% 





























Marvelous for parties, nutritious for 
casual snacks. Here are two easy dips 
we love because they are REAL 
FOOD! 

TUNA DIP: Combine 1 can (8%7 
oz.) tuna fish, ] cup ricotta cheese, 
4% cup crumbled blue cheese, and 1] 
teaspoon Worcestershire sauce in 
blender container Blend until 
smooth. Stir in % cup finely chopped 
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PIZZA PARTY: HAVE ONE TODAY 














handles ane a cover. Preheat the 
ase with the cover on, then set 
in the bake pan. Using this 
method and the special bat- 
ter crust Mirro has devel- 
oped, you get the crispest 
crust this side of a gen- 
uine high-powered pro- 
fessional pizza oven. 


Breakfast Pizza 


By popular demand, widen 
your pizza horizon with this 
early morning (or brunch) pizza: 

Prepare dough from 1 package 
(15%-oz.) complete cheese pizza mix 
as package directs. Let rise 5 minutes. 

Preheat oven to 425°. Sauté 6 
slices bacon in a skillet until crisp. 
Remove bacon and crumble. Prepare 
1 package (12 oz.) hash brown 
potatoes in bacon fat according to 
package directions. 

Divide pizza dough into 6 balls. 
With greased fingers spread dough 
out to 5-in. circles on a greased 
cookie sheet. Bake in a 425° oven for 
5 minutes. 

Combine tomato sauce and 1-2 
chopped canned green chilies. 

Arrange potatoes on pizza dough; 
sprinkle with bacon; spoon on to- 
mato sauce and sprinkle cheese over 
sauce. Make a small hollow in the 
center of each and break a small egg 
into center. Continue baking in oven 
for 6-10 minutes. Makes 6 servings. 


SEAL TESTS TITS IR 
SHORTWEIGHTING 


can all do. WEIGH BEFORE 
YOU BUY. Supermarkets 
5a) have scales for customers’ 

use. Find out where they 
are and use them to 
check out the things 
you buy by weight— 
vegetables and fruits 
} and meats. You may 
Save money. 


GREAT DIPS FOR THE BIG DIPPERS 


walnuts and 1 tablespoon freeze- 
dried parsley. Makes about 1% cups. 
ANCHOVY DIP: Combine ¥ cup each 
olive oil and butter, 2-3 crushed 
cloves garlic and 4 finely chopped 
fillets in top of double boiler. 
Let stand over simmering water for 
30 minutes. Serve warm as a dip for 
celery, carrots, radishes or fingers of 
toast. Makes about % cup. 


anchovy 





ALWAYS ON SUNDAY: 
COOK FOR THE WEEK 

Sally Sherwin, of New York, like so 
many of us, has a busy life that com- 
bines homemaking (for herself, and 
her husband and their 4-year-old 
daughter) and a job, as a teacher. 
Day-in, day-out planning and cook- 
ing of meals, is not practical so she’s 
decided to do the whole thing all at 
once. She sets aside Sunday after- 
noon to do all her basic cooking. 
“T’ve clocked myself,” she says, “and 
I can get it done in four hours.” Of 
course this isn’t a system for every- 
body, but we thought it sufficiently 
interesting to talk to her about—and 
we pass along her experience to you 
because it may give you (as it did us) 
ideas for reorganizing your own work 
to give yourself more free time. 






















































Scheming ahead 


Ms. Sherwin follows the: ground rules 
of good home management. She 
reads ads during the week, plans 
menus based on specials, and by 
week’s end has a detailed shopping 
list ready, which takes advantage of 
best buys. ; 





















What does she cook? 


We followed Sally Sherwin into her 
compact kitchen and listened as she 
told us her current week’s menu 
plans. Family breakfasts’ are simple, 
lunches are eaten out, so the main 
cooking problem is supper. And she 
solves that by preparing three sup- 
pers in double quantities and serving 
each twice during the week, Saturday 
supper is speedy—a three-minute stir 
fry of leftover (and frozen) sliced 
beef and frozen green beans served 
over rice. For Sunday—liver with sou- 
bise (onion) sauce and turnip casse- 
role. She cleans and wraps portions © 
of liver and pops it in the freezer. 
(The same meal 
is served Wed- 
nesday.) Mon- 
day: pork gou- 
lash (pork was 
on special) with 
sauerkraut and 
potato .dump- 
lings. (It reap- 
pears on Fri- . 
day.) Tuesday: Pasta casserole with 
butter and grated cheese and a hearty 
vegetable soup. (Also Thursday.) 
Ms. Sherwin will hard-cook eggs and 
prepare carrot and celery sticks for 
family snacks, mix up two quarts of 
milk for her daughter (half fresh; 
half powdered), and sometimes 
bakes bread or makes her own gran- 
ola for breakfasts. “Women spend 
too much time thinking about what 
to cook tonight,” says Sally Sherwin. 






























































































ELEBRATE SALAD DAYS WITH CALIFORNIA AVOCADOS 
AND KRAFT FRENCH DRESSING! 


Now is the time to celebrate the goodness of the gar- 
on. The time to gather nature’s bounty . . . and enjoy! 


Celebrate the California Avocado by filling it with 
isp young vegetables and dressing it with Kraft 
lench Dressing. Kraft blends French Dressing with 
j:ntle imported spices. Just the right complement to a 
ifornic Avocado’s delicate, nutlike taste. 
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live food from California 


California Avocado Advisory Board 


CALIFORNIA AVOCADO GAZPACHO SALAD 
Y2 cup chopped green pepper 
Y2 cup chopped cucumber 
Y2 cup chopped tomato 
2 tablespoons green onion slices 


Ys cup Kraft French Dressing 
4 California Avocado halves, 
peeled 

Lettuce 
Combine green pepper, cucumber, tomato, onion and dressing; 
mix lightly. Chill. Fill California Avocado halves with vegetable 
mixture. 4 servings. 
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the custard is 3 minutes instead of the usual 30-40.) We als 
und safety hazards exaggerated. No, you won't end u 
ith spaghetti sauce on the ceiling, but do follow a few simp! 


up tructions. More on pressure cookery with our recipes 
to 10 times fa ( page |] 


today 
of the Pp 


ovel low ke ad 


LOO Photographs by Charles Gold. Presto pressure cooké 
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To get the best 
out ofa budget meal... 





you've got to put 
the best in. 


Minute® Rice and Birds Eye® International Vegetables are 
two of the best quality brands to keep on hand. Not only do 
they keep you on your budget...they keep you proud 

of the meals you serve. Easy meals like Hamburger Rice 
Oriental. All it takes is a few simple ingredients, a few 


simple steps, anda few minutes. 


Hamburger Rice Oriental 


‘Brown 1 pound ground beef and 4% cup 


chopped onion in a skillet. Add 

Y2 cup water, 11/2 teaspoons sugar, 
and % teaspoon salt. Add 1 package 
(10 02.) BIRDS EYE® Chinese Style 
Vegetables with a Seasoned Sauce. 
Bring to a boil, separating vegetables 


with fork; stir until sauce cubes are 
blended. Cover and simmer 2 minutes. 
Meanwhile, prepare 4 servings MINUTE® 


RICE as directed on package. Serve beef 


mixture over rice. Makes 4 servings. 
















More budget meals 
from Minute Rice 
and Birds Eye’ 
International 

Vegetables. 








Chicken Italiano 

Dredge 2¥2 pounds frying chicken 
pieces with ¥3 cup seasoned flour; 
brown well on both sides in 2 
tablespoons oil in large skillet. Add ¥ 
cup water and 1 bay leaf. Cover and 
simmer 30 minutes, or until tender. 
Place chicken on platter; keep warm. 
Add 1 package (10 0z.) BIRDS EYE® 
ITALIAN STYLE VEGETABLES with a 
Seasoned Sauce and % cup water to 
the skillet. Bring to a boil, separating 
vegetables with fork; stir until sauce 
cubes are blended. Cover and simmer 
2 minutes. Meanwhile, prepare 4 
servings MINUTE® RICE as directed on 
package. Serve vegetables and 
chicken with the rice. Makes 4 servings. 


Japanese Style 
amburger 


Brown 1 pound ground beef with 

1 teaspoon salt in skillet. Blend 

2 teaspoons cornstarch with 34 cup 
water; stir into meat. Add 1 package 
(10 0z.) BIRDS EYE® JAPANESE STYLE 
VEGETABLES with a Seasoned Sauce. 
Bring to a boil, separating vegetables 
with fork; stir until sauce cubes are 
blended. Cover and simmer 2 minutes. 
Meanwhile, prepare 4 servings 
MINUTE® RICE as directed on package. 
Serve vegetable mixture over rice. 
Makes 4 servings. 


Hawaiian Ground 
Beef Supper 


Brown 1 pound ground beef in skillet. 
Blend 2 teaspoons cornstarch with 

34 cup water; stir into meat. Add 

2 tablespoons catsup and 1 package 
(10 oz.) BIRDS EYE® HAWAIIAN STYLE 
VEGETABLES with Pineapple with 
Seasoned Sauce. Bring to a boil, 
separating vegetables with fork; stir 
until sauce cubes are blended. Cover 
and simmer 2 minutes. Meanwhile, 
prepare 4 servings MINUTE® RICE as 
directed on package. Serve vegetable 
mixture over rice. Makes 4 servings. 


For additional recipes, 
see Minute® Rice and 
Birds Eye® International 
Vegetable packages. 





Tips on Cooking 
Under Pressure 
Home-brewed soup in 15 minutes? 
Succulent beef stew in 30? How does 
the pressure cooker manage to magi- 
callv reduce cooking time for such usu- 
ally slow studies? The secret lies in 
steam-tight cooking conditions com- 
bined with increased temperatures. 
Steam produced by the cooking liquid 
builds up, creating from 5 to 15 pounds 
of pressure. At the same time, the tem- 
perature rises to 250°, rather than the 
usual 212° of a stove-top saucepan, 
shortening cooking time by approxi- 
mately one-third. 

The pressure cooker is impressively 
versatile. It is ideal for preparing eco- 
nomical cuts of meat that require long 
cooking times such as spareribs, stew 
beef or for turning bits of bones and 
scraps into concentrated soups and stock 
in a matter of minutes. Most vegetables 
are also ideal candidates for the cooker. 
Because of shorter cooking times and 
the small amount of water used, they re- 
tain more of their original taste, vitamin 
and mineral content. Large pieces of 
meat, such as corned beef, can also be 
pressure cooked. 

If you are in the market for a new 
pressure cooker, you'll find a consider- 
able choice in price and style. Prices 
range from $15 to $60, depending on size 
and materials used. Lower priced cook- 
ers are generally made of medium-gauge 
stamped aluminum. Higher priced are 
the heavy-gauge cast aluminum or stain- 
less-steel models. Newest are the elec- 
tric models. The larger sized pressure 
cookers are more versatile since you can 
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cook both large and small quantities in 
them, Also recommended: a_ cooker- 
canner with a weighted control or dial 
gauge, which allows you to drop the 
pressure from the usual 15 pounds to 
10 pounds of pressure suggested for 
canning vegetables. 

Cooking successfully with a pressure 
cooker doesn’t require any special knack. 
It does require an initial careful reading 
of the manufacturer's directions. Acci- 
dents of consequence are unlikely be- 
cause the safety valve is designed to re- 
lease before cooker becomes overheated 
due to lack of water or clogged vent 
pipe. In general never fill the cooker 
more than two-thirds full of solid food 
or half full of liquids, rice or dried vege- 
tables. Avoid cooking applesauce, rhu- 
barb, cranberries, split peas, pea soup, 
pearl barley and pastas. These foods 
tend to foam, froth, sputter, and may 
block the vent pipe. Since pressure- 
cooked foods retain their original flavor 
more than stove-top cooked foods, you 
may need to season them less than usual. 
Always be sure to check the cooking 
time carefully to avoid over-cooking. A 
stop watch or alarm helps. 

It is relatively easy to adapt your own 
favorite recipes to the pressure cooker. 
Check the few rules of thumb below and 
read the instruction manual provided by 
the manufacturer. 

@ Use less water for pressure cooker 
recipes. Because cooking time is shorter, 
less water evaporates than usual. Vege- 
table dishes need only small amounts of 
water, but you will need a minimum of 
% cup of liquid in the pot to produce 
sufficient steam. 

e Reduce cooking time by approximate- 
ly one-third. 

® Once most foods are cooked, simply 


ure cookers, top row, l. and r.: Seb and Wear-Ever. 


and Mirro-Matic. 
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turn off the heat, cool cooker at once b 
placing it under cold running wate 
When no steam spurts out when pre 
sure gauge is moved slightly, take o 
pressure gauge and remove top. The ex 
ception is for large, solid meats. Tur 
off heat and let pressure drop of its ow 
accord before removing cover from po 
This additional time, about 5 minutes 
must be reckoned into the total cookin 
period. 
@ Foods such as roast, chops or custard 
can be placed on a rack in the pressur 
cooker to avoid direct contact wit 
cooking liquid. 
@ If you would like to crisp the exteric 
of meats done in the pressure cooke 
place them under the broiler for a cou 
ple of minutes before serving. 
e In high altitude areas, increase cool 
ing time by 5 percent for every 1,00 
feet over the first 2,000 feet. 


STRAWR3ERRY CUSTARD 
pictured on page 98 


A great time-saving here: 3 minutes 
against the oven way of 40. And the fi 
ished custard is fool-proof good. | 





114 cups milk 

3 eggs 

V4 cup suzar 

14, tzaspoon vanilla extract 
14, teaspoon almond extract 
14 cup water 

4 teaspoons dry sherry 
Fresh strawbarries or strawberry jam 
14 cup whipped cream 


Scald milk. Beat eggs slightly with 
wire whisk; add sugar and blend. Ad 
scalded milk to egg mixture, stirring 
mix thoroughly. Add vanilla and 4 
mond extracts. 

Pour mixture through strainer in) 
four (6-oz.) custard cups or ramekin 
Cover with aluminum foil or sever 
layers of waxed paper securely tied wi 
string. | 
To cook in pressure cooker: Place % ev 
water and cooking rack in pressu 
cooker. Arrange 3 cups or molds on th 
rack that came with your cooker, the 
a second rack and a second layer | 
cups or molds. (If you don’t have 
second rack, one can be fashioned fro 
a disposable round aluminum pan— jv 
pierce holes in the bottom of the pi 
with tines of fork-or point of knife 
Pressure cock 3 minutes at 15 Ib. pre 
sure. Cool pressure cooker at once. Cd 
custards. 

Float a teaspoon of sherry over ea‘ 
custard and place a fresh strawber 
or strawberry jam on top. Decorate ri 
of the custard with a garland of ti 
whipped cream rosettes piped fre 
pastry bag fitted with a very small st 
tube. Makes 4 servings. 





MENU NOTE: Serve with lemon-broil) 
chicken, buttered Pascal celery wi 
rosemary, oven-browned new potato 
lettuce and cress with grated carrot, ai 


coffee. ; 
(continué 





Add a few almonds, cook vegetables 
he stir-fry way, and suddenly old 
tandbys like carrots and cauliflower 
‘urn into something sensational. 


ossing in a few almonds as you 
ook is so easy and so rewarding. 
Almonds add a pleasant crispness, 
iresh eye appeal and a nice nutty 
lavor to everything from appetizers 
oO desserts. 


and remember, for choice, fresh 
iImonds, look for the Blue Diamond 
»rand on tins and cello packs, from 
‘ne Almond People in California. 


ALMOND VEGETABLES MANDARIN 


1 cup thinly sliced carrots 
1 cup green beans cut about 1 inch 
2 tablespoons salad oil 
1 cup thinly-sliced cauliflower 
Y2 cup sliced green onion 
1 cup water 
2 teaspoons chicken stock base 
2 teaspoons cornstarch 
Pinch garlic powder 
Y2 cup unblanched whole almonds 


Cook and stir carrots and beans with oil 
in skillet (or electric skillet) over medium 
high heat 2 minutes. Add cauliflower and 
onion; cook 1 minute longer. Add mix of 
water, chicken stock base, cornstarch 
and garlic. Cook and stir until thickened. 
Vegetables should be crisp-tender. If they 
need further cooking, reduce heat, cover 
and steam to desired doneness. Add 
almonds. Recipe may be doubled only; 
do not make larger quantity at one time. 


Makes 4 to 6 servings. 





The Almond People NS soz. zo one 
California Almond Growers Exchange 
P.O. Box 1768 
Sacramento, California 95808 


For a copy of “Treasury of the World’s Best 
Almond Recipes” (100 great recipes), 

Send 50¢ to: Dept. LHJ, P.O. Box 651, 

San Francisco, CA 94101 


PRESSURE COOKERS 


continued 


STUFFED ARTICHOKES 
pictured on page 98 
Youll save half an hour here if you use 
the pressure cooker Add the oyster stuf- 
fing or eat with melted lemon butter. 


3 artichokes 

Juice of 14 lemon 

1/4, cup water 

1 tablespoon vegetable oil 

Oyster Sauce: : 

3 tablespoons butter or margarine, 


melted 
1 tablespoon finely chopped onion 
1/, clove garlic, crushed 
3 tablespoons flour 
1 cup half & half 
1/, teaspoon salt 
lf, teaspoon nutmeg 
Pinch cayenne pepper 
1 can (8 oz.) oysters or mussels, drain 

and reserve liquid 

2 tablespoons dry sherry (optional) 
Wash artichokes. Cut off the stems with 
a sharp knife, leaving flat bottoms which 
permit the artichokes to rest flat on a 
plate. Rub the bottoms with lemon 
juice. Break off the lowest row of tough 
leaves around the base and trim the 
tips of the other leaves with scissors. 
Cut off the top % in. of the artichokes. 
Rub all cut portions with lemon juice. 
To cook in pressure cooker: Put }2 cup 
water, remaining lemon juice and oil 
in pressure cooker. Put artichokes on 
cooking rack. 

Pressure cook 10 minutes at 15 Ib. 

pressure. Cool pressure cooker at once. 
Turn artichokes upside down to drain. 
To prepare oyster sauce: In melted but- 
ter or margarine in a small saucepan, 
sauté onion for several minutes until 
tender. Add garlic. Stir in flour; cook 
for 1 minute. Remove from heat and 
stir in half & half, salt, nutmeg, cayenne 
pepper and liquid drained from oysters 
or mussels. Return to heat and bring to 
a boil, stirring constantly. Add oysters 
or mussels and sherry; heat through. 
Makes 2 cups sauce. 
To stuff artichokes: Gently spread open 
the upper leaves and with your thumb 
and index finger, remove the choke. 
Carefully away the thorny 
growth over the tender bottom of the 
artichoke ith a teaspoon without re- 
moving any of the meaty part of the 
bottom. 

About 5-10 minut before ser\ 
time return the cold artich 
of boiling water and sin until j 
heated through. Drai ) } | 
set each artichoke in | 
plate. Careful] yr 
leaves of the artic] 


scrape 


serving 


oyster sauce into 
artichoke. Serves 3. 

Menu NOTE: Serve 

spring lamb, new pota 
with parsley butter, veg 
bowl of crisp greens, asso1 
sauterne wine and daffodil la 
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ROAST PORK WITH GARLIC 
pictured on page 98 
This cooks in about half the time of 
oven-roasting and the cooked roast will 


be much juicier. 


3 Ib. pork loin roast 

14 cup garlic cloves 

1 tablespoon vegetable oil 

114 cups milk, scalded 

14, cup water 

1 medium onion, quartered 

1 bay leaf 

1 teaspoon salt 

14 teaspoon white pepper 

3 tablespoons flour dissolved in 14 cup 
cold water 


To make carving easier, have butcher 
saw the chine (back) bone of roast 
down to and almost through the rib 
bones. 








Put some slices from 2 cloves of gar- 
lic between backbone and meat. Using 
a pointed knife, make pockets in the 
covering of fat on top. Into each of 
these gashes, place remaining. slices 
from 2 cloves of garlic. 

To cook in pressure cooker: Heat pres- 
sure cooker. Add oil; lightly brown 
pork roast. Drain off excess fat. Add 
milk, water, onion, bay leaf, salt, pep- 
per and remaining garlic cloves to pork 
roast. Pressure cook 45 minutes at 15 
lb. pressure. Let pressure drop of its 
own accord. 
Remove 


roast to heated platter. 


Strain hot liquid from pressure cooker 
into a small saucepan. Gradually add 
dissolved flour. Bring gravy to a boil, 
stirring until thickened. Serves 4-5. 





[ENU NOTE: Serve with sweet potato To cook in pressure cooker: Fry bacon 
roquettes, fresh asparagus, molded _ in pressure cooker until lightly browned. 
ranberry salad, vanilla parfait. Add onion and sauté until transparent. 
Add beans or peas with soaking water, 
carrot, tomato sauce, garlic, salt and 
pepper. Pressure cook 25 minutes at 15 
lb. pressure. Let pressure drop of its 
own accord. 


MINESTRONE SOUP 
pictured on page 98 
oull save over an hour on this one. 


tood for hearty Sunday supper. 


4 cup dried navy (pea) beans or chick Add spaghetti twists, basil and 
peas, soaked overnight in 5 cups water | bs pale : +i 
slices bacon, chopped thyme; bring to a boil and cook uncoy- 

4 cup chopped onion ered according to package directions— 
cup diced carrot about 15 minutes. 

can (8 oz.) tomato sauce After 8 minutes add frozen green 


clove garlic, crushed 


lf, teaspoons salt beans. Serve soup garnished with grated 
4 teaspoon pepper cheese. Makes 1% quarts. 

cup spaghetti twists _ 

5 teaspoon dried basil MENU NOTE: Serve toasted Italian 


5 teaspoon dried thyme 


cup frozen cut green beans bread, antipasto tray, biscuit tortoni 





tablespoons grated Parmesan and Chianti wine. 





Pineapple packed 
in its own juice. 


ea 





No suc ar added. At Dole, 
‘sweetness comes naturally. 

















HOT SOYBEAN SALAD 
pictured on page 116 


Bean recipes like this really show off 
pressure cooker efficiency. A good go- 


with for any roast. 


l% |b. (114 cups) dry soybeans 

5 cups water 

1 tablespoon butter or margarine 

1 chicken bouillon cube 

1 teaspoon onion sait 

lf teaspoon garlic salt 

1% teaspoon white pepper 

YZ |b. (214 cups) sliced mushroom 


1 green pepper, cut into 114 x 14 in. strips 


24, cup chopped onion 
3 tablespoons olive or vegetabie oil 
114 teaspoons dried dill weed 


continued on page 116 


PATTERN BACKVIEWS 
See pages 88-89 


All yardages for size 10 

Simplicity #6788 Misses’ two-piece dress. 
8-16 sizes, $1.50. Top requires 154 yds. 60” 
fabric, skirt requires 134 yds. 60” fabric. Fabric 
shown, 100% polyester jersey by Rosewood. 
Simplicity #6099 Misses’ one-piece long 
dress, 8-16 sizes. $1.25. Requires 314 yds. 60” 
fabric. Fabric shown, 100% polyester jersey by 
Rosewood. 

Simplicity #6564 Misses’ two-piece pajama 
ensemble. S (8-10), M (12-14), L (16-18) 
sizes. $1.25. Top requires 2144 yds, 45” fabric, 
wide leg pants require 214 yds. 45” fabric. Fab- 
ric shown, 100% Qiana nylon jersey by Blue 
Ridge Winkler. 





Journal Shopping Center 
DECORATING: THE FRAME-UP 
rAGES 88-59: Limited edition collector prints by 
The trame House Gallery, Inc., 110 East Market 
Street, Louisville, Kentucky 40202, are: American 
Kedstart; Impala, by Roy Harm; Jaguar, by Rich- 
ard Evans Younger, and Grape (which sold only in 
a pair with a Pomegranate print of the same di- 
mensions). The ‘‘print’’ in the yarn wrapped frame 
is part of a placemat in Double Arches design by 
Vera. The reproduction of the polychrome angel 
was found in a local print shop 
FASHION: TO MOTHER WITH LOVE 
PAGE 76: EASTERN ORIGINS hand embroidered 
caftan. At Bloomingdale’s, ali stores; asta de blue, 
Plxladelphia; Boutique Unique, Boca Raton, Flori- 
da;+Ultimo, Chicago: Opus 204, Seattle; Kalonaki, 
San Francisco; Jean Harris, Arts & Apparel. Dan- 
ville, Ca. CARTER’S toddler boy’s double-knit 
checked coverall, $5.50. At Abraham & Straus, all 
stores, Jordan Marsh, Boston; Cherry & Webb, 
Providence, R. I.; Emporium, San Francisco 
PAGE 177: BILL TICE, ESP, A. Sayour Co, lined 
cotton caftan. At Elizabeth Arden, all salons (New 
York, Washington, D.C., Miami, Chicago, Phoenix 
and Los Angeles); Sakowitz, Houston. CEIL AINS- 
WORTH girl's pinafore dress (4-6x). At Cerutti, 
New York; Bambola dept. at Bonwit Teller, Beverly 
Hills 
PAGE 78: Mother’s SLUMBERTOG'S lace trimmed, 
square necked nightgown. Available at B. Altman’s; 
Hahne & Co.. Newark, N.J.; Neiman Marcus, Dal- 
las and branches. Child’s SLUMBERTOGS floral 
nightgown $10. At Sak’s Fifth Ave.. all stores; 
Strawbridge & Clothier, Philadelphia; Sakowitz, 
Houston 
PAGE 79: OLGA nylon tricot gown. Available at 
Lord & Taylor. all stores; Kaufmann’s Pittsburgh; 
Builock’s Southern California. HER MAJESTY 
girl’s frilly slips (t2-4), $4. At Silbey’s, Rochester; 
Goldsmith’s, Memphis 
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SALADS: GREAT GREENS 


continued from page 91 


How to buy greens. Common sense tells you to look for fres 
ness in all cases. Avoid wilted anything. Despite what soy 
people say, greens cannot be refreshed. One reason to 
come familiar with many types of greens is so that you ¢ 
always pick the freshest. 


How to store greens. If reasonably fresh when you buy the) 
most greens will keep for a week or more in the crisper sé 
tion of your refrigerator. Wrap in plastic wrap or put in ba 
after pulling off any damaged or unusable outside leaves. 
greens start to “turn,” use them up quickly. 


How to clean. All greens must be carefully cleaned, even t 
tender inner leaves. Most are grown in boggy or sandy soi 
and it’s amazing how persistent sand can be. Separate t 
number of leaves you think you'll need from heads or buncl} 
and wash thoroughly under cold running water. Then wa 
again. Shake off excess water, then dry by resorting to a 
one of several further steps: a wire basket you put leaves 
and then shake and twirl—outdoors is best; layer and 7 
between paper towels; invest in a spin-dry salad basket th 
whirrs leaves till dry. We have always resorted to the slight 
time-consuming, but absolutely foolproof, means of wipii 
each leaf individually in paper towels. The whole point | 
drying is so that an oil and vinegar-based dressing will cli 
to the leaves and not settle to the bottom of the bowl, repell 
by water. Oil and water don’t mix, remember? 



























Hiow to prepare. Once washed, if you're. going to eat rig 
away, tear leaves into bite-size pieces in salad bowl, add 
withs, set aside in refrigerator till ready to dress. Do not ag 
dressing until time to eat; otherwise, greens will wilt. When 
comes time for the salad course, pour dressing over gree 
and toss thoroughly . . . and then toss once more. If you li) 
to work ahead, you can wash and dry*greens before mei 
time and store them in a plastic bag in the refrigerator crispé 
Tear into pieces at serving time. Some people make a big fv 
about tearing greens versus cutting, ‘saying that cuttil 
bruises the tender leaves. We tear because we think it ie 
better. If you cut, best use a stainless knife. 


What about go-withs? We're all in favor of adding interest 
green salads, but with a light touch. Greens must be the pri 
cipal interest. When thinking of additives, think color ai 
texture, as well as taste. A few red radishes are always 4 
tractive, as are red peppers and fresh tomatoes, if they’ 
vine-ripened. Other possibilities are almost limitless: mus, 
rooms, green peppers, celery, carrots, capers, Chinese cal 
bage, cooked beets, summer squash, red onions, cucumbetl 
green or wax beans. The list goes on and on. It’s fun to m 

. but remember, the star is always the mixture of greens. 


How much salad to make? An extremely difficult question | 
answer. With most people it’s instinct, though more ofté 
than not people end up, with too much, Our suggestion is 
use a large measure (a 4-cup if you have one) several tim| 
until you settle on the right amount. You'll soon get a feel f) 
three leaves of this and two of that, with maybe half of a) 
other. Or, if you use the same bowl all the time, you'll g 
used to seeing how it fills up. On average, we’ve found that 
four-cup measure of greens will be enough for three peop} 


What to serve in? We're very much in favor of the HUG 
salad bowl—be it wooden, glass, ceramic, Lucite. The who 
point of salad is that it be well mixed, and it’s impossible | 
mix in cramped space. Big bowls needn’t be expensive. 
the way, ignore those people who say you don’t need | 
wash a salad bowl: of course you do, otherwise it'll turn ral 
cid. Along with the large bowl go to the large tongs, | 
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\spoons or forks, or whatever you like to toss with—a friend of 
gurs uses narrow spatulas. Dig down when you toss, but 
don’t try to toss the whole quantity. 


When to serve? Our favorite time for salad is as a separate 
course, after the entree. This does two things: First, it gives 
salad the emphasis we feel it deserves, as something to be 
lrelished for its own delight. It also prolongs the relaxed at- 
mosphere we like at the dinner table. Two, if you're serving 
wine, as more and more people are these days, serving salad 
‘later means you avoid the problem of mixing vinegar (in the 
dressing) with wine. Of course, if serving salad separately 
becomes a problem, serve it with the entree; better than not 
at all. Mix salad at the table—people love to watch. And teach 
your children how—it’s one of the earliest and easiest ways 
they can learn to show off. 




















The following are the most common types of salad greens: 
[ceberg or head lettuce. Best-selling of all the salad greens, 
falmost always available and is usually a good buy. Leaves 
{forni fairly compact heads; select ones that are firm but not 
lorick-hard, and avoid any that are “rusty.” Its bland flavor 
ind crispness is an advantage when mixing in other greens 
jand go-withs and strong-flavored dressings. 


Bibb and Boston lettuce. Both are wholly different from ice- 
derg, part of the so-called butterhead family. Heads are 
joosely formed (looking like a full-blown green rose) and 
eaves are less crisp than iceberg. The sweet flavor is delight- 
‘ul, however, with a silky smooth texture. We think this is one 
of the aristocrats of the lettuce world, deserving far wider use 
han it now gets. The name Bibb, by the way, comes from 
John Bibb, 19th-century pioneer, who developed the strain. 


Romaine or Cos. Dark green outer leaves and golden-yellow 
‘ner ones form loaf-shaped bunches. The whole leaf ap- 
ears coarse and the spines are prominent; in fact, romaine is 
yuite tender and crisp and has a robust taste that takes par- 
ficularly well to an oil and vinegar dressing. 


ueaf lettuce. A loosely gathered bunch of yellow-green leaves 
with ruffled edges—one of the most attractive of the greens. 
Medium crisp with an earthy flavor that always avoids bitter- 
1ess, it goes well in almost any mixture. 


Jhicory. Narrow, sharply ragged leaves, gathered in loose 
)unches. Usually sold by the pound—ask your green-grocer 
o sell you half a bunch since a little bit goes a long way. 
Vlavor is quite bitter but makes a sophisticated accent to any 
Jalad. Stores well for a fairly long time. 


iiscarole. Leaves gather in very loose bunches and are smooth 
vith wavy edges. Tips may be split into three points. Has a 
irisp texture and is a bit chewy with a pleasant bite. 


selgian endive. Looks like a fat cigar, with tightly wrapped 
heaves of the palest yellow-green bleached. One of the most 
)ophisticated greens, quite expensive and delicious—smooth 
|exture, zestful flavor. Good as a salad, but just as good as 
» vegetable, braised. 


pinach. No mystery here. Stop thinking of it strictly as a 
egetable. Delicious raw—alone or mixed in salad. 


/Vatercress. Comes in handful-size bunches, usually tied with 
| tring—this is the way it’s picked in the ponds where grown. 
nce a rare delicacy, cress is now widely available and quite 
' ffordable. Stems are four to five inches long, with petal-like 
leaves at one end. The whole is edible; with a pungent alto- 
vether unique flavor. Good alone or mixed. Tends to be 
liragile, so store in a tight-lidded glass container, or stand in 
| bowl of water and cover tightly. (continued) 
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ream Cheese 


CREAM CHEESE (PASTEURIZED MILA AND CRLAM CHEESE CULTURE 
SAT, CAROB BEA) ‘ sat “ 


) SATISFACTION 7 
GUARANTEED | 
oF your money back | 
Tron Kratt 





SALADS: GREAT GREENS 


continued 


Now here are suggested ways to com- 
go-withs. The im- 
portant thing, however, is that you 
experiment and make up your own 
combinations—to suit your own and your 
family’s taste. Recipes for dressings 
referred to in this list are all given 
following the salad directions. 

1. Combine 6 cups spinach leaves, 3 
sliced large mushrooms and 4 slices red 
onion. Toss. Serve with salad dressing 
Sm Oso: 

2. Combine 4 small Belgian endives 


bine greens and 


(separating and halving all leaves), 4 
cups watercress leaves, 6 cherry toma- 
toes, and 6 canned artichoke hearts (cut 





mea” 


Cooks meat tender and delicious in one-third | 
the time, or less. Flavor and natural juices 
too. Today, 
Presto Pressur 


stay in. Saves energy, 
ever, you need thi 
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Presto quicko! 


in half). Toss. Serve with salad dressing 
1, 2or 3. 

3. Combine 6 cups torn Boston lettuce, 
1 medium tomato (cut into eighths), 2 
scallions (cut in l-in. pieces), % cup 
cooked waxed beans (cut in 2-in, pieces), 
and 2 tablespoons chopped parsley. 
Toss. Serve with salad dressing 1, 2 or 3. 
4. Combine 4 cups torn iceberg lettuce, 
2 grated medium carrots and % cup 
green beans (cut in 1l-in. pieces). Toss. 
Serve with salad dressing 4 or 5. 

5. Combine 5 cups torn leaf lettuce, 1 
cup chopped chicory, 4 medium red 
pepper (cut into thin strips) and % cup 
celery (cut into 1-in. pieces). Toss. Serve 
with salad dressing 6, 8 or 9. 

6. Combine 6 cups torn Bibb lettuce, 1 
can (15 oz.) drained asparagus tips, 3 











x 


PRESTO 






more than 


e { ,ooker. 





cups quartered fresh mushrooms. Toss) 
Serve with salad dressing 2, 3 or 8. 
7. Combine 1 diced medium Belgiar 
endive, 1% cups shredded red cabbage 
% cups torn romaine lettuce, 1 cup car: 
rot curls. Toss. Serve with salad dressing) 
1,6or9. 
8. Combine 5 cups torn Bibb lettuce 
1 can (14 oz.) hearts of palm (drained 
and sliced) and 1 cup radish slices 
Toss. Serve with salad dressing 4, 8 or 9) 
9. Combine 4 cups torn escarole, 2 cups 
celery leaves, % cup onion rings, % cuy 
zucchini strips and % cup pitted ripé 
olives. Toss. Serve with salad dressing 2 
4,5 or 9. 
10. Combine 3 cups chopped iceberg 
lettuce, 1 cup chopped watercress, 1 cuy 
chopped fresh tomatoes, 1 cup diced 
avocado and % cup chopped pitted rip¢ 
olives. Toss. Serve with salad dressing 
1,6 or 10. 
11. Combine 4 cups torn iceberg lettuce 
1 cup drained canned chick-peas, 1 cuy 
chopped cabbage and 1 cup choppec 
cooked broccoli. Toss. Serve with salac 
dressing 1, 3 or 10. 
12. Combine 3 cups torn escarole, 2 cup} 
torn leaf lettuce, 1 cup drained anc 
rinsed kidney beans, 1 medium onior 
(sliced and separated into rings). Toss| 
Serve with salad dressing 1, 7 or 9. 
13. Combine 4 cups torn romaine let. 
tuce, 1 cup torn iceberg lettuce, 1 cu 
sliced and halved yellow squash, 1 cai 
(15 0z.) drained asparagus spears an¢ 
2 tablespoons chopped parsley. Toss) 
Serve with salad dressing 1, 4 or 7. 
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RECIPE INDEX 


Here is a listing of recipes appearing in this is- 
sue including those from the Journal kitchen 
and advertisements. All have been tested by our 
home economists. 

APPETIZERS 

Anchovy Dip, p. 96 

Chinese Stuffed Buns, p. 94 

Minestrone Soup, p. 103 

Olive Appeteasers, p. 94 

Stuffed Artichokes, p. 102 

Tuna Dip, p. 96 

DESSERTS 

Fruit Medley, p. 105 

Fruit Pizza, p. 104 3 

Grandma’s One-Bowl Apple Sauce Cake, p. 110 
Strawberry Custard, p. 100 

MAIN ENTREES 

Breakfast Pizza, p. 96 

Chicken Italiano, p. 99 

Hamburger Rice Oriental, p. 99 
Hawaiian Ground Beef Supper, p. 99 
Japanese Style Hamburger, p. 99 

Roast Pork with Garlic, jy. 102 

Round Steak Roulades, p. 116 

SALAD DRESSINGS 

Avocado Dressing, p. 107 

Blue Cheese-Apple Dressing, p.-107 
French Vinaigrette, p. 107 

Green Herb Dressing, p. 107 

Health Dressing, p. 107 

Italian Dressing, p. 107 

Remoulade, p. 107 

Russian-Poppy Seed Dressing, p. 107 
Sea-Green Dressing, p. 107 

Sour Cream-Horseradish Dressing, p. 107 
SALAD MOLDS AND SALADS 

Calico Potato Salad, p. 49 

California Avocado Gazpacho Salad, p 97 
Chef Salad Mold, p. 111 

Curried Turkey, p. 11] 

Gazpacho, p. 110 

Hot Soybean Salad, p. 103 

Layered Garden Mold, p. 110 
Pineapple-Ham Mold, p. 108 

Sauerkraut Mold, p. 111 
Strawberry-Orange Mold, p. 108 
Tuna-Lemon Mold, p. 110 

Waldorf Salad Mold, p. 109 
VEGETABLE ENTREES 








Almond Vegetables Mandarin, »p. 101 








Presto jumbo! 


The Presto Fry Pan. 15 inches big. Holds 
linner for eight, or bacon’n eggs for break- 


‘ast. Submersible for easy [er 
slean-up. More Presto magic. 
©1975 RE. WI 547 
1IL— VINEGAR DRESSINGS 

Green Herb Dressing 

up plus 2 tablespoons vegetable oil 
cup red wine vinegar 
teaspoons finely chopped chives 
iteaspoons finely chopped parsley 
jteaspoons dried thyme, crushed 
reaspoon salt 

Feaspoon pepper 

mnbine all ingredients. Shake well be- 
ire serving. Will keep for 1 week in the 
frigerator. Makes about 1% cups. 
| Italian Dressing 
2up plus 2 tablespoons vegetable oil 
sup red wine vinegar 
\teaspoons dried oregano, crushed 
teaspoons dried basil, crushed 
| teaspoons grated onion 
jeaspoon garlic powder 
jeaspoon salt 
/e€aspoon pepper 

mbine all ingredients. Shake well be- 
-e serving. Will keep for one week in 
(2 refrigerator. Makes about 1%4 cups. 
i French Vinaigrette 
j-up plus 2 tablespoons vegetable oil 
up red wine vinegar 
‘ablespoons chopped hard cooked egg 
tablespoons chopped green olive 
+ teaspoons chopped shallots 
/easpoon garlic powder 
/easpoon salt 
}easpoon pepper 
(mbine all ingredients. Shake well be- 
he serving. Will keep for 5 days in the 
|rigerator. Makes about 1% cups. 
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' SOUR CREAM AND 

| YOGURT DRESSINGS 

| Avocado Dressing 

lnedium avocado, peeled and mashed 
Hup salad oil 

up sour cream 

}ablespoons cider vinegar 

| teaspoons lemon juice 

/2aspoon grated onion 





4 teaspoon salt 

7s teaspoon pepper 

Place all ingredients in a blender (or 
electric mixer) and purée for 30 sec- 
onds. Stir before serving. Will keep for 
3 days in the refrigerator. Makes about 
2 cups. 

5. Blue Cheese—Apple Dressing 

4 Cup wine vinegar 

4 teaspoon salt 

7s teaspoon pepper 

* cup plus 2 tablespoons vegetable oil 
#2 cup sour cream 

2 cup applesauce 

4 cup crumbled blue cheese 

Combine vinegar, salt and pepper in 
blender container. Slowly add oil while 
blender runs at low speed. Add sour 
cream, applesauce, and blue cheese; 
blend until smooth. Makes 2 cups. 

6. Sour Cream—Horseradish Dressing 
% cup sour cream 

4 cup vegetable oil 


Presto perko! 








Brew 9 to 12 cups—cup a minute quick. 
It’s the Presto Coffeemaker. Easy-to-clean 


stainless steel means better cof- 
fee. Submersible, beautiful. 


* ~ 
PRESTO 


© 1975. NATIONAL PRESTO INDUSTRIES, INC.. EAU CLAIRE. WI 54701 


% cup crumbled crisp bacon 

5 teaspoons prepared horseradish 

2 teaspoons chopped dill 

4 teaspoon salt 

7s teaspoon pepper 

Combine all ingredients in a blender. 
Purée for 30 seconds. (Dressing can also 
be made with an electric mixer.) Stir 
before serving. Will keep for 5 days in 
the refrigerator. If dressing becomes too 
thick, add a little more sour cream or 
milk. Makes 1% cups. 

7. Health Dressing 

4 Cup wine vinegar 

4 teaspoon salt 

#8 teaspoon pepper 

% cup plus 2 tablespoons vegetable oil 
% cup plain yogurt 

1 tablespoon wheat germ 

2 teaspoons honey 

4 cup golden raisins 

Combine vinegar, salt and pepper in 


_ 


blender container. Uncover and slowly 
add oil while blender is running at low 
speed. Add yogurt, wheat germ and 
honey; blend until smooth. Remove from 
blender container and stir in raisins. 
Makes 2 cups. 


MAYONNAISE DRESSINGS 
8. Remoulade 
4 cup vegetable oil 
2 tablespoons vinegar 
1 cup mayonnaise 
1 tablespoon chopped pickle 
1 tablespoon dry mustard 
1 tablespoon capers 
1 teaspoon chopped parsley 
4 anchovy fillets, chopped 
Combine oil and vinegar. Whip in may- 
onnaise with a wire whisk. Stir in re- 
maining ingredients. Makes 1% cups. 





9. Russian-Poppy Seed Dressing 

4 cup vegetable oil 

2 tablespoons vinegar 

1 cup mayonnaise 

2 tablespoons chili sauce 

3 tablespoon poppy seeds 

% teaspoon paprika 

Combine oil and vinegar. Whip in may- 
onnaise with a wire whisk. Stir in re- 
maining ingredients. Makes 1% cups. 
10. Sea Green Dressing 

4 cup vegetable oil 

2 tablespoons vinegar 

1 cup mayonnaise 

4s cup chopped watercress 

zs cup chopped spinach 

Combine oil and vinegar in blender con- 
tainer. Blend in mayonnaise. Add water- 
cress and spinach; blend until smooth. 
Makes 1% cups. End 


Presto steamo! 








Presto Spray Steam Iron, works like magic. 
Irons dry —sprays steam, sprays mist — 


even cleans itself with steam. 
Fingertip controls. 
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Tareyton is better. 
Charcoal is why. 


Tareyton’s activated charcoal delivers a better taste. 
A taste no plain white filter can match 











Warning: The Surgeon General Has Determined | 
That Cigarette Smoking !s Dangerous to Your Health. 


King Size: 20 mg.tar.1.3 mg. nicotine; 10( 


mm: 19 mg."tar, 1.4 mg. nicotine; av. per cigarette, FTC Report Oct. 74. 








SUMMER SPARKLE 


continued from page 92 


STRAWBERRY-ORANGE MOLD 
pictured on page 92 
One of the prettiest molds, this g 


well with any buffet or dinner menu 


Mold: 

1 package (6 oz.) orange-flavored gelai 

2 cups boiling water | 

114 cups cold water 

2 teaspoons lemon juice 

2 oranges, peeled and sectioned | 

14 medium strawberries 

Additional strawberries and orange 
sections 

Dressing: 

3f, cup mayonnaise 

14 cup marshmallow creme 

2 teaspoons lemon juice 

14 teaspoons grated orange rind 

1l4 teaspoons grated lemon rind 





























To prepare mold: Dissolve gelatin 
boiling water. Add cold water and lem 
juice. Chill in refrigerator until sligh 
thickened. Fold in orange sections 4 
strawberries. 

Pour mixture into an oiled 6-¢ 
ring mold. Chill in refrigerator ur 
firm, about 4-5 hours. Unmold on sé 
ing platter. Garnish with strawbe 
halves and orange sections. Serves 6 
To prepare dressing: Combine may 
naise and marshmallow creme. A 
lemon juice and grated rinds. Some 
the grated orange rind may be resery 
to sprinkle on top of dressing, if ( 
sired. Serve dressing with fruit mc 
Makes about | cup, | 
MENU NOTE: Serve with roast fr 
ham, marjoram gravy, buttered node 
with sesame seeds, asparagus, rice pv 
ding and coffee. 


PINEAPPLE-HAM MOLD 
pictured on page 92 
An entree salad for a buffet or lig 


lunch. If you use canned ham, be st 
to use the can as your mold. 


2 packages (3 oz. each) pineapple or 
lemon-flavored gelatin 

114 cups boiling water 

124 cups cold water 

YZ cup pineapple tidbits in pineapple 
juice, drained, reserving 14 cup juice) 

14, cup cooked ham, cut into 14-in. cub 

14 cup Swiss cheese, cut into 14-in. 
cubes 

1 cucumber, sliced 

Parsley 

Dissolve gelatin in boiling water. A) 

cold water and 5 cup pineapple jui) 

Chill in refrigerator until slightly thie 

ened. Fold in pineapple tidbits, hi 

and cheese cubes. 
Pour mixture into an oiled 5-c 

mold. Chill until firm, about 4—5 hou 
Unmold on serving platter and g 

nish with cucumber slices and _ parsli 

Serves 6. 

Note: We used the tin from a 2 

canned ham for our mold. Remove t 

lid with a can opener, rather than wi) 

the key provided, to open the top. U 

part of the ham in the above mold a/ 

save the remainder for another meal, 
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WALDORF SALAD MOLD 
pictured on page 112 
layered mold, and so, an unusually 


tractive one. 


ime Layers: 
packages (3 oz. each) lime-flavored 
- gelatin 
cups boiling water 
cups cold water 
2 cup diced red appie 
2 cup chopped wainuts 
4 cup golden raisins 
; cup finely diced celery 
ream Cheese Layer: 
envelope unflavored gelatin 
> cup cold waiter 
package (8 oz.) cream cheese, 
softened 
; cup mayonnaise 
» cup milk 
tablespoons sugar 
, cup diced red apple 
, cup chopped wainuts 
jditicnal apples and celery for garnish 
(optional) 





9 prepare lime layers: Dissolve 1 pack- 
se gelatin in 1 cup boiling water. Add 
cup cold water. Chill in refrigerator 
itil slightly thickened. Add % cup 
ch apple and walnuts, 2 tablespoons 
ch raisins and celery. 

Pour % cup of mixture into an oiled 
oz. individual mold. Pour remaining 
ixture into oiled 6-cup Kugelhupf or 
her fluted mold. Chill in refrigerator 
itil firm, but still sticky to touch. 
Dissolve remaining package of lime 
latin in 1 cup boiling water. Add 1 





— = 


Top, left: Tuna-lemon mold; right: 


cup cold water. Add remaining apples, 
walnuts, raisins and celery. Set aside. 
To prepare cream cheese layer: Sprin- 
kle unflavored gelatin onto cold water 
and allow to soften. Place over low 
heat, stirring constantly, until dissolved. 

Combine cream cheese, and mayon- 
naise. Beat in milk and sugar. Stir in 
dissolved gelatin. 

Pour % cup mixture into 6 oz. mold. 


tee SA gla 
OKS AND FEELS LIKE 
AS MET ITS MATCH. 


i PYREX® brand Compatibles. 


' 


and patterns as America’s favorite dinnerware- Corelle Livingware. 
| So, now, everything you bake with, serve from and eat from 


| They’re mixing bowls, bakeware, casseroles, mugs, salt and 
|| pepper shakers and even butter dishes in the same lovely colors 





chef's salad mold; below: gazpacho. 


Pour remaining cream cheese mixture 
over lime gelatin in a large mold. Chill 
until firm, but still sticky to the touch. 

Pour remaining lime mixture into 
large mold. Chill until firm. 

Unmold large mold on serving plat- 
ter. Fill center with apples and walnuts. 
Unmold small mold on top of large mold. 
Garnish with apple slices and celery 
fans. Serves 6-8. (continued) 





can go together perfectly. What’s more, Compatibles save you work 


PYREX WARE COMPATIBLES. 


because they go from freezer to oven to table to dishwasher. 

And they save you money. Prices range from only $1.79 for 
the shakers to $5.95 for the casserole or the 3-piece bowl set. 
Other items priced to $10.95. 


Another reason why9 out of 10 American homes depend on PYREX ware. 


Prices shown are suggested manufacturer's retail prices 


PYREX and Corelle are registere 


d trademarks of Corning Glass Works, Corning, N.Y. 
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It’s one-bowl easy 
It’s snitchin good And 
it’s especially versatile. 
It’s the perfect 4 
snack almost any time. 4 
j Bake it as squares, a ring 4 
i a loaf or cupcakes. 
| Glaze it or not. Serve it 
| as a dessert, alone or a 
ala mode. 
| Offer it for special ga 
| flavor at brunch, lunch, 
| or nightcap breaks. 
i 
























BELO An EE RECS DW SEwe 


The good flavor comes 
», from the blend of tart and 
“s, sweet apples in Mott’s® 
Apple Sauce and 
from Grandma’s® 
& old-fashioned molasses. 
Making Grandma's 
, ‘ Snitch "N Snack Cake 
‘! is simple. 
i Hiding it from 
snitchers may be 
a problem, 





Duffy Mott Co., Inc. 
370 Lexington Ave. 
New York, N.Y. 10017 









So 










GRANDMA'S ONE-BOWL APPLE SAUCE CAKE j 
21% cups flour YY cup soft butter 1 egg L 

1 teaspoon salt or margarine 1 cup Mott’s f 

1 teaspoon baking 1 cup Apple Sauce f 

soda Grandma's 34, cup Suns Maid® i 

l teaspoon cinnamon Molasses Raisins : 

Combine dry ingredients in mixing bowl. Cut in butter. Add 










Grandma's Molasses, egg and Mott’s Apple Sauce. Beat well. Stir in 
Suns Maid Raisins. Bake in greased, floured 8-inch square pan in 
350°F. oven 40 to 45 minutes. Turn out on cake rack. Sprinkle with gm 









SUMMER SPARKLE 


continued 


MENU NOTE: Serve with Southern fried 

chicken, baked potato, glazed baby car- 

rots and fudge layer cake. 
TUNA-LEMON MOLD 


: pictured on page 109 
Entree salad for a buffet 





] 
or lune h 


1 package (3 oz.) lemon-flavored gelatin 
14 cup boiling water 

14 onion, chopped 

2 cans (614-7 oz. each) tuna fish 
14 cup mayonnaise 

1 cup heavy cream 

1/4, teaspoon salt 

14 teaspoon paprika 

14 teaspoon garlic powder 
Green stuffed olives (optional) 
Lemon wedges (optional) 
Parsley (optional) 
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confectioners sugar, or glaze. GLAZE: Mix 114 tablespoons lemon r 
juice and 34 cup confectioners sugar. 


MOTT’S®@ APPLE SAUCE ARE REGISTERED TRADEMARKS OF OUFFY-MOTT COMPANY, INC., N.Y. 10017 
Co ER I A 





GRANDMA‘S® MOLASSES AND 












Dissolve gelatin in boiling water in a 
blender. Add onion; blend 30 seconds. 
Add tuna and mayonnaise. Purée until 
well blended, stopping blender several 
times to push ingredients into blades 
with a rubber spatula. Slowly add 
heavy cream. Add salt, paprika and 
garlic powder. 

Pour mixture into a well-oiled 4-cup 
mold. Chill in refrigerator until firm, 
about 4—5 hours. 

Unmold on serving plate and gar- 
nish with olive slices, lemon wedges and 


; : : 
parsley, if desired. Serves 4—6. 


GAZPACHO 
pictured on page 109 
( follou up to an entree, 
these md rved individually (as 
here f mold 


1 envelope unflavored gelatin 

14, cup cold water 

114 cups tomato juice 

14, cup finely chopped onion 

1 tablespoon vinegar 

1 clove garlic, finely minced 

14, cup finely diced green pepper 
Garnish 

1 cup cubed cucumber 

4 parsley sprigs 

4 lemon rind strips 

Sprinkle gelatin onto cold water 
soften. Place over low heat, stirri® 
constantly until dissolved. 

Combine tomato juice, onion, vi) 
gar and garlic. Add dissolved gelath 
Chill in refrigerator until slightly thi? 
ened, Fold in green pepper. 

Pour mixture into four oiled 6-9 
molds or one 3 cup mold. Chill in refi 
erator until firm, about 4—5 hours. 

Unmold on serving plates and g 
nish each with & cup cubed cucumh 
Top with parsley and lemon rij 
Serves 4. 

MENU NOTE: Serve as an appetizer w 
braised shortribs of beef, small onic 
and limas, French fried potato stic 
and fresh berries in season, with cred 


LAYERED GARDEN MOLD 
pictured on page 92 
Part of the fun here is making the fla 
design. Make ours, or create your ou 


2 packages (3 oz. each) orange-flavore) 
gelatin 

2 cups boiling water 

1 cup cold water 

2 hard cooked eggs 

1 scallion 

2 black olives 

2 cups sour cream » 

1 cup grated carrot 

14, cup sliced scallions 

1/4, cup sliced radishes 

14 cup diced cucumber 

1 tablespoon lemon juice 

1/4, teaspoon garlic powder 

Carrot curls and parsley (optional) 


Dissolve 1 package gelatin in 1 ¢ 
boiling water. Set aside. 

Dissolve remaining package of orar 
gelatin in 1 cup boiling water. Adc 
cup cold water. Pour % cup into | 
oiled 9x5x3-in. loaf pan. Chill in 
frigerator until firm. Chill remain) 
gelatin until it thickens, but is not $ 

Cut flower petals out of hard cook 
egg whites to make 4 daisies. (Sé 
egg yolks for sandwich mixtures, et 
Cut stems for daisies from green pi 
of scallion. Cut center of daisies fri 
black olives. 

‘Arrange floral design facing doy 
ward on top of the firm gelatin in k 
pan. Carefully spoon % cup of thicker 
gelatin over the design. Chill in refr 
erator until firm. Add another 4 ¢ 
thickened gelatin to cover flower desi; 
Chill in refrigerator until firm. 

Combine remaining cup of thicken 
gelatin with first package of dissoly 
orange gelatin and all other ingre 
ents except carrot curls and _parsli 
Pour mixture on top of firm gelatin 
pan. Chill until firm, about 4-5 hou 





Unmold on serving platter and gar- 
nish with carrot curls and parsley if de- 
sired. Serves 8. 

MENU NOTE: Serve cold sliced turkey, 
cold broccoli vinaigrette, party rye, 
cherry tart, and Chablis wine. 


SAUERKRAUT MOLD 

pictured on page 109 
A local favorite, this is a quick salad to 
dress up a hot dog lunch. 


1 package (6 oz.) strawberry-flavored 
gelatin 

2 cups boiling water 

134, cups cold water 

2 tablespoons cider vinegar 

2 teaspoons grated onion 

114 cups (16 oz.) sauerkraut; drained, 
rinsed and patted dry . 

¥% cup finely chopped celery 

Celery leaves (optional) 


Dissolve gelatin in boiling water. Add 
cold water, vinegar and onion. Chill in 
refrigerator until slightly thickened. 
Fold in sauerkraut and celery. 
_ Pour mixture into an oiled 6-cup 
mold. Chill in refrigerator until firm, 
about 4-5 hours. 

Unmold on serving plate and garnish 
with celery leaves. Serves 6-8. 
ENU NOTE: Serve with grilled hot 
ogs, potato salad, and peach turnovers 
with ice cream sauce. 














CHEF SALAD MOLD 

pictured on page 109 

)Our heartiest salad mold, you can build 
my informal meal around it—for family 
jor company. 


Mold: 
+2 envelopes unflavored gelatin 
iL can (13 oz.) consomme madrilene 
21% cups water 
| tablespoon and 2 teaspoons red wine 
vinegar 
“l¥% teaspoons onion juice 
¥/, teaspoon garlic powder 
4. cup cooked boneless turkey, cut into 
.) 4-in. cubes 
1/2 cup cooked corned beef or tongue, 
“cut into 114x14x4-in. strips 
» 4 cup Muenster cheese, cut into 1/-in. 
cubes 
_eaf lettuce 
|| hard cooked eggs, cut into wedges 
(\Sroutons: 
| cups fresh bread cubes 
| .44 tablespoons butter or margarine, 
| melted 
| 4-Y teaspoon garlic powder 
4 teaspoon salt 
‘'o prepare mold: Sprinkle gelatin onto 
/onsomme and allow to soften for 5 min- 
| tes. Place over low heat, stirring con- 
f antly, until dissolved. Remove from 
eat and add water, vinegar, onion juice 
¢nd garlic powder. Chill in refrigerator 
ntil slightly thickened. Fold in turkey, 
/orned beef or tongue and cheese. 


111 


Pour mixture into an oiled 6-cup 

mold. (We used an electric mixer’s small 
bowl for our mold.) Chill in refrigerator 
until firm, about 4-5 hours. 
To prepare croutons: Preheat oven to 
350°. Slice crusts off day-old bread and 
cut into %-in. cubes. Toss bread cubes 
in melted butter or margarine. Sprinkle 
with garlic powder and salt. 

Spread croutons on a cookie sheet 
and bake in a 350° oven for 15 min- 
utes. Turn cubes and continue baking 
for 10 minutes or until golden brown. 
To serve salad mold: Unmold on a bed 
of leaf lettuce. Garnish with croutons 
and egg wedges. Serves 6. 

MENU NOTE: Serve with rice salad, cru- 
dités, sesame rolls and angel food cake 
with pineapple-strawberry sauce. 


The Economizer... 
in 4 to 22 qt. sizes... 


minerals. All this in one-third the time required: by olen 





CURRIED TURKEY 
pictured on page 112 h 

Slightly exotic, this makes a good show- 

off mold. Vary curry powder to suit | 

your palate. | 














1 package (3 oz.) lemon-flavored gelatin 

14, cup boiling water 

14 cup mayonnaise 

3/4, cup heavy cream 

14, cup chicken broth 

1 tablespoon curry powder 

2 cups cooked boneless turkey, cut in 
14-in. cubes 

14 cup slivered almonds 

Leaf lettuce 

1 grapefruit, peeled and sectioned 

2 oranges, peeled and sectioned 


Dissolve gelatin in boiling water. Whip 
in mayonnaise with an electric hand 
mixer until well blended. (continued) 










sO you Can save on gas or el 
Here’s our secret — the feature that 
Mirro-Matic unique among pressure ‘cookers 
—our one-piece, unbreakable selective — 
pressure control. With three control settings, _ 
providing pressures perfect for cooking, 
stewing, canning. With a positive, audible 
signal that eliminates pot-watching and 
guesswork. 
the thrifty way to cook or can. Available 
at better stores everywhere. 









MIRRO ALUMINUM COMPANY, Manitowoc, Wisconsin 54220 





JOURNEY 





continued from page 70 


alone. I can’t.” When pain has be 
constant, it has its own momentum ar 
laws. The vital thing is to break 
ascendancy over the mind. I had to d 
tract him, to break the pain’s hold. 
“Tell me about the flight to the m 
Bobby,” I ordered. Bobby had been p 
sionately interested in the space p 
gram. “I can’t, Mom,” he groaned. “Yq 
know I can’t; it hurts too much.” 
“Tell me about the moon shot,” 
repeated. “The moon shot. I don’t kn 
anything about it. I don’t nndecil 
the moon vehicle. How does it work 
My voice grew more insistent. 
Finally, in anger, he said, “All righ 
all right. Pll try. The moon vehicle h 
four legs... .” And it was the beginni 
of a miracle. His description lasted o 
a few minutes, but it was enough. 
though the pain began again imme 
ately, its total control over his mi 
had ceased. We had won a tiny victo: 
“Bobby,” I said; “now you are goi 
back to bed. You are going to slee 
You'll see.” When I stretched him o 
in bed, he was crying hoarsely. 


Best diet a 
skin can have. 





















Cuticura® Medicated Soap. 
You can't call it “skin food”, 
but you can certainly see the good 
it does from the outside. Because 
steady use of Cuticura’s rich, creamy 
medicated lather not only washes away 
dirt and pore-clogging oils. . . . it helps leave 
your skin smooth, fresh and lovely looking. 


The crisis passes 


I was spent. In those dark hours b 
fore dawn of that third night I pray 


SS 





SUMMER SPARKLE 


continued 





Add heavy cream, chicken broth and 
curry powder, Chill in refrigerator un- 
til slightly thickened. Fold in turkey 
cubes and almonds. 

Pour mixture into 4-cup mold. Chill 


ae 
Top, left: Sauerkraut mold: right: Waldorf salad mold; Lower left: curried turkey. 
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Cuticura - the medicated beauty soap. 








in refrigerator until firm, about 4-5 
hours. 

Unmold on serving plate and garnish 
with leaf lettuce, orange and grapefruit 
sections. Serves 6. 

MENU NOTE: Serve with assorted cold 
cuts, crusty bread, strawberry cream 
roll and California Riesling. End 


fiercely for strength. And somethi 
very strange happened, something 
have never clearly understood. As 
someone were speaking to me I wi 
ordered, “Place your hand on his knee 
I was afraid. I argued, “It is impossibl} 
No one can come near it, no sheet cg 
touch it.” But the mysterious commar 
was repeated: “Place your hand on h 
knee.” Hesitantly at first, I obeyed. 
began to move my hand closer am 
closer to the tortured joint until it w4 
in the air only inches away. Bob 
said nothing. Gently, gently I final 
touched it. He did not cry out. I let 
hand rest as lightly as I dared, for on 
a moment. I felt a great peace. I kne} 
in that moment that the crisis ha 
passed. 
Bobby slept. For the first time i 
three days, he really slept. I placed 
sheet over him and wept with joy. q 
slept only an hour and then awoke 
pain again. But the pain was no — 
an omnipotent fiend but only our ol 
familiar enemy which would, with p 
tience, recede like a terrible tide. No 
no surgical intervention would be neces 
Sary. 
Later, Dr. Josso had this to say abow 
the events which had shaken us all § 
profoundly. “I was very struck : 
Bobby’s episode, as I have always be 
interested by this problem of pain. Yo 
do the same thing anatomically to th 
same person one day and everything 
all right, however, the next day it do 
not go well at all. It (continue: 
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Fashion Fun 


In A Kit 

































_ BLOUSE 


| To Make 
And Embroider 


(low you can wear a precious 
lit ©f your own handiwork. 
ifere’s a carefree peasant over- 
jlouse—wear it belted or not— 
(hich puts itself together in a 
\vinkling. Cross stitch front and 
jeeves in simple peasant motifs 
s bright and clear as a bird’s 
ong. It’s a little fashion treasure 
) remind you of the days when 
inbroidery was an art women 
racticed with pride. Kit lets you 
iake any size from 8 to 16. De- 
gn is stamped on creamy, ma- 
line washable, cotton polyester 
; fabric. Included are cotton 
| 





Iss and easy instructions for 
nbroidery, cutting and sewing. 
By Ann B. Bradley 


1 | 


slow: COUNTRY COTTAGE 
|\ANDBAG. All the makings for 
us enchanting crewel accessory 
) x 814 x 4 in.) are included in 
t—plastic canvas, felt lining, 
)stener, base studs and handle, 
us. yarns and instructions. 







) C.O0.D., Canadian or foreign orders 





Fill out coupon and enclose check or money order. Sorry 


Ladies’ Home Journal, Dept. 8321 


4500 N.W. 135th Street, Miami, Florida 33059 
Check items desired: 


___ #67135 Peasant Blouse @ $ 7.99 ea. plus .75 post. & hdlg $ 
___ #67240 Country Cottage Handbag @ 14.99 ea. pilus .75 post. & hdig $ 
FREE With each order: 
___ #66554 Embroidery Hoop (reg. $1.49) FREE 
#61014 Colorful Catalog of other kits @ 50¢ each $ 
Please add Sales Tax (N.Y. & Fla) $ 
Total Enclosed $ 


You may use your charge card ==: 
for any purchase over $4.98 PRINT NAME 
—____BankAmericard _Master charge 


Acct. No? |} CADDRESS 
Good thru Interbank No. *___ 


(Find above your name) CITY STATE. ZIP 
FREE SPEED PHONE SERVICE for our charge card customers (Master Charge and BankAmericard) Dial 800-327-8351. Fla 
customers dial 800-432-7521 (for ordering only) Call 8:30-5:00 PM Mon.-Fri. To save time, please fill out coupon before 
calling 


| For other exciting crafts ideas, order catalog 














JOURNEY 
continued 


depends on the psychological state of 
the patient. 

“Tt seemed to me that his extreme 
pain was unusual. I remember think- 
ing, he has had enough of it. He was 
unhinged. Had he been older, he could 
have killed himself. Such psychological 
states can push hemophiliacs to drugs. 
I remember thinking, well, if he doesn’t 
want a cast, he shouldn't have one. He 
was suffering horribly. The fractions did 
not help. I thought the less we touched 
him, the better. 

“When a person is in such a psycho- 
logical state, if he is tired or especially 
upset, he may need an outside influence 
to break the hysteria or pain. You 
know, a person can go along for a long 
time taking everything, but little by lit- 
tle it accumulates and there comes a 
moment when he just can’t take it any 
longer. It was such a moment for Bobby. 
He really had had enough. I saw you, 
tense and worried. I felt that if I could 
only have transferred his pain to your 
leg, it would have been the finest ser- 
vice I could have rendered you both.” 

Bobby’s recovery took almost four 
months. Most of that time, he had to 
keep his leg at rest. A removable cast 
was made, It was a fight, but he wore 
it. After what seemed like a very long 
time, he was able to roll around the 
apartment again in his wheelchair. 
There were many relapses, transfusions, 
dashed hopes. 


Transfusions everywhere 


But by July Bobby could take a 
few tentative steps. We strapped the 
wheelchair onto the top of the car and 
left for Greece. We meandered all over 
Europe. Everywhere, Bob gave Bobby 
transfusions. He gave them on wind- 
swept lavender fields in France, he gave 
them crossing the Alps, in a pensione 
overlooking the Grand Canal in Venice, 
on a ferry boat crossing the Adriatic. In 
hotels, to avoid misunderstandings, we 
took pains to hide the bottles and nee- 
dles. (Once, in Naples, the maid came 
in during a transfusion and began shriek- 
ing, “Manager!” as she fled. Quickly we 
disposed of everything, except the pa- 
tient, who was peaceably munching a 
pear by the time she got back. ) 

We spent a month with friends on a 
Greek island; there were 16 children in 
the house. The hot sun and the warm 


water began to take effect. Bobby’s leg 
improved. dle swam every day in the 
turquoise, clear water, With trident and 
net he became an expert at collecting 
sea urchins for our lunches—delicious 


morsels we squirted with 


scooped out and gobbl 


lemon juice, 


d up between 


sips of icy, licorice-fAlavored ouzo. At the 
end of a summer full of melons, honey 
and sun, he was strong again. End 
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‘THIS MARRIAGE 


continued from page 20 


I turned the business around, but his 
pride was involved and he was offended 
and hurt. So I scouted out a second lo- 
cation, a reasonably good spot down- 
town, and put Pop in charge, hoping 
that would improve things. Hah! Pop is 
still hurt and dissatisfied—emotions he 
can’t handle without the bottle. 

“My mother-in-law, Dearie, is a 
warm, generous lady, but she’s lived 
with us for seven of the past ten years. 
She loves me like a son and made a $25.,- 
000, no-interest loan to launch the busi- 
ness. 

“Amy-Ann never sees my parents. 
Dad is now in A.A. and it wouldn’t hurt 
her to visit them occasionally. Dearie 
phones me from Alabama several times 
a week to tell me she is praying for a 
speedy reconciliation between me an 
Amy-Ann and then she tells me not to 
worry about repaying a big, fat loan 
that haunts my dreams. 

“Amy-Ann refuses to understand my 
business responsibilities—I need to put 
up a decent front. Maybe I’m overdoing 
things. I realize ’'m drinking too much, 
but I need to unwind after a hard day’s 
work if I’m to get any sleep. She has no 
comprehension of my tensions. 

“At the age of 30 Amy-Ann is still a 
stubborn, willful, bossy child; a good 
little girl demanding the complete ap- 
proval of an ever-charitable, ever-loving 
and forgiving daddy. She declares she 
wants a family, but neither of us is ma- 
ture enough to be a parent. 

“I put Amy-Ann to work in my resort 
shop hoping it would give her something 
new and interesting to do. But many a 
time I would come by and find that she 
was at the beauty parlor, at her tennis 
club, attending a fashion show, or wax- 
ing the kitchen floor at home. Often she 
had commandeered one of the other em- 
ployees to act as her chauffeur. This 
meant the shop was shorthanded not by 
one person, but by two. I wish to God 
that Amy-Ann would learn to drive and 
stop imposing on other people, but she 
refuses.” 

“Now for the final problem—one that 
I never expected. I pictured Ina as free 
and independent, asking and expecting 
nothing—a girl, who wanted fun, wanted 
laughter, wanted sex when I wanted it. 
Lately, ’ve begun to get a different mes- 
sage. It seems that Ina is as dependent 
and demanding as other women—and 
with a lot less character and quality to 
offer. She says she isn’t interested in 
marriage, yet last night she stood me 
at a jewelry store window fifteen min- 
utes while she looked at a display of 
wedding rings. 

“Under no circumstances would I 
marry Ina. Frankly, I don’t care to be 
married to anybody. What I would like 
is some time to get my head together 

















































and to be free of everybody else’s pro 
lems.” 


The counselor’s turn 


“T felt that, with professional gui 
ance, Amy-Ann and Ken could make 
go of their marriage,” the counselor sai 
“They were blessed with intelligend 
friends and common interests to balan 
their dissimilar goals in life. My fi 
suggestion, directed at Amy-Ann, w 
that she stop seeking advice from 
family. I suggested that she stop talki 
at Ken and start listening to him. A bo 
chatterbox, she overwhelmed her h 
band with questions, answering the 
herself before he had time to reply. 

“After she learned to listen and lo 
Amy-Ann and Ken began to commu 
cate and acquire a better understandi 
of each other. His motives and behavil 
were no longer a mystery to her. 

“A daddy’s girl from way back, Am 
Ann was still harboring an obsessi} 
love for her long-dead father. She cri 
when she first spoke of him. Once 4 
discovered that her extreme reluctan 
to drive dated back to her father’s fa 
car crash, Amy-Ann was able to ta 
driving lessons. She quickly got a licen 
and helps to lighten Ken’s daily load 
running business errands—now possi 
since she quit working in the resort sho 

“Although she is a grown wom 
Amy-Ann was clinging to the emotio 
and needs of a nine-year-old. She w 
demanding that Ken become a livin 
breathing replica of her lost father. R 
ognition of this fact guided her on t 
road to maturity. 

“Ken, too, grew up burdened by t 
fears and unfulfilled needs of childhoo 
Struggling for parental attention as 
lonely boy, he tried desperately to plea 
his parents in every respect. As an adu 
he was driven by a secret determinatid 
always to please everyone. His subcoi 
scious goal was to win universal appro} 
al (love) through success and hard wo 
—taking care never to hurt other Decal 
feelings as his feelings had been hu 
long ago. The goal was unrealistic. 

“Eventually, Ken eased his father a 
of the downtown shop and closed t 
branch. To his surprise, his dad was r 
lieved by the decision and drank leg 
not more. Amy-Ann then began to vis 
her. in-laws in a tentative fashion. No 
she and Ken see them once a week, 

“When her mother returned ig 
Alabama with a trunk, Amy-Ann hint 
that she might be more comfortable wit 
her own place. With little difficulty, he 
mother rented an apartment nearby. 

“IT recently got an update from Am 
Ann. She said Ken has broken off wi 
Ina, is working shorter hours and is 
der far less pressure. They are enjoyi 
life, their sexual relationship, each ot 
ers company, and best of all, she to 
me joyfully, he now wants a child 
much as she does!” E 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 






| ff & MYERS INCORPORATED, 1975 





King: 17 mg. “tar,” 1.2 mg. nicotine. Extra Long: 19 mg. “tar,” 1.3 mg. nicotine av. per cigarette, FIC Report (Oct.'74) 


CUT ALONG THIS LINE 


uy one Lark bargain item. Get the accessories free. 


I'd like these Lark bargain items and free accessories: 













































We'd like to get Your summer (Include two Lark carton end flaps for each bargain item ordered = Y 
‘toa great start this year with Webster Kettle Barbecue Grill(s) oe 95 value $53. 95 ea. oT 
Plus a Lark Man‘s Apron, Lady’s Apron and Chef's Ha' with each grill c ed. 

Heluxe, kettle-style barbecue [| 7 ft. Umbrella(s) without Stand(s) $39.50 value $26.50 ea. Z 
‘illand 7 toot deck and lawn Plus a Lark Tablecloth and Set of Six Napkins free with « alioondercd 
brella at super bargain prices. oon ese ne Accessories: 
; a dered separately.) 
ys tree OCCESSONES when you buy Umbrella Stand(s) a $9. 50 value $6.00 ea. 
ner one. Or you can order the C1] Lady's Apron(s) $1.50 ea. 
“cessories separately. So send us Tablecloth(s) $2.95 ec. 
Set(s) of 6 Napkins $1.59 ea. 
yur order. And have a lark on Reece S1L00lee 
irk this SsuUMmmMer. [_] Sets) of Chef’s Hat and Man’s Apron(s) $2.50 ea. 








Enclose total amount $___ with carton end flaps (shipping charges already included) 
and mail check or money order payable to: 


LARK BONANZA 


P.O. Box 60-1931 
Minneapolis, Minn. 55440 








bir void to persons under 21 years of age. Good only NAME____ — = 
Hlont. United States except where prohibited, licensed, PLEASE PRIN 
BY or restricted by law. All applicable State and Local ADDRES See ae eet See ee eee 2S Se 
f) must be paid by purchaser. Offer expires October 

81975. Allow 4 to 6 weeks for delivery Ciys=. ee ee SNA (ee eee | 
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PRESSURE COOKERS 


continued from page 103 


Boil beans for 2 minutes in 5 cups 
water and let stand overnight in the 
refrigerato1 

To cook in pressure cooker: Place beans 
with soaking water in pressure cooker. 
Add butter or margarine, bouillon cube, 
onion salt, garlic salt and pepper. Pres- 
sure cook 15 minutes at 15 |b. pressure. 
Cool immediately under cold running 


water. 
In a heavy skillet sauté mushroom, 
pepper and onion in oil until the onion 


is lightly browned. Toss drained beans 
with vegetables and dill weed in skil- 
let. Transfer to serving dish. Makes 
about 5 cups. 

MENU NOTE: Serve with braised veal 
shoulder chops, scalloped tomatoes 
with oregano, French bread, California 
Riesling, and fresh pineapple and straw- 
berry cup. 


ROUND STEAK ROULADES 
pictured above 
This company dish can now be made 


in a fraction of the usual time. 


2 Ib. round steak, sliced 14 in. thick 

2 tablespoons spicy mustard 

14 |b. (1 cup) chopped cooked ham 

14 cup thinly-sliced stuffed green olives 

YZ, cup Italian-flavored bread crumbs 

14 cup chopped parsley 

2 tablespoons butter or margarine 

2 tablespoons vegetable oil 

34, cup hearty Burgundy wine 

YZ, cup chopped onion 

1 clove garlic, crushed 

1 beef bouilion cube 

3 tablespoons flour dissolved in 14 cup 
cold water 

YZ cup graied carrot 

14, teaspoon dried marjoram 

Additional green olives and parsley 
(optional) 

Cut round steak into about 12 pieces, 

approximately 5x3 inches. Spread slices 

with mustard. 
Combine ham, olives, bread crumbs 











Above, Round Steak Roulades; 
below, Hot Soybean Salad. 


and parsley. Place filling (about 2 ta- 
blespoons) on each beef slice. Roll up 
as you would jelly rolls and tie with 
string or secure with toothpicks. 

To cook in pressure cooker: Heat pres- 
sure cooker. Add butter or margarine 
and oil. Brown meat rolls, one-half at 
a time. Add wine, onion, garlic and 
bouillon cube to meat rolls in pressure 
cooker. Pressure cook 15 minutes at 15 
Ib. pressure. Let pressure drop of its 
own accord. 

Transfer meat rolls to a heated plat- 
ter, removing string or toothpicks. Stir 
dissolved flour into drippings in pres- 
sure cooker. Add grated carrot and 
marjoram. Cook, stirring constantly, un- 
til sauce comes to a boil and thickens. 

Serve sauce with roulades. Garnish 
platter with additional stuffed olives 
and parsley, if desired. Serves 4-6. 


MENU NOTE: Serve with rissole pota- 
toes, French green beans, spring salad, 
Burgundy wine and rhubarb pie. 








<< 


Well, podnuh, if you don’t like the grub 


at this chuckwagon, you can hit the trail.” 








A LOOK AT THE FORDS 


continued from page 73 





























bad guys. It’s just not that simple 

I wanted to meet Gerald Ford and 
wanted to meet his wife, Betty. Lik 
most of us, I had never met a First Fam 
ily, and like some of us, I had neve 
been inside the White House. Thank 
to the Fords, now I have. 

My escort around the White Hous 
was 28-year-old David Kennerly, th 
President’s Official Photographer, wh 
showed me into the Oval Office an 
introduced me to the President so quick 
ly that I was in shock. I couldn’t believ 
being in the White House, much les 
the Oval Office, not to mention meetin 
the President and his golden retriever 
Liberty. A few photographs later an 
we were gone—on our way upstairs t 
see the First Lady. 

I don’t care who you are—the Whit 
House is overwhelming. Secret Servic 
men are at each and every ent 
planted firm like thick potted palms 
and you find yourself saluting posts an 
pillars, saying “Yessir, Your Lordship 
to floor lamps. I expected it would a 
look familiar from film and _photographj 
or simply from being inscribed on m 
cultural subconscious, but I w 
stunned by how beautiful I found it t¢ 
be. It is a breathtaking and surprisingly 
personal place, warm and welcome 
streaming with sunlight, filled  witl 
flowers, redolent of the past. 

We happen upon Mrs. Ford crouch 
ing in front of the’ television set in th 
West Sitting Hall, wearing a ruffled 
pastel robe. In one hand she holds 
bottle of astringent; in the other, a piec 
of cotton. Intently watching the bi 
tennis match between Rod Laver an 
Jimmy Connors on TV, she looks u 
surprised and smiling, and explains th 
she was cleaning her face but got wa 
laid by the tennis on her way in to g 
dressed. z | 

She emerges later, trim and tailored 
in a camel knit dress, and shows m¢ 
family photo albums. “That was_ the 
saddest day of our lives,” she says, look 
ing at the photo of her husband beinj 
sworn in, “saying goodbye to the Nixon) 
and watching them leave in the heli 
copter.” : 

I ask if it’s true that she sees thi 
President more now than she did whet 
he was in Congress. 

“His nature is to work incessantly, 
she says, “but now, with the Oval Offic: 
so close by, I do see him more—and ly 
doesn’t travel like when he was it 
Congress or when he was Vice Presi 
dent. Sometimes I stand here at thi 
window because it looks directly onti 
his office. Only I wish that tree weren’ 
in the way.” 

When she learns this is my first tim; 
in the White House, she offers me | 
personal tour. (continued on page 130 





1DVERTISEMENT 


Vly husband 
alled m y thighs 
saddle nr 


efore I lost 
7 pounds. 


y Mary Young — 
told to Ruth L. McCarthy 


At 157 pounds, with five children 
and a farm garden to tend, I had 
lenty of exercise. Yet it didn’t re- 
uce my thighs or backside. But ’m 
nly five feet tall and a few extra 
ounds on me always looked like 
nore. Besides, when I wore a girdle 
vith slacks, it pushed the flab into 
ay upper legs and made Monte, my 
‘usband, call them “saddle bags.” 
It’s not that I didn’t try repeat- 
dly to lose weight. But my biggest 
indrance was the scheduling of 
amily meals. You see, Monte, who’s 
bricklayer, has to get up at 5:00 
.m. That’s when my eating started. 


5:30 a.m.— Light breakfast with 
| Monie. 
- 7:00 a.m.—Breakfast again with 
2 younger children. 
1 0:00 a.m.—Coffee plus. 
11:30 a.m.—Farly lunch for two 
older kids (they’re in 
afternoon session) . 
2:30 p.m.—After school snack; 
younger kids and me. 
_ §:30 p.m.—Hungry Monte 
returns. 
- 6:00 p.m —Supper for family. 
_ 10:00 p.m.—Television snacking. 
I can’t tell you how many times 
Aonte begged me to lose weight. 
Ince, he even tore up a pair of my 
ood slacks. “If you’ve got to be 
ig,” he said, “‘be big. But stop wear- 
ag the same thing day after day.” 












No wonder I wore dark glasses at 157 
pounds—uwith those bulging thighs. 





Here I am at 110 pounds—trim enough 
now to have a smooth line in slacks. 





Right after that, I got some neigh- 
bor ladies to meet once a week so we. 
could encourage one another dieting. 
We also chose a Queen and a Pig, 
depending on who lost the most or 
the least. We had a Pig bib for the 
heavyweight to wear. And whoever 
wound up Queen got a 20¢ gift from 
every other member. But since I got 
to take home the Pig bib more than 
once, I finally gave up going to the 
meetings. “Talking” about losing 
weight just didn’t work for me. 

Fortunately, I’d read about those 
reducing-plan candies, Ayds®, and 
when I saw they had vitamins and 
minerals, but no drugs, I bought a 
box of the vanilla caramel kind. 

As for Monte’s reaction to my tak- 
ing Ayds, he’d seen me diet and fail 
so many times, he didn’t have much 
hope. He just said, “If you're going 
to lose weight, you need willpower.” 
He’s right, but I needed help, too. 
And Ayds sure helped me. 

I started on the Ayds plan by tak- 
ing one or two of those candies be- 
fore each meal and they really 
helped control my appetite. For in- 
stance, I’d have one breakfast. Mid- 
morning: two Ayds and coffee. 
Lunch: Ayds and coffee again before 
a salad or maybe tuna fish on toast. 
Dinner: two more Ayds with tea, 
then meat, a vegetable and fruit. 
And finally watching the late news 
on TV, I’d have another Ayds. 

One great thing about Ayds was 
that I could carry them in my purse. 
At socials, ’d have coffee and a 26- 
calorie Ayds, instead of a 300-calorie 
slice of pie. It wasn’t easy to turn 
down the beautiful desserts my 
friends made. Some even felt in- 
sulted. But when they understood, 
they stopped forcing me to eat and 
now are delighted, especially when 
they see me in a bathing suit. 

One thing Monte had never seen 
was me on the scale. So when I got 
to 110 pounds on the Ayds plan, I 
let him look. He was so proud, he 
bought me lots of new clothes. 

Before closing, there’s something 
I’d like to say. Fat people think they 
really don’t look as fat as they are. 
Maybe because so many don’t have 
a full-length mirror. And they never 
see themselves from the rear. But 
believe me, now that I’ve discovered 
the Ayds plan, I don’t plan to fill my 
“saddle bags” again. 


BEFORE AND AFTER 
MEASUREMENTS 
After 


Before 
Height 
Weight . 110 lbs. 
.. 33d” 
2334," 
3514” 
7-8 





‘Here's How You Can 
Sponsor A Child 


Here’s What You Do 


e Fill out your name and address on the coupon. 
e Indicate your preference of boy or girl, and 
country. 


Or... 


@ Check the box marked “Choose any child who 
needs my help,” allowing us to assign you a child 
from our emergency list. 

e Enclose your first monthly check. The cost is 
only $15 each month to help a child who needs 
you. 


Here’s What You Will Receive 


e In about two weeks you’ll receive a Personal 
Sponsor Folder with photograph and informa- 
tion on the child you sponsor and a description 
of the project where the child receives help. 

e Later on ...a “welcome letter” from the over- 
seas field office. 

° picbress reports on the child when you request 
them. 

e A Christmas greeting from the child. 

e The opportunity to write directly to the child. 
You will be given the mailing address and de- 
tailed instructions on mail to your child’s 
country. 

e Letters from the child answering your corre- 
spondence. You receive the child’s original letter 
and an English translation from an overseas 
office. (Staff workers help children unable to 
write.) 

e And the satisfaction that comes from helping a 
deserving child. 


Here's What Your 
Sponsored Child Receives 


e In children’s homes: supplementary food, cloth- 
ing, medical care, and dedicated housemothers. 

e In Family Helper Projects: school supplies and 
clothing, medical assistance, emergency food 
and shelter, and family guidance from a trained 
child care worker. 

¢ Special aid depending on the country and the 
type of project. 

e Psychological support because the child knows 
you care. 
Sponsors are urgently needed for children in: 
Brazil, India, Guatemala and Indonesia. 


Write today: Verent J. Mills 


CHRISTIAN CHILDREN’S FUND, Inc. 


; Box 26511, Richmond, Va. 23261 
I wish to sponsor a boy © girl in 
(Country) pads SOR 
O Choose any child who needs my help. I will 
pay $15 a month. I enclose first payment of $__ 
Send me child’s name mailing address and I 
I cannot sponsor a child but x 
O Please send me more 
Name 

Address 

City. 
State 
Member of International Union for Child Welfare, Geneva 


Gifts are tax deductible. Canadians: Write 1407 Yonge, 
Toronto, 7. 



















dicture 
int to give $_ 
nformatior 








Zip 
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MR. MOON 


continued from page 80 


in the warm hollow of the rock, when I 
was a small girl in a formless tank bath- 
ing suit, flicking off the flies (which 
didn’t have yellow teeth on shore, Jon- 
athan Alexander said), shivering at the 
thought of no sun or moon, ever again. 

He wasn’t like Dick Elms, who was 
tall and sensational. Nor Peter Robert- 
son, who won everything on sports day 
and was fantastic. In fact, I wasn’t sure 
I liked him much. He was small and 
freckled with sandy hair and sharp blue 
eyes that looked through you. But it was 
what those blue eyes saw that kept me 
slavishly at his side all summer, adoring 
as only an eleven-year-old, slightly shy, 
budding female can be. 

Because of him, I steered the cockle- 
shell boat, singlehanded, through the 
most awful storm known to man, my 
family aboard, arriving in triumph at 
the distant sunny shore. And I fought 
the giant shrimp that rose menacingly 
out of the ocean as I stepped into it, 
saving the whole community by my 
bravery. With twigs dipped in moon- 
light, I made magic arrows that saved 
the town from a dreadful plague of man- 
eating grasshoppers. With these terrors 
threatening to arrive at any minute, 
swiftly advancing over the horizon, I 
stayed close to Jonathan Alexander, who 
alone could inspire my immense courage. 

After a series of nightmares and 
screams in the night, my mother said: 
“What makes you think of ants in huge 
hobnailed boots with rays coming out 
of their foreheads, killing everything on 
sight?” 

“They came from Mars,” I said. 
“Swarms of them. But I slaughtered 
them, didn’t I?” 

She gave me a little hug. “You’ve been 
watching too much television.” 

“Thaven’t! It could happen! Can Jona- 
than Alexander come to supper at the 
weekend?” 

She sighed. “Again? Don’t you think 
Dick Elms is much nicer?” 


I. was true that Dick Elms had recent- 
ly looked at me twice one hot day when 
we had nature lessons out-of-doors, mak- 
ing my heart beat uncomfortably fast. 
But he didn’t know anything about the 
horrors that could strike while the rest of 
mankind was taking a nap. He didn’t 
know that I alone would save the world, 
or how. 

My mother went on: “It’s such a silly 
name, Jonathan Alexander. His mother 
must be very affected.” 

The next day I said: “Your mother 
must be very affected, giving you those 
silly names.” = 

“She isn’t,” he said. “She had to. It was 
in the Middle Ages. A curse was laid on 
my family by the wicked giant Jonathan 
who had been overpowered by my an- 
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cestor, King Alexander. Waving his 
in the air, the giant said: “This is 
final decree, with the last power rema 
ing to me. Henceforth and forever 
eldest son of each member of the fam] 
shall be christened Jonathan. But—a 

he raised arms as large as tree trunks 
the heavens—let it be followed, with 
pause, by the name Alexander.’ Th 
chuckling hideously, he went on: “T 
you and I shall be linked for all ti 
The earth thundered as the gi 
stamped his foot. ‘If not,’ he shouted 
swear the family shall be wiped out f 
ever!’ ” 

The eldest son fixed me with his brig 
eyes and I gulped. From then on I cal 
him Jonathanalexander without dar 
to take a breath in between, in case 
family would be struck dead and lie 
proachfully at my feet. 

My brothers and I found a perf 
place on the beach, deep among 
rocks, where we could build fires at nig 
and cook our own food. It was ama 
how often Jonathanalexander turned 
with his own small supplies wrapped 
old brown paper bags. Nobody seem 
to mind his being there. The boys pi 
no attention to his stories, but I alwe 
listened with rapt attention. To my re ! 
I found they were less frightening afi 
dark. 

One night he prodded a potato ly 
in the embers. “That one escaped,” 
said. “It’s really a little (continua}} 


To change or correct 
your address 


Attach label from your latest copy 
here and show new address below— 
include zip code. When changing ad- 
dress please give eight weeks notice. 


a 


All correspondence 
relating to your subscription 


should be accompanied by your addres: 
label. If you are receiving duplicate copies 
please send both labels. 


| 

| 

| 

| 

| 

| 

| 

| 

| 

| 

| 

| 

[ 

| 

| 

I 

| Send address changes to: 

| P.O. Box 1697, Des Moines, lowa 50306 
| All other correspondence to: 

P.O. Box 4565, Des Moines, lowa 50306 
| 
| 
| 
| 
| 
| 
| 
| 
I 
| 
| 
| 
| 
| 
| 
| 
| 


Subscription prices: 

One year, U.S. and Possessions: $5.94; 
Canada, $6.94; all other countries, $8.94. 
Two years, U.S. and Possessions: $9; 
Canada, $11. all other countries, $15. 
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Zip Code 















Boy with Blanket 
8Y2” high $12.95 


Elephant 





Adopt a little “Urchin” this year! 
These adorable wee little people 


are from the imaginative and creative 


hands of world-famous 
sculptor-artist David Grossman 


Boy in 

Raincoat 
13” high 
$17.95 | 


Boy 

Holding Foot 
642” high 
$13.95 { 








Small Lion 


ra 62" high $9.95 


—— Boy 


—__Whee! #F1674 @ $13.95 

—— Contemplation #F1744 @ $12.95 
___—Boy with Blanket #F1606 @ $12.95 
___Boy Holding Foot #F1584 @ $13.95 
——Girl with Scotty #F1654 @ $9.95 
—— Boy with Schnauzer #F1644 @ $995 











LTHOUGH these wonderful and care- 
fully carved terra cotta sculptures by 
internationally renown sculptor David 
Grossman have been in great demand and 
difficult to obtain, Joy’s has just received 
our allotment and can send you your 
favorite “Urchin” immediately 

These are the same originals by David 
Grossman — and from the very same col- 
lection that the enchanting “Kissinger 
Elephant” (presented to Henry Kissinger) 
came from. 

To truly love and appreciate your 
“Urchin” you must hold one in your hands 
and look over its innocent and appealing 
face. I assure you that you'll be delighted 
with their natural exprgssions and life like 
poses — so characteristic of adorable chil- 
dren. In fact, doesn’t one of the children 
pictured here remind you of someone 
you love? Mr. Grossman has been praised 
by many great artists, including Pablo 
Picasso and Norman Rockwell, for his 
ability to portray children so exquisitely. 


ABSOLUTELY FREE 


Even though prices have risen this year, 
we offer these figurines at the original low 
prices. And, because we want you to join 
the thousands of Americans who have 
started “Urchin” collections, and because 
Rockwell and Grossman are so similar in 


- —— oe oe = = ~ail Money-Back Guarantee Coupon Today:-— — — — — — — 


JOY’S LIMITED EDITIONS, Dept. 3393, Merchandise Mart Plaza, Chicago, Ill. 60654 
Please rush me the Limited Edition David Grossman 

below. | understand that if | am not completely satisfied, 
20 days for a full refund. Enclosed is check or money order for $____ 
—— Boy with Arms Crossed #F1754 @ 
—__Girl with Rabbit #F1594 @ $13.95 
___Elephant #F1764 @ $9.95 
___Small Lion #F1614 @ $9.95 
—___Large Elephant Planter #F1774 @ $19.95 
——tThe Doctor & His Pal #F1734 @ $14.95 


in Raincoat #F1664 @ $17.95 


Boy with 
Schnauzer 
42” high 
$9.95 


“Urchin” 
| may return any within 


A FREE NORMAN ROCKWELL ON CANVAS WITH EVERY ORDER! 
Beautiful Limited Editions 


David Grossman 
Terra Cotta 


‘Urchin’ Figurines 


The Doctor 
and His Pal 
8Y2" high 
$14.95 
(regular price 
25.00) 


Contemplation 
8Y4” high 
$12.95 










Girl with 










Boy with 
Arms “ 
Crossed 


510.85 






their ability to capture the expressions of 
childhood so well — we will send you 
ABSOLUTELY FREE a beautiful Nor- 
man Rockwell reproduction on canvas 
(shown below) with every order. 


PLEASE ORDER TODAY 
These wonderful “Urchin” sculptures will 
not only grace your home with touches of 
elegance and originality, but may very 
well become the antiques and heirlooms 
of tomorrow. I’m so sure that you'll love 
them, that I guarantee if you are dis- 
pleased with them for any reason what- 
soever — you may send them back any- 
time within 20 days for a full refund. But 
please order today as quantities are low 
and orders will be filled on a first come, 
first served basis. 
SPECIAL OFFER 

Because of Mr. Grossman’s love of chil- 
dren, he has produced a special Limited 
Edition Sculpture, ‘“‘The Doctor and His 
Pal’ for the Scheie Eye Institute and 


Joy’s Limited — for fund-raising pur- 
poses. Although the Figurine (shown 
above) sells for $25.00 — your special 


price from this ad is only $14.95 — and 
for everyone sold, we will make a special 
donation to the Scheie Eye Institute of 
Philadelphia — which has restored sight 
to thousands of blind. 


figurines checked 


$10.95 
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City 


1975 Joy’s Limited Editions 
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Please print clearly 


State o=ac= 


Add $1 for postage and handling. (We pay postage and handling on orders of 2 or more figurines) 
Illinois residents add 5% sales tar. 





FREE!! 


(D Please send me | 
_.___free Norman 
Zipe = = Rockwell(s) on 
canvas. (One for | 
each item erdereg nt 
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Suffer Pain And Itch 


v 
When They 


BFJUVUEUVE DOW WYUYIWY 


Of Hemorrhoidal Tissues? 


Exclusive formula gives prompt, temporary relief from 
such pain and itch in many cases. Helps shrink swelling 
of hemorrhoidal tissues due to inflammation. 


In a survey, doctors were asked what 
they use to relieve such painful symp- 
toms. Many of the doctors re- 
porting said that they either use 
Preparation H themselves or in their 
office practice. 

Preparation H gives prompt, tem- 


[pM REMEMBRANCE] 


Six-pack case of ‘‘Coke” in 
miniature. 3-in. high glass 
bottles in 2 in. x 24% in. x 
31% in. cardboard carrying 
case. Acharming accessory 
to table top, bar or curio 
cabinet. Order miniature 
Coke Case(s) #15137 

@ 4.99 plus 65¢ post. & 
handl. ea. Send check or 
m.o. to Madison House 
Gifts, Dept. 8707, 4500 N.W. 
135th St., Miami, Fla. 33059. 
are registered trademarks of 














(Coca-Cola and Coke 
the Coca-Cola Co.) ‘ 
(N.Y. & Fla. residents add appropriate sales tax) 


REMOVED BY 
Your money refunded if 
not satisfied. Moss Chem. 
Co. Inc., Rochester, N.Y. 





also Calluses. Quick, 
easy, economical. Just 
rub on. Regular and 
large economy jars. At 
drug counters. 








Doctor-tested medication 
works fast for hours to help 


Stop 
Feminine 
Itching 


Brings prompt temporary relief 
from vaginal itching and burning. 


If you suffer from external vagi- 
nal itching, there is now a creme 
medication specifically formulated to 
bring fast, temporary relief. Called 

| Vagisil”, it’s available without a 
prescription. 

Doctor-tested, this easy-to- 
apply medication helps stop external 
vaginal itching almost instantly. 





Leaves a cooling, protective film to 
help check bacteria, soothe irritated 
membranes, speed natural healing. 

Vagisil is delicately scented, 
non-staining. At drug c¢ ers. Or 
for trial tube, send » Vagisil, 
Box 328 JL, 


White Plains, N. Y. 


Vagisil | 
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porary relief for hours in many cases 
from pain,-itching in hemorrhoidal 
tissues. And it actually helps shrink 
painful swelling of such tissues when 
infected and inflamed. Try doctor- 
tested Preparation H®. Ointment 
or suppositories. 


MR. MOON 


continued 





wounded animal, you see. All his hair 
has been burnt off, but he'll be all right. 
After we've gone, he'll make his way to 
the water’s edge and begin to climb the 
pathway to the moon. It will take him 
a while to get there, but when he arrives 
there'll be a big welcome with feasting 
and song.” 

“Why?” 

“Because he will have made it, wound- 
ed and alone. And he won't look strange 
or different from the rest. Animals on the 
moon don’t have fur.” 

“Why don’t they?” 

I seemed to have caught him out on a 
point of logic, but not for long. 

“Because,” he said slowly, “they're 
better camouflaged without it and they 
can't be seen so easily.” He frowned. 
“No, I don’t think that’s right. Pll let you 
know when I come back.” 

“Come back from where?” 

“The moon, silly.” He stared up at it, 
his eyes shining in the firelight. “I'm go- 
ing there one day. I can do anything I 
want to do. Anything, if I want to badly 
enough. Do you want to come with me?” 

“No! I'd be too scared.” 

“Then [ll probably stay and marry a 
moon maiden.” 

“See if I care!” 

After the second summer, I began to 
suspect that Jonathanalexander exagger- 
ated a little. It struck me that man-eat- 
ing shrimps were unlikely to appear in 
the shallows just off the beach; that ants 
would have quite a problem, striding 
the earth in hobnailed boots; and as I 
didn’t own a cockleshell boat, the 
chances of my fighting a storm in it 
seemed remote. And Dick Elms still 
looked sensational and actually invited 
me to join his family for a birthday pic- 
nic. I had never been asked to Jonathan- 
alexander’s home. 


H. left the school shortly afterward. 
Somebody said he was brilliant, snigger- 
ing and suggesting perhaps he was the 


opposite. He was going to a special 
school, not for the likes of us. To begin 
with I was sad. Because of him, I was on 
pretty familiar terms with the moon, 


though it was a relief to be without the 


nightmares. But I missed not being |} 
heroine any more. It was strange ho 
often I thought of him—when the sar 
flies were biting, or the grasshoppe 
leaping, or when I saw a Christmas ta 
gerine or a smooth potato. 

Before very long I grew tired of Di 
Elms. It was depressing to find he 
garded ordinary things as merely or¢ 
nary, with no private life of their o 
Anyhow, Peter Robertson was drivit 
his mother’s car these days, and I was 1 
exception to the rule that girls pre 
boys who have four wheels and the b 
city available to them. 

It took a whole year before the ée 
citement of him and the big city wo 
off and I was back on the beach wi 
the sand flies. 




























A nd suddenly I was eighteen a 
counting the days until I could go to e¢ 
lege. It had been an unsatisfactory su 
mer. No new passions, and wet into 
bargain. My brothers had grown tired 
the beach and I sat there alone, when 
wasn’t raining, reading every adventu 
story I could get my hands on. I took 
spending a lot of time at the library 
the days when it was open. It was smé 
and limited and L was terrified they, 
run out of attractive reading matter b 
fore September. 

Returning my books one evening 
was surprised when the young man b 
hind the desk looked up and said: “He 
lo. Remember me? I’m Jonathan Brown 

“Jonathanalexander! What a shock 
He was almost tall, almost good-lookin 
His hair was a darker red than I remer 
bered, but his eyes were the same vi 
blue. 

He smiled and shook his head. “ 
just plain Jonathan Brown.” 

Someone said: “Shush!” 
ered his voice. “I 
minutes. Can I walk you home?” 

“All right.” I moved off to run a fing 
along the shelves, thinking of tangering 
and little animals without fur. 

It was a further shock later to see hi 
limp out from behind the desk, leani 
his weight on a cane. 

“What happened?” I asked when 
were outside. ' 

“T broke a leg in three places. Stup: 
car accident. I’m full of pins and met 
rods.” 

“Tm awfully sorry. But it'll be all righ 
won't it?” | 

“Better than it is now. 
won't bend.” 

“You mean... youll always limp?” 

His mouth was a tight ribbon. “q 
they tell me.” 

“Oh, Jonathanalexander!” 

“Don’t call me that. It was just kid 
nonsense.” | 

I smiled. “I know, but I liked it. I we 
always convinced your family would : 


But the ank 


dead if I called you anything els 
They're still alive, I hope?” (continue 











Showcase Stitchery kits 


With a promise of spring 


Like the sight of a first crocus, Meredith Gladstone’s “Window Green- 
house” (above) refreshes the spirit. The needlepoint, handsomely 
scaled at 14 by 30 inches, displays plants and blooms to delight all who 
cherish nature’s greenery. Designs are stamped on 10-mesh Penelope 
canvas, yarns and instructions included. Frame assembles easily. 
Nature Niches crewel kits (above, right) are complete with assembled 
5% -by-7%4 -inch ecology wood frames as shown. Birds, bees, flowers and 
plants are stamped on fabric to be worked quickly in lilting colors. 
You get yarn and full instructions in each kit. —Ann B. Bradley 








Fill out coupon and enclose check or money order. 
Sorry. no C.O.D., Canadian or foreign orders. 


Ladies’ Home Journal Dept. 8646 
4500 N.W. 135th St., Miami, Fla. 33059 


Check items desired: 
_____ #67180 ‘‘Window Greenhouse” 
@ $19.99 ea. plus 1.25 Post. & hdlg. . 
____ #61907 Frame for ‘‘Greenhouse”’ 
@ $10.99 ea. plus 1.25 post. & hdlg 
____#61908 ‘‘Nesting Time” & frame Ktop) 
a $4.99 ea. plus .75 post. & hdlg. : 
__ #61909 “Spring Patio” & frame 
a $4.99 ea. plus .75 post. & hdlg. 
__ #67146 Needlepoint cleaner 
@ $1. 99 ea. plus .25 post. & hdlg. .. 
#61014 Colorful catalog of ther kits 
@ 50 ea pres 


Please add sales tax (N.Y. & Fla.) .... 22 SRS 


Total enclosed $_ 
You may use your charge card for any pur- 
chase over $4.98. 
Master Charge 
Acct. No. 


Interbank (no. == ‘Good tha 


NEW SPEED-ORDER PHONE-IN SERVICE 
FOR OUR CREDIT CARD CUSTOMERS (Master 
Charge or BankAmericard) FREE ON CHARGE OR- 
DERS OF $12 OR MORE, JUST DIAL 800-327-8351. 
FLA. CUSTOMERS DIAL 800-432-7521. (Do not use 
these numbers except to order merchandise.) 
CALL 8:30 TO 5:00 PM MON.-FRI. TO SAVE TIME 
PLEASE FILL OUT COUPON BEFORE CALLING. 





[] BankAmericard 
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Ben Swedowsky 








®) -@ Rings slip on 
| and off easily 

S | even over swol- 
] jen knuckles. 


| Jeweler can 


attach to any 
woman’s ring, old 
or new. Opens 3 
sizes, snaps closed for 





snug fit. 14K yellow 
U.S. PAT or white gold or 
NO. 2771753 platinum. 


Mail coupon for name of Finger-Fit jeweler near you. 


Thousands of satisfied customers coast to coast! 


FINGER-FIT .. . for a Guaranteed Fit! 


DEPT. L-5, BOX 366, ROYAL OAK, MICH. 48068 
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CITY. STATE, ZIP 
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“AVON 





* BE AN AVON REPRESENTATIVE! Want an inside 
line in the world of beauty and fashion? We are the 
Earn good money in a 
Interested? 
9 West 57 


world’s largest cosmetic company. 
territory of your own for the extras you want, 
Write: Avon Products, Inec., Department R, 
Street, New York, N.Y. 10019. 
HANDICRAFTS 


PLAQUES FOR ROSEMALING, DECOUPAGE. 

Creek, Box 5553, Madison, Wisconsin 53705. 
BARGAINS—CATALOGS 

*« ORIENTAL SILKS, COTTONS, BATIKS. GIFTS— 

a ms alsa Us Thai Silks, 393LJ Main, Los Altos, 

alifornia 94022. 
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STAMPS 
pEXOT! C SET’’—10c with Approvals. Gorliz, Box 76457- 
LHJ, Atlanta, Georgia 30328. 
EDUCATION—HOME STUDY 


te UPHOLSTERY DECORATING. Free Booklet, 

at home. Upholstery Decorating School, Dept. 5323- 

059, Little Falls, N.J. 07424. 

“ANYONE CAN WRITE!” Free Authorship Information 
.. Academy, 1629-B Bell, Chicago, Illinois 60647. 


CONTESTS 























$25.000.00 POETRY CONTEST. Free Forms. Clover, 
Box 4989, Washington, D.C. 20008. 
3 OF INTEREST TO ALL 
a COATS OF ARMS: 500,000 names, 32 countries. 
Y ree 


e Catalog. The Rainaud Family, 
Wilmington, Vermont 05363. 


OF INTEREST TO WOMEN 


$300.00 WEEKLY POSSIBLE—stuffing envelopes, 
immediately! Details $1 refundable. Royal-J3, 
Los Angeles 90036. 


STUFF ENE CEES: ,525/HUNDRED. 
Nor ork, 1 ges eas 


$800 MONTHLY POSSIBLE addressing-stuffing envelopes 
(longhand-typing) your home. Experience unnecessary. 
Details, send stamped addressed envelope. American, 
Excelsior Springs, Mo. 64024. 


_BUSINESS OPPORTUNITIES 


21 Lisle Hill, 








Start 
Box 36643, 


Free Supplies! 
Envelope. NRG, Owego, 








ae $250/ THOUSAND, STUFFING ENVELOPES. Free 
Supplie Rush stamped addressed enyelope, A&B 
Box 82153-LJ, Tamr Florida 33682. 
MONEY MAKING OPPORTUNITIES 
tr WRITE FOR PROFIT. Free, no obligation Writing 
Aptitude Test. Writers Institute, Dept. 42-05-5, 100 
Mamaroneck Ave., M: amaroneck, New York 10543 
CASH FROM ;BOXTOPS. LABELS. Information 10c. 
ntinen Philadelphia, Pennsylvania 19116. _ 


iddres 
Ste amped! 


HOMEWORKERS! S125. 00, WEEKLY POSSIBLE « 
r firm i ¢ ! Off letail 
addr 1 er ef PELP 30 TGS Brook n 1123 


x | HOW TO MAKE MONEY AD /DRESSING, “Mailing 


$25.00 HUNDRE it NG 
Stampe 
CA J5308 
$175.00 WEEK 
$1.00! Castle 
4 STUFF-MAIL ENV 
* profit po 
Kings-LJ5, B-214 


ENVELOPES. Send 


110, Stockton 





s! Samples, 
i 10017 
housand 


HOW TO EARN $25 


Rush stamped envelope 





CA 92112 
HOW YOU CAN MAKE 
“Yellow Pages! ero it 
rectory 17, Box 592, Anok Mi 
PERSONAL—MIS 1 =a 








WHAT’S A LOVE-YA’ COUPC 


store 





CLASSIFIEDS GU’ 


[Teo 
CLASSIFIED, INC. guarantees refi 


i direct response to the above 








| 





MR. MOON 


continued 





He was staring straight in front of him, 
walking slowly. “I have no. family. I'm 
an orphan.” 

“Oh! But 
them....” 

“T lived in a foster home.” 

“How awful.” 

“No it wasn't. They were great peo- 
ple, very good to me.” 

“You don’t live with them now?” 

“T got a scholarship and went away to 
school.” He glanced down at his stiff 
leg. “And now, it wouldn't be fair. I can’t 
earn much, filling in for the librarian. 
They have kids of their own. When I 
came out of the hospital, I went back to 
the orphanage.” 

His face was so different, bitter and 
withdrawn. 

I tried changing the subject. 
ing stories?” 

a NOs 

“Oh, that’s a shame. I loved them. 
Privately I always called you Mr. Moon.” 

He looked down at me. “Did you? I 
never knew.” His mouth twisted. “Yes, I 
was determined Id get there one day, 
wasn't I?” He tapped his cane sharply 
on the ground. “And I would have gone, 
too, it this hadn’t happened. Pm bright 
enough. I could have made it.” 

We were close to the beach. An 
orange harvest moon touched the calm 
water from horizon to shore. I said: 
“Shall we sit on the rocks for a while? 
Can you manage the beach?” 

“T can manage just about anything,” 
he said fiercely, “except what I really 
want to do.” 

As soon as we were sitting in the old 
familiar place, snatches of his stories 
came back to me. 

“Remember the man-eating grasshop- 
pers? Remember the ants with hobnailed 
boots?” 

His face softened a little in the moon- 
light. “It was just a lot of rot.” 

“Why did you make it all up, then?” 


H e smiled. 


didn’t it?” 

“T wish you hadn’t stopped.” 

“When I became a man, I put away 
childish things.” 

“Pity. Sometimes I used to feel I'd 
been to the moon, listening to you. And 
I began looking twice at commonplace 
things because of those stories. I'd see 
an old brown leaf and imagine that when 
darkness came, it would turn into a 
moth with wings of gold. And it would 
fly through the night, touching all the 
other dead leaves with its wings until 
they, too, became golden moths. The sky 


you used to talk about 


“Still tell- 


“It made you notice me, 


| be full of them, dipping and flut- 
tering. When the dawn arose, they 
ld all fly away to freedom behind 

y sun. 


ight for a moment. “That’s not 






























bad,” he said. “But you left a bit ou 
The golden moths flew on and on behin 
the rising sun until they reached t 
moon.” 

I leaned back, looking at the oran 
globe in the sky. 

“What are you going to do, M 
Moon?” 

“When I’ve saved enough Ill go 
college. And then I'll become a scientist 
He snorted. “A back-room boy, of cours¢ 
But a scientist all the same.” 

“T wish you hadn’t left those stori¢ 
behind. I wish you'd written ther 
down.” 

We met a few more times before 
went away to college. We didn't tal 
about the stories again, or the moon. 
was difficult to talk to him at all with h 
new bitterness. 


O} 


Daring the next few years I thoug 
about him quite a lot. I didn’t particul 
ly want to, but there were so many litt] 
happenings that brought him into 
mind. 

I fell in and out of love a dozen time 
I spent many nights sitting up half th 
night hours with my books of adve 
ture, trying to find in life a little of t 
excitement I found in them. 

The day after I graduated, I wandere 
down to the beach to debate what 
should do with my brand-new degree. 
found Jonathan sitting on the same o 
rock, facing the horizon. 

He got up when, he saw me. “Hi. 
thought you'd come here sooner or later 

There was no sign of a cane. He reste 
his weight evenly on both legs. His fa¢ 
had matured and the old_bitterne 
seemed to be missing. 

I said: “It’s good to see you agai 
What brings you here?” 

“Tm visiting my old foster parents. 
like to keep in touch.” 

We sat down and I grinned at hin 
“You didn’t keep in touch with m 
though. You could have written.” 

He smiled. “But I did,” he said. “I ke 
in touch and I did write.” 

“Oh? Well, I never got the letters.” 

His eyes were very bright and ve 
blue. The sun touchéd his hair with go 
and he wore his tan to great effect. 

Pulling a book out of his pocket, I 
handed it to me. I read: “The Anim 
That Lost Its Fur, and other stories. 


book for children by Jonathan Brown}! 

“Jonathanalexander!” I shouted. “Th 
is wonderful: Did you really write ¢ 
these yourself? Did you?” 

“Of course. Read them and you'll fir | 
out.” ! 

I flipped through the pages. “So ye 
went to the moon after all,” I softly muff} 
mured., : 


“I told you I would, didn’t IP If n 
one way, then another.” 

He took the book out of my hand ay 
showed me the dedication. “And I to 
you with me.” 
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A Strictly Limited Edition of 37 
Proof Quality Ingots in .999 Fine Silver 
only $13.75 each 





With this announcement you now have a rare 
opportunity to acquire the only Presidents 
Ingot Series authorized and approved by The 
Washington, D.C. Bicentennial Commission 


ND WHAT A dramatic and stirring series 

this is — a panorama of our great and 
unique history that will inspire all Americans, 
Conceived out of deep respect for the most 
important office in the land, it was created not 
only to honor the long succession of 37 really 
/remarkable men who, since George Washing- 
ton, have led our great country, but also, our 
future president, ‘““‘The Bicentennial President 
of the United States” who will forge our great 
future destiny. 


A MAGNIFICENT TREASURY OF FINE ART 


A glorious example of the engravers’ art, these 

thirty-seven Presidents ingots are each gleam- 
‘ing mirror-like ingots that will be issued two 
per month. And as a special bonus a 38th 
_ ingot commemorating the inauguration of the 
Bicentennial President will be struck and sent 
to you Free soon after the next president is 
known. Each will contain 480 grains of the 
purest silver available anywhere. In 19 months, 
subscribers will have amassed over 3 troy 
\ pounds of .999 Fine Silver — 18,240 grains in 
all — more silver than the average family ac- 
| cumulates in a lifetime. 


| STUNNINGLY DESIGNED, 

METICULOUSLY CRAFTED 
'It is unlikely that you have ever seen pure 
\ silver ingots such as these before. Designed by 
'master sculpter Alfred Brunettin, the surfaces 
‘glow with a duality of finishes; exquisite satin 
bas relief sculpture dramatically highlighted 
)by brilliant, mirror-perfect backgrounds. The 
i illustrations above only suggest the superlative 
_detail of these ingots. To hold them in your 





PRESIDENTIAL REFERENCE 
VOLUME INCLUDED FREE 


A beautiful full-color, richly illustrated and 


‘| carefully researched reference book contain- 
‘| ing personal background and achievements of 
|} the Presidents compliments this collection. 





Announcing a Great New Buy for Collectors and Investors 
ie 


Only 25,000 persons will ever own this prestigious 
silver ingot series of major historical importance. 


© THE HAMILTON MINT 1975 





Ja 


hand is to almost experience all the history of 
the Office of President. 


ISSUED IN STRICTLY LIMITED EDITION 


The Hamilton Mint, officially appointed by 
the Washington, D.C. Bicentennial Commis- 
sion to produce this series, will mint but 25,000 
First Edition Proof sets in .999 fine silver. 
Only one complete set will be struck for each 
subscriber and no more will ever be minted 
once the edition limits are reached, thus pro- 
tecting the integrity of the edition. 


YOUR PERSONAL SERIAL NUMBER 


You will be assigned the lowest serial number 
available. This number is your exclusive num- 
ber and will appear on every ingot issued to 
you. In addition, the Hamilton Mint Hallmark 
on each ingot will attest to the integrity of the 
series and to its full precious metal content. 


Deluxe Option: 24 KT. Gold Layered 
On .999 Fine Silver 
At your option, you may order your proof- 
quality U.S. Presidents’ Ingots in 24 karat 
gold layered over pure silver. 


The 10,000 
sets thus offered will be quite rare, extrav- 
agantly beautiful, and avidly coveted. This 
collection is the last word in elegance, and 
each ingot in collection will also be indi- 
vidually serially numbered and hallmarked. 
Each will cost only $16.75. 


THE HAMILTON MINT PRESENTS SS 
The Washington D.C. Bicentennial Commission's 


United States 
Presidents Ingots, VI 
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INVESTMENT POTENTIAL 

This important opportunity to acquire ingots 
of artistic and historical significance in gold 
and silver comes at a time when economists 
and investment advisors are predicting gold 
and silver will become even more valuable in 
the years ahead. Collectors have already re- 
alized bonanzas. A 1970 Christmas Ingot, for 
example, was issued for $12.00 and. is, now 
being re-sold for $185. A 1972 Thanksgiving 
Ingot containing 1 oz. of silver originally sold 
for $4.50 and is now trading at about $22. 


GUARANTEED PRICE PROTECTION 


Under the terms of this offer, The Hamilton 
Mint is officially committed to deliver to you 
the complete set of 37 ingots over the next 19 
months, regardless of how high the price of 
silver and gold climbs. The Hamilton Mint 
does reserve the right to limit the edition be- 
low the published maximum limits, but once 
your application is BceePies your subscrip- 
tion is guaranteed. 


Special Collector’s 
Presentation Case In- 
cluded with subscription. 
A handcrafted wal- 
nut chest, luxurious- 
ly lined and fitted 
for your ingots, will 
be included to display and 
protect your entire collection. 








ro ————— ——- COLLECTOR'S APPLICATION cori 6 


The Washington, D.C. Bicentennial Commission’s 
UNITED'STATES PRESIDENTS INGOTS 
Mail to: The Hamilton Mint, 40 E. University Drive, Arlington Heights, Il. 60004 


Please accept my application for a complete 
Limited First Edition Proof Set of The Hamil- 
ton Mint Presidents Ingot Series. I understand 
I will receive my first two ingots soon after my 
order is accepted. Thereafter, | will receive an 
invoice once a month for the prepayment of the 
next two ingots. Enclosed is check or m.o. for 
or charge my order as indicated below. 


| 

I 

| 

| 

| 

| 

I 

| AN OPPORTUNITY TO BUY THIS 
| SILVER SERIES & SAVE 
| 

| 

| 

| 

| 





(0 Send me first two ingots in .999 Fine Silver 
(a full 960-grains) for only $27.50 (plus 75¢ 
for postage and insurance). 

0 Send me first two ingots with Gold layered 
on 960 grains of Pure Silver Ingots for only 
$33.50 (plus 75¢ post. and insur.) 

Please charge my order to: 

(0 Master Charge* 
Exp. Date 


Account # 
also indicate four 





() BankAmericard 


*If using Master Charge, 
numbers appearing above your name 





EHJ 575 


Name __ 





Address _ 





City _ SN 


State __ Zip 


Signature Ser 
(Must be signed to be valid) 
1 WANT JUST SINGLE INGOT CHECKED: 
I understand I can order just one ingot in the 
series (Gerald Ford) but then I do not get the 
savings and ingot will not be serially numbered. 
C Single ingot @ $14.95 in .999 Fine Silver. 
C) Single ingot @ $18.00 in 24 KT. Gold on Silver. 
(Please add 75¢ for post. & insur. per ingot.) 
LIMIT: ONE PROOF SET PER SUBSCRIBER 


Application subject to acceptance by The Hamilton a 
Illinois & Loutsiana residents add applicable sales ta 
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_ 
NO 
Ww 



















\ Vi00 BIG 4 
i; Tablets for met 


Y 500 TABLETS FOR $9.85 
4 
Wy} 


WE PAY POSTAGE 
)FFER GOOD NEXT 2 WEEKS ONLY 


) 100 for 2.98 
} } 500 for 9.85 NAME 
2 \ (1000 for 16.49 —avoress 
1 


VIT. 


N-2332 


(TEAR EAR OUT / AND Matt 


7 sa 
V ccime 
// OTHERS CHARGE 


$500 | 


AND 


ur WG NG MAIL - ORDER? 







CERTIFICATE 


NUTRITION HEADQUARTERS 
104 W. Jackson 
Carbondale, Illinois 62901 


‘STATE. 2. ZIP 


B6 © 1974 NUTRITION HOGS sume —— 
\ fe) SAVE DOLLARS Q@pgaa=a\ ~ 4 





REMOVE HAIR FOREVER 


PERMA TWEEZ electrolysis—as seen in medical 
journals—safely and permanently removes all un 
wanted hair from face, arms, legs and body. This 
is the only instrument with special U.S. patented 
safety feature that destroys the hair root without 
puncturing skin. Automatic, ‘tweezer-like’ action 
gives safe and permanent results. Clinically tested 

recommended by dermatologists er aes or 
money order. 95 ppd. 

14 DAY MONEY BACK GUARANTEE 


(| | enclose $4.00 deposit and will pay balance COD 
plus extra COD postage. 
Q | enclose $16.95 in full payment 
Americard/Master Chg. # 
Expiration date 


GENERAL MEDICAL CO., ce U-55 
5701 W. Adams Bivd., 





DESIGNED TO 
FIT PANTS 


Hold that figure-perfect 
line in never-sag 100% 
Polyester doubleknit with 
- special back seaming. 
Elastic waist. Washable, 
7 never iron. Brown, White, 
| Navy, Beige, Black, 
+ Green, Purple, Burgundy, 
Yellow, Pink, Lt. Blue. 
5 Sizes 6-20, 36-44. 


$16 plus $1 post. 


Jamaica Shorts, 18” 
A length, elastic waist, 
| special back-seaming. 
White, Pink, Lt. Blue, 
Black. Sizes 














$9 plus $1 post. 


- $5 dep on COD 
a Satisf Guar 


OLD PUEBLO TRADERS -L5P 


600 So. Country Club Tucson, Az. 85716 










WICKER WALL LAMP 
Suspended from a rattan 
bracket with lacy natural 
yocker ri ere i rat- 
n ain and fully electri- 
plus $1.00 () fled. Takes up to 100 watt 
postagea) bulb. Painted in white, yel- 
= low, green, pink, 
orange, blue or black 
add $2.00. 
Send 25¢ for 
Catalog 
Visit Our 
WAREHOUSE 


BASKET HOUSE 
Route 10 
Dept LHS 

Succasunna, 
-J. 07876 








Easy to = in soil or water 


ti plant 








16 WALLET SIZE 


or 
3—5x7 ENLS. 
or 
ONE 8x10 ENL. 
or SUPER BARGAIN: 
12 WALLET SIZE with FREE 5x7 ENL. in COLOR 


Finest quality silk finish smudge-proof photographic pa- 
per. Send any color photo (8 x 10 or smaller) color 
neg., or silde (returned). Add 35¢ per selection for post- 
age and handling, and extra SO¢ for First Class Service. 
Satisfaction guaranteed or money back 


Quality Values, 652-P, New Rochelle, N.Y. 10804 
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Lily- aE: the. elie tree 
This beautiful tree changes from 
pretty green shade tree in July into 
cloud of thousands of white flowe’ 
like lilies of the valley. Has flaming re 
follsee in the fall. Grows to 30’. Ni¢ 

—A4' trees, $1 each; 3 for $2; 8 for $ 
ae 50¢ hdig. House of Wesley, Nurse} 
Div., Dept. 3499-47, Bloomington, 


| 
| 








Return me to 
tee Williams 
7905 W.broad § 
ver, Colo: 













Pet on roamin’ holidays? 
There's no worry about wondering 
your dog or cat has a pet identificati 
tag to assure its safe return. Pet 
name, your name, address and pho 
number are engraved on 114” stainles 
steel tag. With hook to secure ont 
animal’s collar. $1 each. Holiday Gi 
Dept. 1705-C, Wheatridge, Co. 8003. 
' 
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Calgrde Blue Spruce 
Its rich silver-blue foliage makes thi 
spruce a welcome sight all year around 
Versatile, use singly, in a row, or group 
ing. Receive nicely branched 5-year-ol 
transplanted trees at least 1' to 2’ tal 
$1 each; 3 for $2.50; 6, $4.50; 9, $6.50 
Add 50¢ hdig. House of Wesley, Nurse 
Div., Dept. 3184-47, Bloomington, 
61701 





































Ben interview with Donna Olsen 
at Pebble Beach, California 


“I gained 
3% inches 
on my bustline 
in 14 days 
and I never 


ina bikini 
before’ 


“Treally love summer and I really love 
summer clothes—the new swimsuits, 
the halter tops, the generally briefer 
styles and I wanted the kind of figure 
that looked just great in them. These 
styles don’t necessarily flatter the bust- 
line. You have to have the bustline to 
flatter the styles—so I started the Mark 
Eden program.” 


QO. “Donna, what did your bustline 
measure before you started?” 


A. “34 inches.” 
QO. “And what does it measure now?” 


A. ‘go inches. I gained 3% inches 
the first 2 weeks and then, because I 
wanted the best figure possible for 
summer, I kept on with the Mark Eden 
alittle longer and gained steadily 
right up toa full 40"—which is what 

I measure now.” 


Q. “That's a 6 inch increase. Isn’t 
that an unusually large gain?” 


A. “1: was miraculous to me, but I 
know of a number of girls that have 
gained as much with Mark Eden. How- 
ever, it’s not the measurement that 
counts so much as how you look. From 
the day I started the Mark Eden pro- 
gram my bustline began to take ona 
whole new shape—fuller and rounder, 
firmer and higher—a much more 
sensational type figure than I ever 
imagined possible for me.” 


Over two million Mark Eden Developers 
have been sold to women who, like 


For thousands Mark Eden has trans- 
formed flat bustlines into firm, shapely 
ullness. For many others it has reshaped 
the drooping look into a tauter, smarter, 
/younger silhouette. 


c). “Donna, how about your friends? 
Have they noticed a change in you?” 


A. “oh, yes. When my girlfriends saw 
‘what I had done, they could hardly wait 
to get home to order Mark Edens for 


© Copyright Mark Eden 1975, 24970 Hesperian Boulevard, 
Hayward, California 94545 





looked like this 


Donna, wanted fuller, shapelier bustlines. 


“Ireally 
wanted a 
fuller 
bustline 
for summer. 


. ok % 
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themselves—you know, summertime is 
the worst time to be flat-chested. And 
the wonderful thing is that the Mark Eden 
Developer fills out your whole bustline, 
wherever you need it the most. It lifts and 
firms and gives a beautiful, deep cleavage 
line so that your bustline looks terrific in 


whatever kinds of styles you like to wear.” 


The Mark Eden Developer is not an 
artificial stimulator or a cream. It is an 
exclusive exerciser that employs special 
techniques safely and effectively. Mark 
Eden is the world’s most successful 
bustline developer. Over two million 
Mark Eden Developers have been sold 
and every one covered by a complete 
Money Back Guarantee. 


QO. “Donna, did the program take up 
quite a bit of your time?” 


A. ‘Oh, no—that is one of the beauties 
of the Mark Eden program. It takes only 


minutes to go through and it com- 
pletely transformed my figure without 
taking valuable time from my other 
activities.” 

For years Mark Eden has carefully 
documented and published the actual 
photographs of women who have 
achieved dramatic new bustline size 
and beauty and while we do not state 
that every woman will achieve results, 
thousands of women report that the 
Mark Eden Developer has given them 
the kind of bustline they’ve always 
dreamed of. 


O. “Donna, what do you think 
about the Mark Eden guarantee?” 


a “T think it’s great. Even if you're 
skeptical it gives you a chance to try 
it. And if you're not delighted with 
your results, you can get your money 


back.” 


The Mark Eden Guarantee is your 
protection: If after using the Mark 
Eden Bustline Developer and Course 
for only two weeks, you do not see a 
significant difference in your bustline 
development, simply return the devel- 
oper and course to Mark Eden and 

your money will be promptly refunded. 


The Mark Eden Developer costs only 
$9.95 complete—you receive the 
fabulous Mark Eden Developer... you 
receive a complete course of instruc- 
tions, fully illustrated by photographs, 
which shows and tells you exactly 

how to use this remarkable developer 
for your maximum results... and you 
receive the MARK EDEN MONEY 
BACK GUARANTEE. 


Mark Eden 


P.O. Box 7843 Dept. LH-36 
San Francisco, CA 94120 


Please RUSH me my Mark Eden 
Developer and Bustline Contouring 
Course. I understand that this course is 
complete and that there will be nothing 
else to buy, and that if I do not see 
satisfactory results in bustline develop- 
ment within two weeks, I can return 
everything to Mark Eden and receive 
my money back. 


For the above complete course and 
Bustline Developer I enclose $9.95 
plus .50 for postage and handling. 
[_]}Cash {_] Check [ ] Money Order 
No COD’s accepted. 


Shipped in plain wrapper Please print 


Name 





Address 





City _ 
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ADDRESS LABELS with NICE DESIGNS 


Any 


Inifial 
Roadrunner 
Texas Flag, Maple Tree 
Up to 20 letters per line, 4 lines 
on white or 


Flag, Pine, Gull, Palm, 
Rose. [Also available are 
Treble Clef, or Palette] 
Printed in black 
Taxa". 500 


American 
Saguaro 


gold gummed labels 


on white or 250 on gold for $2.50 ppd. Or on DE- 
LUXE SIZE, 134” long, $3.50 with design or $2.50 
without, ppd. Specify Initial or Design desired. Via 


Air add 39¢ per order 


80 p. Useful Gift Catalog, 


25¢. Bruce Bolind, 35 Bolind Bldg., Boulder, Colo 
(Since 1956, Thanks to You!) 


80302. 





ADJUSTABLE 
T.V. POLE 


Hold your portable T.V 
right where you want it 
without awkward tables or 
stands. Takes any width 
up to 14” deep. 17” 
high. Black decorator 
pole has spring ten- 
sion rod to adjust to 
7% to 8% ft. ceiling 
heights. Can be set up 
in Hi or Low position. 
Hi position is great for re- 
clining watchers! 

Made in U.S.A 
$13.95 plus 1.00 postage 
We ship in 24 hrs. 
Extension for higher 
ceiling, add $2.00 
Write for FREE catalog 
Holiday Gifts 
Dept. 1705-A 
Wheat Ridge, Colo. 80033 
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Seer oe a Ee HAIR GROWS 

prescribe SEVEN TIMES 

for years FASTER THAN 
; BODY CELLS. 

































AS YOU GROW 
OLDER YOUR HAIR tnents it us¢ 
NEEDS MORE to deat 

VITAMINS 
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CUSTOM PRINTED SHIRTS 


The latest craze—you think of the slogan and we'll print 
your favorite hobby, 
letters printed on these 
washable. 
Colors are navy blue or pow- 
Add 


it! Any slogan, Seasons Greetings, 
sport or club, etc. Up to 30 
quality cotton sweatshirts or T-shirts. 
paint will not run or fade. 
der blue. Size S, M, L, XL. Specify size & color 


Machine 


$2.00 extra for printing on both sides. We ship in 48 
hours! 

Sweatshirt $6.95 ppd. 
T Shirt $4.95 ppd. 


HOLIDAY GIFTS 
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FOR SAMPLER LOVERS 


Two irresistible Samplers: ‘‘If Mother Says No 
Ask Grandmother’’ and ‘‘lf All Else Fails Ask 
Grandpa’’. Each comes in kit form complete with 
oyster Belgian linen stamped for cross-stitch, floss 
in bright colors, 84%" x 16” wood frame in ma- 


hogany or maple finish, and easy instructions 
Grandmother Sampler Kit (shown) $3.95 
Grandpa Sampler Kit $3.95 


PLUS 50¢ POSTAGE & HANDLING 
Pa. Res. Add 6% Sales Tax. Sorry No COD's 
VICTORIA GIFTS 


12-L Water Street, Bryn Mawr, Pa. 19610 
















DEPT.1705-B, WHEAT RIDGE, COLORADO 80033 



























“Camps in Pocono Mis, Ps, No. Carolina; California; Wisconsin; Texas & Canada 





NOW - NEW BORDERLESS 


24 COLOR 


One Photo 
- 'N Plastic 
Beautiful silk-textured & smudge- 
proof. Send Polaroid color print or 
photo (up to 5”x7”), neg. or slide. 
Original returned unharmed. GUAR- 
ANTEED! Add 45c per order for ship- 
ROXANNE STUDIOS, Box 1012, L.I.C., N.Y. [1104 Dept.Li45 
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OVERWEIGHT 


Girls and Boys 10 years & up 


The fun filled weight contro! camps in prime 
locations of your choice*. Land and water sports. 
Horseback, trips, cultural activities, evening 
Programs, at no extra cost. Resident registered 
nurse. Tuition includes membership for 8 weeks 
after camp at Weight Watchers classes. 
# $1590, no extras, full season 
= $990, no extras, four weeks 
Camps for boys & girls. Staff applicants may 
apply only in writing. For brochure and applica- 
tion (specify boy or girl) write or call 


WEIGHT WATCHERS CAMPS, Dept. J 183 Madison Ave 
New York, N.Y. 10016. Call collect 212-889-9500 

















©wWeignt Watchers international inc. 1974 Owner of the Registered Trademarks 


IN THE JOURNAL STORE 


Put Your Products on the Shelf that Sells! 
For a great buy in mailorder advertising| ¢ 


rates (and further information) write to 
The Journal Store, 641 Lexington Avenue 
New York, New York 10022 
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healthy hair shaft 

























LABORATORY giving the hair the food it needs to 
TESTSINDICATE | 0 ¢¢ healthiest 

Dry, unmanageable hair, is a rest 
of unhealthy hair and scal 

And doctors, hke Dr. Quigley in 
his report to The Lee Foundation Fa 
Nutntional Research, are linking 
both these conditions to vitamin def 
ciencies and poor hair care 

But after over three years of testin|y 
and daily use, thousands of Head Sta} 
users state that Head Start works 


HEAD START WILL WORK FOR 
YOU OR YOUR MONEY BACK. 
Head Start is just the vitamins ang 
minerals désigned for healthy hair 
and scalp 
So, take advantage of our special 
offer in he coupon below, and try 
Head Start for 30 days 


Seececvcscocescscccessesesssasesees tees, 


Send me bottles of Head Start 
t $7.95 each plus 75¢ for han- 
dling. (reg $9.95) Act now and re- 
ceive a free booklet on hair care | 


: I enclose my:D) check 0) money order 


CERTAIN 
VITAMINS AND 
MINERALS. 







Medical research- 
ers today are using 
the electronic micro- 

ype to analyze hair 
magnified 1000's of 
) When the hair 
is magnified certain 


times 


mineral deficiencies 
an be detected 

From microscopic 

inspection of hair 

doctors report that 

hair simply won't 

ithout suffi 

t zinc sulfate 
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HEAD START HAS 
WORKCD FOR 
THOUSANDS OF USERS. 








tart is not one 


TOLL FREE PHONE ORDERS 
You can order by phone toll 
hours a day Please have coup: 
mation ready when you call 


800-228-2041 
Pay COD or use your BankAmericard) 
or Mastercharge Order shipped imme 


diately $7 95 plus 75¢ for handling 





agical baldness 
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y Francis Gemme 


We need writers. There are over 200 
ublishers of books for children and 
ore than 400 magazines, all of which 
yave.a need for writers. 

Have you ever read a children’s story 
ind said, “I can do better than that’? 
dave you ever deplored the lack of good 
jew literature for young readers? Do you 
ove children? Do you want to do some- 
hing important with your life? Do you 
vant the personal satisfaction and the re- 
ards that come with writing for chil- 
iren? That very attitude may be the clue 
you that you can do it, for the desire to 
rite must come first. 


Stories only you can write. 


Once you learn to use the basic writing 
chniques, writing for children is easier 
an you think. Your personal experi- 
nces, fantasies, personality traits, and 
obbies all lend themselves to good sub- 
cts. Many of these subjects have been 
ritten about — plainly and simply — 
nd have been published. You probably 
aye within yourself many children’s 
tories that only you can write. 


A new kind of school. 


The Institute of Children’s Literature 
vas founded to encourage more and bet- 
2r writing for young readers. Top writers 
nd publishers have worked together to 
reate a professional course to teach you 
) write for young children and for teen- 
gers. They include people like Lee 
yndham, a teacher and author of forty- 
ight books, including How To Write for 
thildren and Teenagers, Hardie 
iramatky, author and illustrator of many 
imous children’s books like Little Toot, 
nd John Ledes, President of Astor 
onor Books and author of many award- 
inning children’s books. In total, these 
rofessional writers have published hun- 
reds and hundreds of books and maga- 
ne -articles for young readers. They 
now how to write — how to teach — 
ind how to help you publish. 


Learning to write and to sell. 


The early success of this course has 
zen repeated many times by people like 
urself who knew in their hearts that 
ey could write in a way that would en- 
ich children’s reading experiences. 

| This course will train you step-by-step 
‘om the writing of the opening sentence 
irough the selling of a finished manu- 
tript. Yes, you will have completed a 
| anuscript suitable for publication when 
du finish this course. 


| 


published this is your opportunity. 


“We're looking for people 
oO write children’s books.” 


If you ever wanted to write and be 


Francis Gemme, a Founder of the 
Institute of Children’s Literature, is the 
President and Publisher of Gallery 
House and a consultant to Young 
Reader's Press 


Your own instructor. 

Because writing is a very personal ex- 
perience, we believe that the teaching of 
writing must also be personalized. That is 
why, in addition to writing materials, 
textbooks, instruction, and assignments, 
you will receive personal guidance on 
every lesson from your own instructor 

The instructor chosen for you will be a 
professional writer who will remain with 
you throughout the course. He will show 
you how to use your personal feelings, ex- 
periences, imagination, and interests to 
write for children — in your spare time at 
home. 


Work at your own pace. 


A writing course is most effective when 
you can work at the time you feel most 
like working. With this course, there is no 
bell to end the class and no interruptions 
from other students. You and your in- 
structor can work together at the pace 
most suitable for you. This flexible sche- 
dule allows more time for each student 
than is possible in a classroom situation. 

You mail your completed work to your 
instructor who carefully reads and edits 
each assignment. He then writes you a 
long personal letter explaining in detail 
his corrections and makes specific recom - 
mendations. You receive professional ad- 
vice and guidance while you work where 
you want — when you want. 


The rewards. 


Although many writers of children’s 
books earn $15,000 to $20,000 and more 
a year, the benefits of a career in writing 
also include the challenge, the excite- 
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~~ Institute of Children’s Literature P50 
Redding Ridge, Connecticut 06876 


Yes, Mr. Gemme, I am interested in your program to help talented writers be published. 
Please send me your free brochure and aptitude test right away. I understand that I am un- 
der no obligation whatsoever and that no salesman will call 


(Please circle one and print full name clearly) 


Approved by The State of Connecticut Board ot Education 





ment, and the great satisfaction of doing 
something important with your life. 
When you complete this course, you will 
be a qualified writer with a future. And 
what a future! 

The market is unlimited. Editors and 
publishers of children’s literature are cry- 
ing out for talented writers. 

This year, more than 30 million chil- 
dren’s books will be published, producing 
total sales of over 170 million dollars! 
And over 400 periodicals for children 
with a combined circulation of over 
80,000,000 will be published. Books and 
magazine articles for children are fre- 
quently adapted for television and for the 
movies. In addition, there are twenty-four 
children’s book clubs and a rapidly ex- 
panding children’s paperback market. 

Writing is truly satisfying only when 
your work is published and, for writers of 
children’s literature, it has never been 
easier to find a publisher 


Free test. 


To find qualified men and women with 
an aptitude for writing, the Faculty and 
Consultants of of the Institute have pre- 
pared a special Aptitude Test. It is of- 
fered free of charge and wiil be graded at 
no charge to you by members of our staff. 

If you want to be a writer, send in the 
coupon below for this free test and for a 
free brochure which fully describes the 
Institute, our course, our faculty, the cur- 
rent publishing market for children’s lit- 
erature, and your new future. If you dem- 
onstrate an aptitude for writing, you will 
be eligible to enroll. Of course, there is no 


obligation. Pini ae 


Francis Gemme, Director 


ZIP 


sais ses en ls ue Sa les 


bees Receeuneatuerncescacedn melcannrsaion, Cob siiveinatonaltianerSiodyiGouren ae 


127 
























jaw line 
and 

“turkey 
neck” 





Nothing can banish ugly cellulite bumps excep this treatment. Diet 
alone can’t do it. Exercise alone can’t do it. Even surgery can Vt do | 


Glamorous European beauties have 
cherished this astounding beauty secret 
for years. But, at last, we have discovered 
their secret and share it with you. Our 
“Loofah Pad” contains thousands of tiny 
“fingers” that work with our unique beau- 
tifying program that banishes beauty- 
robbing Cellulite in just minutes a day. 


Only Minutes A Day 

In a matter of days you'll have a younger, 
more glamorous looking body without 
strenuous dieting, rigorous exercise or 
nerve-shattering pills. And, you achieve 
this miracle in the privacy of your own 
home, for a tiny fraction of what it would 
cost to attend a European beauty salon. 


Everything You Need In One Kit 
When you mail the coupon, we will send 
you everything you need to wage your 
war on CELLULITE: Miracle Loofah Pad, 
complete beauty program, instructions 
showing you precisely the proper way to 
use it. 


Sensual European Ladies Swear By It 
They say the program turns your own 
bath into a full fledged European Health 
Spa. International magazines say the 


JST MINUTES A DAY! 


Destroys upper 
arm flab 





Banishes crocodile skin 





Re, 


plan effectively attacks problem areas, 
as it creates a sensually smooth skin. 
Other authorities say Nothing can ban- 
ish ugly Cellulite bumps except this 
treatment. Diets alone can’t do it. Exer- 
cise can’t do it. Even surgery can’t do it! 


CELLULITE is fatty 

deposits that have 

gone astray and are 

clinging to the most 

obvious parts of the 

woman’s body. If 

left unattended, they 

, create “turkey wat- 

tles, sagging jaw ings flabby upper arms, 
ugly thighs, crocodile skin. 





So send the coupon now. You have noth- 
ing to lose but your embarrassing bumps. 
The complete Cellulite kit will be rushed 
to you by return mail. Use it for 10 days. 
You must be positively delighted with 
the results, or return the proof of pur- 
chase slip for a full refund — no ques- 
tions asked. Remember, this program is 
not available in stores anywhere. 










Famous Healih Magazine 


much in vogue 
excellent for cellulit 


orange 


asked the pharmac 


st for an explanation 


ora j 1 the condition and the loo 


READ WHAT WORLD RENOWNED AUTHORITIES 
SAY ABOUT CELLULITE: 


During my residence in Paris, | was intrigued by 

loofah, which, except in Europe, was not yet so 
The accompanying tag declared it 
or peau d’orange — skin of 
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em : Banish Those 
Cellulite 
Bumps Forever, 


by Catherine Russek 

“The loofah, a Swed- 
ish sponge or mitt, is 
an instrument of mas- 
sage. This will smooth 
your skin, flaking off 
the dry outer layer and 
leaving you smooth as 
the proverbial baby.” 
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Wipes away 
orange peel buttocks 





The Fascinating Story of LOOFAH 
Loofah belongs to the cucumber fa 
and originated in aig about 2000 yee 
ago. 

About 500 years ago, a Korean king, 
chong the Great, ordered his men to fil 
a sponge strong énough to cleanse } 
body but gentle enough not to scrat 
his skin. It did not take very long for 
men to find SUSEMI (Korean name 
loofah). 

He finally ordered loofah to become 
royal bath sponge.-The Japanese a 
Europeans later adopted it. 


Many doctors recommend loofah for 
ability to stimulate the skin while 
juice of loofah soothes the body. 


MAIL NO-RISK COUPON ---.) 
AMERICAN CONSUMER, Dept. LU- 2 
Caroline Rd., Philadelphia, PA 19176 
Yes, ! would like to discover your secret way to she 
ugly cellulite in just minutes a day. Please send tl 
wonder Loofah Pad, along with easy instructions a 
program for its most effective use. | enclose $3. 
‘plus 50¢ postage for each Loofah Pad and Progra 
ordered. If | am not totally delighted with the result 
| may return the Loofah Program after 10 days use f 
full and complete refund, no questions asked. 
SAVE! Order 2 for only $6.98 

Amount enclosed 

Check or money order, no COD’s ‘please. 

CHARGE IT — Use your bank credit card. Just fill | 
your number and expiration date of card here: 


Master Charge [J eal [ ] [ ] 
BANK NUMBER 
Credit card expiration date 

Master 
Charge + 
Bank 
Americard + 
































Name 


Address Apt. 
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SPECIAL SALE 
10-MINUTE BODY CYCLE 


Lets You Lie Down, Relax And Helps 
_ You Lose Pounds And Inches! 


Fabulous New LAZY Way Helps To 
Trim Your Hips, Flatten Your Tummy 
And Get 


- Back Into 
shape 













10-Minute Body Gyae 
GUARANTEE 


Relax and use our Body Cycle for 10 minutes a day. 

even while reading a book, watching TV or listening to 
music. in TWO WEEKS if it hasn't helped you lose 
pounds and inches, feel an increase in stamina and en- 
durance, and if you do not see measurable results in 
all of these areas, simply return Body Cycle for a full re- 
fund of purchase price, no questions asked! Now, that’s 
a guarantee in writing! 












FOLDS FLAT FOR TUCK-AWAY STORAGE 

That’s the beauty of it always ready for instant use, yet out of 
sight in any space when not in use. Folds to an almost flat 28” by 
20” by 1%” to hide behind door, slip under bed, tuck in closet 
includes booklet with exercise programs to get you started. But 
hurry, you must order now! At this tremendous savings from the 
original price, our BODY CYCLES are sure to go fast. And remember, 


our money back guarantee is in writing, to insure Satisfaction. 
ee TTT —_ ee == = MAIL HANDY COUPON: — — =-— | 
Cosmos Products Dept. 2-297 


NOW! LIE DOWN, RELAX AND PEDAL AWAY INCHES, EXCESS FLAB, | Hanover Bldg., Hanover, Penna. 17331 
UNWANTED POUNDS! Yes, | want to lose pounds and inches the LAZY way. Kindly 


CTUUUS OOSOOOOON 




















rush TEN-MINUTE BODY CYCLE for the special introductory 
price of just $598 each, plus $2.00 to help cover heavy- 
weight shipping and handling costs ! understand that if | 
after using for two weeks, | am not totsly delighted with 
the results, | will return for a full refund of purchase price, 
no questions asked (2386763) SALE $5.98 


CHARGE IT (1) Diners Club 
American Express Master Charge { 


Here's the “smart set’’ way, the easy, lazy way to a new, flattering 
silhouette that’s used by famous personalities, businessmen and 
women throughout the country. All you do is rest on the cloth 
backed vinyl mat and start pedalling! You'll be thrilled with the in 
vigorating resurgence of energy you'll experience with just a 
10-minute cycling period a day. Tummy muscles will firm up, hips 


OO 





yourself .. . read a book, watch TV, listen to stereo while your 
leg muscles do all the work . . . without strain or fatigue. 


TEN-MINUTE BODY CYCLE (2386763), SALE $5.98 


and thighs slim down, waistline shrink and soon that paunchy, BankAmericard — interbank # — — — — 
bulgy feeling disappears! Leg muscles get stronger, digestion im- Acc't #t Date Expires ——_____ | 
proves, heart and lungs are strengthened, too Enclosed.is '§ Penna & Md. iccloentetada  salesfax 
CYCLE INDOORS OR OUT WHILE YOU ENJOY THE SUNSHINE NAME 
This easy-carry, lightweight cycle assembles easily, can be used (pleaseiprinii = = t 
1 anywhere .. . on floor in bedroom, any room indoors or, tan ADDRESS___ Res S 8 eee 
! up in the sun outdoors while you pedal on lawn or patio. Enjoy Aa | 


STATE x 23) 6k eer ZIP i 
— Check here for FREE catalog of fine gifts. (Z89938X) J 








A LOOK AT THE FORDS 


continued from page 116 


“I’m trying to. learn as much about 


the history of the White House as I can. 
I have learned a little but there’s so 
much to know. There’s a story behind 
every piece. It’s fascinating learning, 
but it’s hard to find the time. If I take 
people around it helps me to remember.” 

Taking the elevator downstairs she 
remembers, “Oh, I forgot to tell my 
agent I was coming down. The President 
forgets to tell them all the time and 
you see these Secret Service men come 
flying after him.” 

I remark that I can’t imagine living in 
the White House—the hugeness, the 
splendor of it all. 

Mrs. Ford nods wryly. “Um hum,” 
she says. “We left an eight-room house 
with a pool for a three-room apartment.” 

I hadn’t thought of it that way, but 
it’s true. Except for the First Family’s 
corner living area on the second floor 
and Susan Ford’s bedroom and _ the 
guest bedrooms on the third, the White 
House is open for tours six days a week. 
There is never any privacy. 

“Nixon used to have fires in all the 
fireplaces all the time and keep the air 
conditioning on,” she says as we enter 
the Yellow Oval Room, a formal, rigid 
receiving room which looks like the last 
place you’d want to be received. 

“T can’t stand this stuff, to tell you 
the truth,” Mrs. Ford whispers, refer- 
ring to the stiff, straight-backed gilded 
furniture. “The Nixons liked it this way, 
but I'd rather have something less for- 
mal and more comfortable.” 

She pauses near a winged gold figur- 
ine of a woman with a bowl stuck on 
her head. “She used to be holding a 
seroll, but it disappeared—so whenever 
I pass her I try to give her something to 
hold,” and she slips a cigarette into the 
gilded grasp. “Then I wait to see how 
long before someone notices. I wonder if 
they know it’s me,” she smiles. 


Unabashedly honest 


Susan Ford, wearing blue jeans, 
turtleneck sweater and wind breaker, 
breezes by while the First Lady and I 
are in the Queen’s Bedroom. 

Tall and striking, with natural good 
looks, Susan is an imposing seventeen- 
year-old presence. She is bright, com- 
posed, cool, collected—and unabashedly 
honest. For instance, she took no pains 
to conceal the fact that, for her, my 
arrival was less welcome than my de- 
parture. I discover that David Ken- 
nerly is Susan’s White House friend and 
confidant. They have gone out together 
a few times, and he has been giving her 
photography lessons. So my 
not a high spot in her week 

Though I saw her frequently during 
the time I spent at the White House, 
Susan spoke to me only once 


visit was 
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“When are you leaving?” she asked 
flatly. 

I laughed. “Is 
enough?” 

She brightened visibly. 

The next day Mr. Ford flew to Atlan- 
ta for one night. I was allowed to ac- 
company the Presidential party. We 
landed in a rainstorm. At the bottom of 
the steps, the President was greeted by 
a welcome committee that included 
Miss Georgia, whose laminated page- 
boy wouldn’t wilt, even as she stood in 
the pouring rain. 

The route into the city was cleared of 
traffic and the Presidential motorcade 
included five motorcycle police, two 
police cars, a helicopter, the Presidential 
limousine (which had been fown down 
ahead of time), a Secret Service car, a 
control car and a trail of others. 


tomorrow soon 


“Everything quiet here?/’ 


Inside the lobby of the Regency Hyatt 
Hotel, we were greeted by a small, old 
dog streaming with ribbons. The animal 
sat casually on a coffee table, with card- 
board signs reading “Hail All Hail Mr. 
President” covering his body. 

In the elevator a young, pistol-toting 
policewoman was asked, “Everything 
quiet here?” Shoving her gum to the 
side of her cheek she replied, “Yessir, 
and we intend to keep it that way.” 

The President held a press confer- 
ence, then had a working dinner with 
a group of Southern governors. They 
went downstairs to the private banquet 
room where there was an endless buffet 
backed by huge, carved ice figures, 
among them the Presidential seal. 

A Secret Service man pushed Ala- 
bama Governor George Wallace’s wheel- 
chair into the room. The agent pointed 
toward the ice sculpture. “Look, sir, 
there’s a bear with a fish in his mouth,” 
he said helpfully. But Governor Wal- 
lace wasn’t looking at bears or fish. 

“I think this is for you, George,” the 
President said, indicating the only place 
at the long table at which there was no 
chair, and the Governor was wheeled 
into position. The press surged in for 
photos, then surged out. The doors were 
closed and dinner began. 

Gerald Ford has been described by 
satirist Gore Vidal as the man in horror 
movies who comes running up shouting 
that the monster is attacking. Comedian 
Mort Sahl characterized him as the man 
at Safeway who okays your check. Oh, 
well. If he is not the most charming and 
urbane of men, he certainly is one of the 
most guileless: simple and straight. I 
think we’ve begun to stand back from 
smooth-talkers. At least Gerald Ford can 
be taken at his word. 

“He'll charm you,” a newspaperman 
warned me. And the President did. But 
not in an insidious way; he’s hardly 
Rossano Brazzi. But it is very easy to 
develop affection for him; he just seems 


so fundamentally decent that it counts 
for a lot. : 

Reporters are a skeptical, unsenti-' 
mental bunch. Unlike me, they are not 
dazzled by the fanfare and they are 
hard to impress. They’ve seen and heard 
it all too many times before. 

“We're having a hard time getting a 
handle,” one of them said to me. “Good 
luck. He’s a nice guy, but don’t look for 
anymore than that. What you see is 
what you get.” 

Well, if the press had trouble getting 
a handle on Gerald Ford, they certainly 
had no trouble finding one for his pho- 
tographer and me. 


Those romance rumors 


My visit to the White House spawned 
certain rumors of romance between Dav- 
id Kennerly and myself, and flak flew 
from some members of the press who 
were annoyed by the amount of Presi- 
dential access Kennerly arranged for me. 
To top it off, I was, allowed to return 
from Atlanta to Washington on board 
Air Force One instead of in the press 
plane, which had to put down overnight 
in New York because of a heavy snow- 
storm. 

Soon there were stories about “Click- 
ing at the White House,” “Sweet on 
Candy,” “Fly Me, I’m David,” and “Su- 
san Ford vs. Candy Bergen in competi- 
tion over an older man.” Mrs. Ford sent 
David Kennerly a corsage with a card 
that read, “Congratulations! When’s the 
happy day?” President Ford picked up 
a magazine and said, “Did you know 
Kennerly and Candy Bergen are on the 
cover of Ladies’ Home Journal?” It was 
the February cover of me with a chim- 
panzee. oe 

Upon reading these reports, certain 
of my more liberal friends accused me 
of fraternizing with the enemy: they 
likened Henry Kissinger to Himmler and 
reminded me of Rockefeller and Attica. 
My soul, I am told, needs saving. I feel 
somewhat like a defector and figure I'll 
have to blow up a bank to revalidate my 
liberal credentials. 

Still, the overwhelming impression 
one gets from Gerald Ford is that he is 
a decent man doing-what he believes is 
right. Whether his beliefs are good for 
America remains to be seen. But we're 
hardly suffering from a surplus of decent 
men these days. I found the Fords nice, 
easy, honest people. And for now, may- 
be that’s enough. End 
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WILD FLOWERS 


By Hannah Kahn 


Nothing seemed planted 
It was as though 

God scattered color 
And told it to grow. 
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Somebody, please come up 


with another idea. 


I've got a sinking feeling. 
It’s just dawned on me that the 
grays are coming in faster 
than I can pluck them out. 

Another day. Another gray. 

The grays keep coming 
while I consider the alter- 
natives. Becoming the first 
girl in my class to make it asa 
gray haired lady. Or using a 
haircolor and having people 
say, What a pretty color your 
hair is now,’ as if it were a new 
dress or a new lipstick — 
instead of something that is 
part of me. The thing is, 

[like my natural color and 
don’t want it changed. 


Another day. Another gray. 
I'd better do something. 
Quick. But I’m scared. I think 
all haircolors have peroxide. 
_ Justin time, the nice woman 
in the drugstore tells me about 
Clairol’s Loving Care’ lotion. 


it has absolutely no peronide. 
So it works differently from 


most oth¢ ircolors. It 


covers only the gray without 
changing your natural color. 
And Loving Care comes in 
15 shades to make it easy to 
find yours. 

I like the idea. 

Better still, now that I use 
Loving Care, I like what I see. 
And feel. Crazy as it sounds, 
Loving Care is actually good 
for my hair. It makes it softer, 
yet gives it more body than 
it had before. 

Now, let the grays come. 

I won't see them. Neither will 
anybody else. 


Thank you. 















TeTreg aues enh ia a ocre Mire cs 
worked better than regular aspirin. 


Doctors said it did in two medical studies. 


In two research studies on 
pain, at one of our major 
hospitals and at an important 
- university medical center, 
the doctors reported 
Excedrin was significantly 
more effective than the 
regular aspirin tablet. 
With that kind of medical 
evidence, shouldn't you 
be using Excedrin? 
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athroom tissue with “A tree becomes a towel 
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outdoors” 


“You can mak 
even the smallest bathroom = ~ 
look larger by asing atub mirror’ 


“~~ fluffy white rug gives even the atey nite bathroom 
a warm, natural look’ 
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Lady Scott decorated 
2-ply bathroom and 
matching facial tissues; 
in green, pink, gold 

or blue prints. 
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‘Try todays Eve. 
Flowers onthe outside. 
Flavor on the inside. 





K2r Spot-lifter lifts more spots 
from non-washables than 
other spot removers. Just 
about any spot from just about 
any non-washable fabric 
clothing, carpets, drap« 
upholstery, you name it. And 
K2r lifts spots out. So you 
don't rub them in. Just 

K2r on. Let it dry. And brush 
the spot away without a tr 


The spot lifter. 
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HAPPENING 


By Gene Shalit 


Among the many great films about women this yee 
‘A Brief Vacation’’ is one of the best. Then, f 
the whole family, ‘‘The Four Musketeers’’—a lar 








THE JOURNAL CHEERS the surge of 
films about woman’s stance in society. 
Readers who can’t find a movie to ex- 
cite them, ignite them, shake them, 
awake them simply aren't looking. Be- 
cause look; A Woman Under the In- 
fluence ... Scenes from a Marriage .. . 
Alice Doesn't Live Here Anymore . 

and now from Europe, a memorable final 
film from the late Italian director, Vit- 
torio DiSica: A Brief Vacation. The poet 
Appolinaire wrote: “Sickness is the 
vacation of the poor.” And so DiSica 
gives us a working-class woman, labor- 
ing in a rubber factory in Milan, liv- 
ing with her oaf of a husband, her 
crone of a mother-in-law, and a para- 
sitic brother-in-law—plus three squall- 
ing kids. She supports them all, and 
one morning on the stifling assembly 
line she collapses. The diagnosis is TB 
and, over the protests of her who’s- 
going-to-support-us famileaches, the 
factory sends her off to a mountain sani- 
tarium to recuperate. She does more 
than clear her lungs, she clears her head. 
She gets a perspective on her miserable 
Milan malaise. A slingshot change from 
the grime of her life to the time of her 
life: kindness, good food, conversation 
with people beyond the third grade. Her 
sickness is a vacation, a civilizing in- 
fluence. Suddenly, she discovers reading. 
Suddenly, she is at a concert. Suddenly, 
she falls in love. Does this plot sound 
like a daytime serial? It is not. It is not 
because of DiSica, and because of the 
performances—most especially by Flor- 
inda Bolkon, as the heroine, and Adriana 
Asti, as a doomed cabaret performer. 
And over it all-shaping, distilling, 
heightening—is the DiSica intelligence 
turning the everyday into the kind of 
film one does not have everyday. In fact, 
\ Brief Vacation is so romantic, so touch- 
ing, so true, that I feel lucky to have it 


it all. 


Back to Alice 


[ must return to Alice, starring Acad- 
emy Award winner Ellen Burstyn, be- 
cause it is a galvanic film about a car- 
crash widow on the road with her 11- 
year-old nasty-mouthed son. She yearns 
to be a singer but settles for the only 
job she can get—a waitress in an eats 
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joint in Tucson. There she meets K 
Kristofferson, a rancher with a bus 
beard and sweet eyes. They fall in ] 
(Some women have complained: W 
does she need a man? Whose idea o 
happy ending is that?) In the anf 


expressing their love, he hammer 
fence, speaks gently, she caresses 
beard. This is the scene she’s fond | 
| 
| 


Ye, 





I talked with Ellen Burstyn recent 
I asked her why she likes it so. El 
Burstyn: “It appeals to me because 
one of the few scenes that I've s 
where the focus in the love scene i 
how the woman feels about the m 
Usually the camera moves lovingly o 
the woman from the man’s view. 
all know how men feel about wom| 
from watching moyies, but we hard 
ever know how a woman feels about 
man. When we started that scene, I sd 
‘why don’t we show his hands for! 
while? Show him hammering, fixing, 
fence, that’s attractive to me.’ It w 
done with the focus on Kris, not as} 
sex object, but as a lover.” As I sa 
earlier, “The Journal cheers.” 


Time for larks 


Not every movie is that heavy. N 
every story is about what the Briti| 
used to call Birds. There are still son 
larks, and if you'd like to take a flier ¢ 
just plain fun, try The Four Musketeé 
(up 33% from The Three Musketeers 
As far as I'm concerned, the four # 
merrier. It’s a spiffy spoof directed 
Richard Lester, (continued on page I 
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Does she... 
or doesn't she2 


Hair Color so natural only her hairdresser knows for sure 


Does she... 
or 


doesn't sheY’ 






Above: Grace Pls in 1967. Below: Grace Pelham today. 
Her hair in beautiful condition, the color soft, young. 


She still ocd 
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And now to the beauty of Miss 
Clairol® color, we've added extra 
wearability and conditioning. With 
all the haircoloring that’s come and 
gone since we started it all, nothing 
has yet been invented to give you 
softer, more natural color than Miss 
Clairol. It’s still the “haircolor so 
natural, only her hairdresser knows 
for sure:”® 

And now, it wears that way too. 
The new formula keeps your hair 
shining with the fresh young color 
you love, week after week. Covers 
gray —completely! Leaves hair even 
more manageable with a lovelier, 
livelier touch. 

Try it to see why most hairdressers 
and more women use Miss Clairol 
than any other haircoloring. Try it, 
for haircolor the best it can be... 
at any price! 
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By David R. Zimmerman 


Thousands of women are choosing a simple, new w 
to prevent pregnancy forever. Some patients can ev 
check in and out of the hospital on the same'da 


A new, little operation has come of 
age as the simplest, surest—and most 
popular—way never again to get preg- 
nant. Moreover, proponents say that it 
delivers a bonus: Because a woman who 
undergoes it need never again worry 
about the birth control pill’s side effects, 
and because she won't have to use a dia- 
phragm or IUD anymore, she often finds 
sex more spontaneous and enjoyable. 

This popular sterilization operation 
is often called “Band-Aid surgery,” be- 
cause a dressing as small as an adhesive- 
strip bandage will probably cover the 
incision, which is only three-quarters of 
an inch long. The incision is usually 
made in or just below the navel, so it 
leaves little or no visible scar. 

Doctors call the technique laparo- 
scopic sterilization. It is named after the 
laparoscope, a thin instrument which is 
passed through the incision into the 
body. With it, a doctor can see the two 
fallopian tubes, grasp them firmly, and 
cut a segment out of each with an elec- 
trically heated wire. After the proce- 
dure, ova entering the top of a fallopian 
tube will no longer meet sperm swim- 
ming up from the bottom. Thus con- 
ception cannot occur. 

A key technical advance that led to 
laparoscopic sterilization was the de- 
velopment in the last decade of the flex- 
ible glass fibers used in the laparoscope. 
They carry bright, cool light on a curvy 
pathway, four or five inches deep into 
the body, to illuminate the reproduc- 
tive organs and transmit a sharp, coher- 
ent image to the gynecologist. 

lor a woman who wants to be steril- 
ized, the laparoscopic procedure may be 
a far better choice than other steriliza- 
tion techniques requiring major surgery. 
Besides leaving a long, unsightly scar, 
sterilization through a standard abdom- 
inal incision (laparotomy) requires sev- 
en to ten days of hospitalization—with 
all the attendant costs—and a long, some- 
times painful convalescence. Another 
method of sterilization, which calls for 
an incision.in the top of the vagina, may 
invite infections and other complica- 
tions. 

By contrast, the new technique usual- 
ly requires only one night in the hos- 
pital. Some gynecologists even perform 
it on an out-patient basis: a woman can 
come to the hospital, have the operation 
and leave the same day. 

When large numbers of laparoscopic 


sterilizations first began to be perform 
in the early 1970's, imperfect oat 
ment and gynecologists’ inexperien 
with the method led to complicatic 
and a high rate of failures—women w 
became pregnant after undergoing t 
operation. “At first,” recalls New Y 
City gynecologist Solon Gottlieb, M. 
“there was a ten to twelve percent i 
ure rate—much too high for women w 
don’t want any children.” 

Today, experienced gynecologic lz 
aroscopists rarely fail, says Dr. Gottlie 
A measure of theit success rate may 
due to a new professional group of 4 
aroscopy specialists: the American 
sociation of Gynecological Laparoscc¢ 
ists (AAGL). Among 886 doctors w 
performed 147,000 of the sterilizatia 
last year, the AAGL reports a failt 
rate of fewer than two patients 
thousand. The number of fatal coral 
cations fell by two-thirds between 19 
and 1974, to a remarkably low figure 
only one in every 11,700 sterilizatio; 

The AAGL president, Jordon Philli]j 
M.D., says laparoscopy has become t 
most widely used method for sterilizil 
pre-menopausal women. While he sé 
the cost may vary widely it should 1 
exceed $500. re 

Laparoscopic sterilization allows 
woman to continue to menstruate, 1 
like hysterectomy (the removal of t 
uterus), which is often used as a bir 
control procedure, After laparoscoy 
sterilization, a woman’s body rema 
under the control of her own interna 
produced female hormones. coe 
woman sterilized laparoscopically at 
30 may still have to face the questi 
of whether to undergo a hysterector 
ten or 15 years later, to forestall cane 
in her no longer useful reproductive 
gans. But in the interim, laparoscoy 
sterilization facilitates sex without cd 
ception or contraception. | 

One expert who is heartened by t 
safe sterilization procedure is Jud 
Wortman, R.N., senior researcher at { 
Population Information Program, a fé 
erally-funded project at George Wa 
ington University Medical Center | 
Washington, D.C., that evaluates bir 
control techniques. Mrs. Wortman poi 
out that even though laparoscopic st 
ilization has now been offered to wom 
who are high-risk surgical candida) 
(women with heart conditions, etd 
deaths have (continued on page 1 
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Now you can spoil your family wi 
spoiling your budget. With a dozen reall 
special desserts from the money-saving ff 
Dessert Team —Jell-O* Brand Gelatin, Jef 
Brand Puddings, Cool Whip’ Non-Dair}} 
Whipped Topping and Dream Whip” 
Whipped Topping Mix. Team them up <ff 
you ve got some exciting combinations. 

And here's 21¢ worth of coupons} 


Dessert Team. 















see Mabalp ae seg be enc 


* you extra money on them. 

You'll find all the recipes and all the 
ons in the tear-out booklet between these 
pages. (If somebody's already torn it out, just fe 

e General Foods Corporation, The Great 
sert Team, P.O. Box 3157, Kankakee, Illinois 
O01, and well be happy to send you another.) 
Go ahead. Spoil your family. With great 
get desserts from the Great Dessert Team. 


The Great Dessert Team. 






Warning: The Surgeon General Has Determined 
That Cigarette Smoking ls Dangerous to Your Health. 








AT’S HAPPENING 
Inued from page 8 


‘did A Hard Day’s Night, when the 
ves were the world’s fourmost favor- 
iThese musketeers are Oliver Reed, 
jael York, Richard Chamberlain and 
x Finlay. They are elegant charac- 
ivho won't allow a battle to interfere 
| their breakfast—they contrive to 
/ an enemy bullet ping open their 
> of champagne, and they swash ev- 
uckle in sight. Lester’s loaded this 
|pic with lots of laughs, including 
ine of a one-eyed spy who is up 
\st the firing-squad wall: They 
| know how to blindfold him . . . 
ontally across both eyes, or verti- 
| over just the one good eye. There 
\lso.a sinister Faye Dunaway 
SSS) and a heroic Raquel Welch 
xs) who is kidnapped and hidden 
nunnery where she is the subject 
ses like “Don’t get into any dirty 
s’ (groan). The Four Musketeers 
evel with a cast that seems to be 
g as much fun as the audience. 
| show you can take the kids to 
_ you're having a jolly time your- 


i 


E SHALIT RE-VIEWS 


Doesn’t Live Here Anymore. Ellen 
yn delivers an impact performance 
jwhat-do-I-do-now widow on the road 
zona accompanied by her insufferable 
r-old son. 

eord. Federico Fellini at his best. One 
finest films in years. Don’t miss it. 
ing Last Love. A musical by Peter Bog- 
ich proving that not everybody can 
ole Porter’s songs. Cybill Shepherd, 
jture model, tries in this one. The pleas- 
irprise is her partner, Burt Reynolds, 
jings and dances with relaxing style. 

|:f Vacation. Vittorio DiSica’s final film 
\ciumph. A factory worker suffocating 
ier squalid life, is sent to a mountain 
rium. She clears not only her lungs, 
r mind. A picture every woman should 


quake. Too many faults. 
our Musketeers. Charlton Heston, Mi- 
York, Raquel Welch, Faye Dunaway, 
-d Chamberlain, Oliver Reed and all 
of hanky-panky in this farce that’s 
with fun. 
} Lady. Barbra Streisand in the classi- 
‘ssiest, brassiest musical humdinger in 
1 James Caan scores as Billy Rose in 
jweet and sour romance between the 
i the follies and the ballyhoo genius she 
or a while. It all started with Funny 
‘nd Funny Lady must be the end un- 
u want to watch Funny Senility. 
and the Bean. James Caan and 
‘Arkin as plainclothes cops obsessed 
‘tomobile chases. Lots of crashing 
11 between the funny stuff. 
ront Page. Jack Lemmon and Walter 
au in the 1928 comedy. Don’t stop 
esses. 
\tambler. This story of a college En- 
rofessor who’s a compulsive gambler 
‘ixture of Dostoevsky and dice. James 
_ performance is a winner, but the 
Nis no big deal. 
\odfather, Part II. A masterful piece 
*k by Director-Writer Francis Ford 
Mia. with notable performances by 


Sustained hysteria 

Humor of a different sort—spoken 
rather than visual—comes from Neil Si- 
mon, whose newest movie is based on 
his Broadway comedy, The Prisoner of 
Second Avenue. This time the man who 
gave us The Odd Couple and Barefoot 
in the Park gives us a New York adver- 
tising executive (Jack Lemmon) crack- 
ing under the strain of the city, the 
noise, the crabby cabbies, the aromatic 
garbage, the heat, cold, and general 
frenzy. It’s driven him to screaming and 
wall banging—a common wall with the 
bedroom of two German airline stew- 
ardesses who bang back. I don’t know 
when they find time to fly. And above 
him are a boorish couple who belt him 
with water from their terrace. To top 
it off, Lemmon is fired from his job. 
Trying to cope with all of this is his 
patient (and she'll be one if he doesn’t 
shape up) wife—Anne Bancroft. So he’s 
fired? So she gets a job. And that role 
inversion tips him over the edge. Wait 
a minute! Here comes Jack’s brother— 
Gene Sacks—coming to Lemmon’s aid. 
Just in the nick of too late: Lemmon 
has cured himself, and Neil Simon 
has strewn the (continued on page 108) 


Lee Strasberg (making his film debut at 
72), John Cazale, Robert De Niro and Al 
Pacino. Not as violent as Part 1, but richer, 
more textured, dense and disturbing. 
Harry and Tonto. An endearing movie, 
with Art Carney in a shining performance. 
Lenny. Dustin Hoffman as Lenny Bruce 
(who was a trial to his friends) acquits 
himself admirably, and Valerie Perrine is 
striking as his stripper wife. Not totally 
successful as a _ biography because _ it’s 
blunted instead of blunt. 

Murder on the Orient Express. One of the 
starriest of all-star casts turns Agatha 
Christie’s mystery into a movie worth 
making tracks to see. 

Rosebud. John Lindsay didn’t know how 
lucky he was to be Mayor of New York. Now 
he’s elected to become an actor. But director 
Otto Preminger is the wrong party to get 
tied up with. Only Peter O’Toole survives 
this movie about Palestinian terrorists, rich- 
girl hostages, Israeli computers, and the 
CIA. I give Rosebud four thorns. 

Scenes From a Marriage. Ingmar Bergman 
unravels the lies and longings of a husband 
and wife in three hours of Swedish inten- 
sity starring the practically incomparable 
Liv Ullmann. 

The Stepford Wives. About a suburban town 
whose men turn their wives into house- 
cleaning, bed-bouncing robots. Although it is 
unbelievable, it is boring. 

The Towering Inferno. Paul Newman, 
Steve McQueen and a skyscraper that is 
highly (138 stories) flammable. Among 
disaster movies, this one is matchless. 
Young Frankenstein. Mel Brooks directed 
Gene Wilder, Peter Boyle, Marty Feldman 
and Madeline Kahn in a spoof that’s mon- 
strously funny. 

A Woman Under the Influence. Gena Row- 
lands—as a woman of benign madness— 
gives the finest performance by an actress 
in the past year, and Peter Falk is brilliant 
as her working-class husband who can’t 
cope with her. As directed by John Cassa- 
vetes, this is a most relentless film. 


WHY USE 
AFLEA 
SHAMPOO 
WHEN 

YOUR DOG 
WEARSA 
FLEA COLLAR? 


Just one lathering 
of Zenox® Flea 
Shampoo by 
Lambert Kay kills 
—~C all your dog’s fleas 
+} \\F and ticks. And when 
you put a flea collar 
ona 1 dog who is totally flea free, 
you're doing one of the most effective 
jobs possible to protect him against 
fleas and ticks. 

During the summer flea months, 
one shampoo with Zenox will 
insure that even heavy-coated dogs 
are totally free from fleas. What's 
more, Zenox will leave your dog’s coat 
shining and smelling clean. And its 
oil-based insecticide is effective, yet 
gentle to a dog’s skin. 

So wash your dog regularly with 
Zenox and continue protecting him 
with a flea collar. It’s the 
best way to give fleas 
and ticks the old 
one, two. 












Write today for a free 2-oz. sample of 
Zenox and a copy of “Dog Owner's 
Grooming Guide.’ Send your name and 
address to: Lambert Kay Dog Care, 
P.O. Box 11523, 2111 McGaw Avenue, 
Santa Ana, California 92711. 


ZENOX FLEA SHAMPOO BY 


LAMBERT KAY 


Carter- Wallace, Inc., 1975 
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: ldless Kotex 
Maxi Pads 
for heavy days. 


Four major improvements: 








1.45% more absorbent than regular napkins i 
because the new Stay Dry Liner lets moisture through 
to be trapped in absorbent layers below. 

2. Patented 3-track adhesive assures slip-proof 





protection. 

3. Moisture barrier shield under lining gives extra 
protection to help prevent accidents. 

4. Moisture repellent side strips hold moisture on 
the inside thus preventing side staining. 


nother | ym Kimberly-Clark Corporation i) 
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By Dorothy Cameron Disney 





‘‘Ouarreling is childish,’’ says Steve. 


‘‘Apologizing is 


hypocritical,’’ says Eve. But unless you express those an- 
gry and sorry feelings, where are they supposed to hide? 


Many people are so frightened of their 
own feelings that they learn to bury 
their emotions early in life. They rely on 
their minds to tell them how to feel. But 
your mind and your heart are very dif- 
ferent—each frequently feeds you a con- 
tradictory message. In this case, both 
Steve and Eve are totally out of touch 
with their own feelings. Eve grew up 
watching her mother constantly apol- 
ogize to her father for being unfaith- 
ful to him—and then go out and do it 
again. In her mind, Eve decided that 
all apologies were hypocritical. A very 
intelligent person, she should have 
known that people sometimes do things 
for which they are sorry, but, because 
her feeling against her mother was so 
strong, Eve never really thought this 
issue through. Luckily, with some coun- 
seling, she was able to become aware 
of many of her long hidden feelings, as 
was her husband Steve. The counselor 
in the case was Dean Smith. 
PAUL C. POPENOE, SC.D., 
Founder and Chairman of the Board, 
American Institute of 
Family Relations 


Eve talks first 


“We were lying in bed when Steve pro- 
posed to me,” said 31-year-old Eve, a 
practicing physician and mother of 
two. “We'd just made love and he 
sounded as if my performance deserved 
the tribute. For eighteen months, ever 
since my first husband’s death, I’'d been 
hoping, scheming, working toward the 
moment Steve would ask me to marry 
him. He is the only man I have ever 
truly loved and the only one who ever 
turned me on sexually including my first 
husband, the father of my children. 

~Yet now it seems that I’ve lost Steve. 
A month ago I sle pt with another man— 
I have no idea why I was such a fool 
—and Steve swears he will never for- 
give my infidelity. I will never forgive 
myself, that’s for sui 


A tall, brown-eyed brunette. Eve’s 
olive complexion was skillfully made up 
to cover a disficu rk. She 


touched the hidde: reflex 
gesture. “Before I tell \ 


This series is based on information { 
research organization with a staff 
here are drawn from counselors’ rep 
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I should tell you about my first hus- 
band. I noticed Tom only because my 
mother declared throughout my child- 
hood that I was too ugly ever to attract 
a man. Mainly to prove that she was 
wrong, I jumped in bed with the first 
male who propositioned me—Tom. 

“I was seventeen and had no inten- 
tion of marrying anyone; I wanted to 
complete my education and be a doctor 
like my father and his father before him. 
Until I was twenty-one I lived with Tom 
on a semi-permanent basis while at- 
tending college. 

“But in my junior year I decided I 
wanted a couple of kids, one boy, one 
girl. When Tom agreed to hire a full- 
time housekeeper—I didn’t have time for 
the physical care of children and upkeep 
of a home—we were married. Both my 
youngsters, a son and a daughter, ar- 
rived as scheduled—during summer va- 
cations. By the time my son was four 
years old, I had my M.D., with a re- 
warding practice in a disadvantaged 
neighborhood, and was debating how to 
manage a painless divorce from Tom. 

“That's when I met Steve. It hap- 
pened at a med school seminar that I 
was invited to address. The minute 
Steve strolled in, smiling his wonderful 
smile, I knew he was my destiny. I 
soon found out he was an indifferent 
student and a divorced playboy, but 
that didn’t change my mind. 

“I gave a second lecture to the class, 
then a third. Steve didn’t notice me un- 
til I posted a notice on the school bul- 
letin board offering to tutor an evening 
group. Steve promptly volunteered to 
join. 

“Then, one rainy night three months 
after I organized the tutoring group, 
Tom crashed into a trailer truck and I 
was widowed. It was an eerie feeling. I 
was more shaken by the loss than I 
would have believed possible. Maybe it 
was guilt, I don’t know. The phone call 
reached me at school and Steve showed 
his first interest in me as a human be- 
ing—a woman. He drove me to the hos- 

il to identify Tom’s body and helped 
make the funeral arrangements: he 
lerfully helpful in breaking the 


Drs ‘est and largest marriage-counseling center in the world. The true stories reporte 
N lan -ographic locations, and other minor details have been altered to conceal identitie 


| Institute of Family Relations of Los Angeies, a nonprofit educational counseling ret 

















































news to the children, That night Steve 
and I first made love. Not long after- 
ward, I became his steady girlfriend. 
He made me no promises of fidelity and 
I asked none. I was equally free, of 
course, but I didn’t want anyone else. 

“Every week we spent at least two 
nights together. On a good many eve- 
nings, when I knew he was dating one 
of his other girls, I was in a frenzy of 
loneliness and a peculiar sort of jealousy. 
I could bear his seeing someone else for 
a few hours, but what I couldn’t bear 
was to sleep the whole night through by 
myself, On those evenings I would pace 
the floor waiting until midnight or later, 
then I would dial his number—he never 
answered if he was occupied—and as- 
sure myself that he was alone. Then I 
would drive to his apartment, sometimes 
in my nightgown. With his other visitor 
safely gone, I would unlock the door 
and slip into bed beside him. Thus I 
could console myself that Steve was free 
in the way he demanded, yet I came 
first.” : 

Again Eve touched her hidden birth- 
mark. “To be Steve’s wife was my ulti- 
mate ambition; when he proposed it was 
like a miracle. I have always believed) 
that a wife has an obligation to be faith- 
ful to her husband. I. intended to be 
faithful to Steve—I promised him -I 
would be on our wedding day, and I 
meant it with all my heart. 

“My mother was promiscuous and! 
ran out on my father countless times, 
invariably turning aip again snivelin 
that she was sorry. The result is that 
just can’t tolerate such behavior. Apol 
ogies, tears, saying I’m sorry strikes mi 
as a stupid, disgusting pack of lies. M 
mother wasn’t sorry; »she was just lying 

“Our marriage started beautifully. Fo 
a while the companionship was marvel 
ous. Together we boned up for Steve’ 
med school finals and he got through 
okay—although with lower marks tha 
mine had been. However; when h 
started his internship, the situatio 
abruptly changed. To my astonishmen 
and hurt, he suddenly announced tha 
he no longer needed my help. And the 
he virtually disappeared from my life 
For the next year I hardly saw him 
When he wasn’t at the hospital, he said 
he was studying at the library. But ] 
checked one night and he wasn't there 
I knew I had no right to spy on him oi 
be jealous, but I was sick with jealousy 

“In spite of all his work, the first fe 
months were rough on Steve. Again 
offered to help; again I was turnec¢ 
down. He finally finished the year, de; 
cided against a residency, and jou 
my father in his lucrative practice. I wa 
very happy for Steve. | 

“Nevertheless, our marriage went soul 
for some reason. Although I (continued) 
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Fleas and ticks on rampage! That's summer- 
time news. The time when fleas and ticks 
are out for blood —your pet’s. Now for the 
good news: Sergeant’s® Sentry” IV Collars 
kill fleas and ticks. In fact, Sentry IV with 
Sengard® kills fleas four full months — not 
just three. At $2.49 the Sentry IV Collar is 
good news for your budget, great news for 
your pet and bad news for fleas and ticks. 
This summer don’t let fleas and ticks ram- 
page all over your pet. Get a Sentry IV 
Coliar. Just one of over 200 quality tested 
products for all kinds of pets from Sergeant's, 
the pet care people. 





You supply the odd moments and LHJ will 
supply the needle, yarn, design, frame and 
everything else needed to make a genuine 
19th century Victorian Rose needlepoint 
footstool.Perfect for child perching, foot 
raising, as an heirloomin the offing or‘l love 
you gift’. Completed it’s about as big as a 
bread: box, a cinch to assemble and costs 
less than half the machine sewn, commer- 
cially available versions. Send check or 
money order for $17.98 to Ladies’ Home 
Journal, Victorian Rose, Dept.5636, 4500 
N W.135 St., Miami, Fla. 33059. 





One _ physician- 
reviewer calls Dr. 
Allan Nourse’s 
LADIES’ HOME 
JOURNAL FAMILY 
MEDICAL GUIDE, 
“The most practi- 
cal and complete 
medical guide ever 
written.” If more @ 
than once you've } 
found your books 
on baby and child 
care midnight god- 
sends, you'll be just 
as grateful for wh 


Jr. Nourse has now 
done for your whoie family. Plus being 


J 


practical, it’s fascinating reading. This new 
book is offered to Jour eaders only 
(you’re one right n under the 
regular price. Send c ‘order 


for $12.95 to: LHJ Dept. 58 oa 00 N W 
135 St., Miami, Fla. 33059 


(Advertis 
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| THIS MARRIAGE 


continued 





concealed it, I felt rejected, unneeded, 
unloved. Still, my shut-out feeling isn’t 
any excuse for my unfaithfulness a 
month ago. 

“Ever since I was a kid I've known I 
was ugly, but I used to pride myself on 
being smart. Last month I fell for the 
oldest con game in the world. I listened 
with wide-eyed sympathy to a man who 
whined that his wife didn’t understand 
him; in no time flat we were in bed. I 
don’t even like the guy. 








“By an incredible mischance, Steve 
caught me the same day—caught me in 
my lies. And now he declares that he 
and I are through unless I say I'm sorry. 
I’ve never said those words in my life. 
Much as I love Steve, I don't feel I 
should let him force me to go against 
my nature and my thinking and be a 
hypocrite like my mother.” 


Steve’s turn to talk 


“IT got married twice when I didn't 
want to,” said 37-year-old Steve, a blond 
six-footer with somber brown eyes. 
“Both times I was trapped by a sense 
of obligation, a masculine failmg women 
delight to exploit. When I first took an 
interest in Eve, she was a young widow 
with two small children. Although she 
has twice my medical skill and prob- 
ably twice my brains, at the time she 
lost her first husband she needed me. I 
was impressed by her lack of hysteria, 
the unsentimental way she accepted the 
tragedy—and my assistance. I admired 
her strength and independence. 

“Although it was clear she had an 
oversized ego, I was tickled by her van- 
ity and aggressiveness. Eve is a fan- 
tastically sexual woman, and I knew I 
satisfied her. Again and again she told 
me she would never need or want any 
other man—and I believed her. I thought 
she was a woman with integrity—some- 
one completely unlike Stella, my first 
wife. I was never even slightly inter- 
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ested in Stella, but I dropped out 
college and married her when I 
nineteen years old—she was pregn 
with my baby. 

“For six long years I supported, liv 
with and tried to tolerate a lazy, ig 
rant, whining wife who, I discover 
was cheating on me with almost ev 
male who rang our doorbell. I will 
ways feel that I sacrified six years of 
life on a tramp. 

“Early in our relationship, I told E 
all about Stella. Eve was fully aw 
that I had very little respect for t 
female sex. She knew my attitude 
ward marriage. She knew I could 
handle infidelity in my wife, a wom 
who belongs to me. 

“Yet she persuaded me that she 
different. During our honeymoon da 
as I had more or less anticipated, s 
tried hard to make herself the boss, bi 
I was prepared to cope with that. I 
her coach me through my last year 
med school as a matter of convenien 
But when it came to internship, E 
found herself eliminated from the p 
ture; I did my work alone or asked he 
from friends. I got through my inter 
ship without help from her—a boost 
my ego that probably burned Eve 
although I’ve never heard her admit 
She very sweetly congratulated me wh 
I joined her dad’s practice, but I f 
sure she has been secretly resen 
right along. For one thing she wou 
never visit me at: thy office. Too bu 
she has always said. 

“A month ago I had a call downto 
and to show I wasn’t proud, I dropp 
into Eve’s office. It turned out to be 
big mistake—for both of us. Eve wast 
there. At half past two in the afternoojff 
her embarrassed nurse informed | 
Eve was making hospital rounds. Hi 
pital rounds are scheduled in the e 
morning, as both the nurse and I we 
aware. I didn’t argue the point. On tl 
return trip to my office, I drove past 
motel I had once heard Eve mentio 

(continued on page 9 
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“I laughed when they set down the bowl 
of new, improved Gaines-burgers’’ 








3 mh Then they said, these are the 
——_— fia moistest Gaines-burgers ever. And the 
meatiest Gaines- burgers ever. And 
the best-tasting Gaines- burgers ever. 

I said that was marvelous, but he 
wouldn't eat them. 

Well, he ate them. 

I mean, he demolished them. 

So now my dog demolishes them 
regularly. The Beefy Gaines-burgers and 
the Cheese-flavored Gaines-burgers 
and the Gaines-burgers with Egg. He likes 
the variety and I found that I don't really 
miss having those cans of half-eaten dog 
food all over my refrigerator. 

I’m not laughing anymore. 






e won't eat them, I said. 

I mean, all he ever eats is canned 
) dog food. It’s got to be moist and meaty, 
| or he just stares at you and walks away. 
) So if it doesn't come from a can, forget it. 
But these are new, improved 
| Gaines-burgers; they said. 

I said that was very nice, but my dog — 

| wouldn't eat them. New moist and meaty Gaines: burgers. 


The canned dog food without the can: 
A nutritious combination of meat by-products and meat, vegetables, vitamins and minerals. 
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HOW TO SAVE ON VACATIONS 


Like anything else you buy, vacations come in all price ranges. Here, in an excerpt from 
her comprehensive new “Money Book,” the nation’s foremost money-management expert 
tells you where and how to find the real travel bargains. 


If you must take your vacation during 
the peak weeks of summer, save by 
heading for the less-crowded areas. 
Don’t squeeze yourself into the popular 
national parks, or visit a jammed re- 
sort. Head for one of the less crowded 
western Canadian provinces or the 
wide-open spaces of Montana or Idaho, 
or a remote section of Upper Michigan. 
Or go to New York City while New 
Yorkers are off summer vacationing 
themselves. Miami and the Florida 
Keys offer reduced summer rates. The 
ski towns of Colorado don’t have as 
many summer visitors as winter skiers, 
yet their year-round weather and ac- 
commodations are delightful. 
Save on package plan 

Another key way to save is by buy- 
ing a vacation “package.” Many hotels 
in resort areas advertise special rates 
for stays of a weekend or a week or 
more. Often these are part of a trans- 
portation package with the airline or 
railroad serving the resort. Travel 
agents can suggest literally hundreds of 
good, money-saving packages. Or if 
you are buying a tour, consider a pack- 
age, too, on unescorted, standard-itin- 
erary tours sold by tour operators. In- 
cluded in the flat, low price will be your 
air ticket, hotel room and certain sight- 
seeing expeditions. You pay only for 


meals and extras and you decide how 


you want to spend the majority of your 
time. 
If your time is limited and you’re 


traveling a fairly long distance, a 
is the only way to 
are limited and 
way, a plane can b 
of transportation, 1 3 how eco- 
nomical it will be 1d on your 
knowledge of and abil an 
tage of what has be 

web of air fare bargains, | 

age deals and travel dis 


plane 


traveling a long 


omical form 


From ‘‘Sylvia Porter’s Money Book 
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»0. If your funds also | 


Bargain air fares 

The basic fare the majority of trav- 
elers pay today is the “Y’’—for coach. 
Every $1.00 on this fare costs $1.37 to 
$1.63 first class. There are also many 
special stopover and “‘circle’’ deals of- 
fered by most airlines. There are lots of 
angles—such as scheduling your flight 
at mealtime to save on restaurants, 
traveling light to save porter’s tips. 

Be on the alert, though, for major 
changes in all arrangements under 
which you now fly. The Civil Aeronau- 
tics Board, which regulates the U.S. air 
travel industry, is making, and will 
continue to make, fundamental altera- 
tions in the criteria governing all fares. 

Consult a knowledgeable travel agent 
or inquire at various airlines about the 
best bargain deals and the rules for tak- 
ing advantage of them. 

Avoid being overcharged by checking 
the fare for the flight with more than 
one airline or ticket agent. 

Charter flight bargains 

“Travel abroad” has a lot in com- 
mon with any familiar consumer prod- 
uct. You can buy it in a wide range of 
brands, grades, quality, types and 
guarantees. You can buy it at list price. 
Or you can buy it marked down. 

To illustrate: There are the individ- 


| ual fares available on the scheduled 
| airlines which offer you the greatest 
| flexibility in schedules and the highest 


guarantees of service and responsibil- 
ity. These are at the very top of the 
price range. Then there are the package 


tours and special group fares, offered 
by the scheduled airlines and their 
agents, which are subject to limitations 
that do not apply to normal fares but 
which still have built-in service guar- 


nd negotiability (meaning the | 


nay be exchanged). 


there are the charters, which 


can be bi ht from a variety of sources | 
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and in a variety of forms and are the 
least expensive of all. Some charters 
include transportation only while oth- 
ers include arrangements on the ground 
as well. Some charters are flown by the 
scheduled airlines, some by the larger 
American supplemental airlines and 
some by European companies of 
varying degrees of reputation. 

Here’s a sampling of the many other 
ways you can cut vacation costs: 

e@ Inquire about other air fare bar- 
gain deals: excursion fares (good for 
14- to 21- or 22- to 45-day trips) ; re- 
serve-in-advance packages (which in- — 
clude a minimum payment for land 
arrangements); special fares. 

@ Look into the “stopover.” Any 
time you travel outsidé the continental 
United States, your ticket probably en- 
titles you to stop at additional cities 
(not shown on the ticket) without extra 
charge or at a very low charge. 

e Investigate the Home Exchange 
Service, affiliated with Pan American 


| World Airways, which publishes an an- 


nual directory of thousands of homes 
around the world whose owners want 
to exchange with other members in 
other countries. Members work out 
their own arrangements, pay modest 
annual dues. Address of HES: 119 
Fifth Avenue, New York, N.Y. 10003. 

@ Gr, as a poor man’s alternative, 
get a copy of the Travelers Directory, 
a listing throughout the United States 
and abroad of people and places which 
will put you up for free (51-02 39th 
Avenue, Woodside, N.Y. 11377). You 
must offer your hospitality to others to 
get the directory, and a “donation” of a 
few dollars to cover costs. 

e If you are a student more than 12 
years old, for a small fee you can get an 
International Student Identity Card 
from the Council on International 

(continued on page 37 ) 
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TER ATER | LATERS 


' While you sleep it lifts off 


/1e baked-on grease and grime. 





Next morning, 
just wipe it clean. 








Introducing Mr. Muscle. 
The unique new overnight oven cleaner. 
It self-scours while you sleep. 


Mr. Muscle is a completely new and 
different oven cleaner...specially 
formulated to work the easy, overnight 
way. It’s easy because Mr. Muscle does 
the dirty work for you while you sleep. 

(And it doesn’t have all the irritating 
caustic fumes you get with most other 
oven cleaners.) 

Before you go to bed, just spray 
Mr. Muscle into a cold oven. Its unique 
self-scouring foam works all night—not ) 
only to penetrate through, butto actually )@Styieaest 
lift off and absorb the baked-on grease Ce 
and grime. - 

So, inthe morning, you just wipe out 
the dirty foam for a sparkling clean oven. 








©1974. The Drackett Products Co 
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Exercise of the month 
Our exercise of the month is prompted by a line 
from Mrs. F.Y. of Reno, Nev. “I need something to 
get me moving,” she writes, but I am bored out of 


my mind at the prospect of doing exercise.” In the 
me 1 interests of fitness and fun, we’re telling her—and 
i 
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». YOU—to go out and jump rope. Jumping rope is a 
. total exercise (as long as your doctor has no objec- 
tions), splendid for circulation and for developing 
lung capacity. Shakes off flab, great for leg muscles. 
Any piece of rope will do, but if you want to exer- 
cise like the pros, buy a professional jump rope in 
a sports good store (about $7). And just for the fun 
of it, we’re offering our own Adult Jump Rope Chant 
“_™ Shake-up, shape-up __It’s the exercise for me. 
Head ...to...toe How many calories can I lose? 
Jumping rope will WIL AOMea 5 6 

make me glow (etc. for as long 

A-e-r-o-b-i-c as you can jump). 


TAKING IT ALL OFF: THE UNWANTED HAIR STORY 


We're doing this story now, onthe if you want to remove body hair 
edge of summer, because if there’s there are a number of ways at your 
any time to be without body hair, disposal—some cheap and painless, 
- it’s bathing suit time. Understand, some with a twinge or two, some 
sai | though, that we’re not saying that that you do at home and some you 
ro you must tweeze, shave, pluck and let the experts do. Here, method by 
bleach every last hair on your method, is our Comprehensive 
body. What we are saying is that Hair Removal Report. 


















Border by Garie Blackwell. Illustration by Thea Kliros 





Shaving 
We don’t need to define shaving for 
you; it’s the most commonly used 
method of hair removal. But we 
would like to point out a thing or 
two: if you use a razor, rinse it 
often to save nicks; shaving cream 
always makes the job easier. An 
electric shaver is much more con- 
venient and less messy, though 
it won’t shave quite so close. Be- 
cause shaving leaves a stubble, we 
if don’t recommend this method to 
= remove facial hair. Because of the 
z q tendency to nick or irritate sensi- 
4 tive skin, we don’t recommend it 
-. for the inner thigh, or what is so 
delicately referred to hereinafter as 
“the bikini line.” We think shaving 
works best on legs and underarms. 


about any type of excess hair, ex- 
cept eyebrows, with a few precau- 
tions. It’s important to make a 
skin patch test first (some skin is 
irritated by depilatories), and if 
you experience rash or stinging, 
rinse the stuff off immediately and 
try some other method. If you’re 
using a depilatory for the bikini 
line, wear an old pair of bikini 
panties and apply depilatory (the 
cream form is easiest to use here) 
around the edges. If you’re using 
depilatory for facial hair, be sure 
to get one of the milder products 
made especially for the face. Some 
depilatories we’ve liked. .. . Doctor 
Scholl’s Hair Removal Spray (can 
inverts for easy application), lem- 
on-scented Nair and Neet Lem- 
on Lotion, and pleasant-smelling 
Nudit Brush-On Facial Hair Re- 
mover by Helena Rubinstein. 


> ceiaaraaapniny 


Depilatories 
Depilatories are products contain- 
ing a chemical (calciuin thioglyco- 





late), which disintegrates hair. You Tweezing 
apply a depilatory lotion, cream or | Plucking hairs with a tweezer is 
foam; let it sit, and then rinse it off. feasible for eyebrows and stray 


hairs. Le 


ieee 
ito aly 
i. ' 


These products are useful for just ssen the irritation by ap- 


es 


plying an ice-cube first and by 
plucking in the direction in which 
the hair grows. We’ve also discov- 
ered a kind of super tweezers (has 
scissor-like handles) which when 
used properly makes for nearly 
painless plucking. It’s called Twiz- 
zers, made by Hoffritz. (Costs 
about $6.50.) Caution: Hair grow- 
ing out of a mole should only be 
clipped. Don’t tweeze. 


Electrolysis 
This is the only way to remove hair 
permanently, and it is done only 
by licensed practitioners. Electrol- 
ysis is performed by inserting a 
tiny platinum needle into the hair 
follicle and injecting hydrochloric 
acid. The hair is removed with a 
tweezers, the root is permanently 
killed—and you feel at the most a 
faint prickle for a split second. 
Because this is a costly process, it 
is best confined to stray facial hair. 


We recommend it for straggly eye- | 


brows and mustaches. 


Waxing 

This process involves, applying 
warm melted wax, waiting till it 
hardens, then stripping it off—and 
the hair comes with it. Waxing 
seems to slow down the regrowth 
of hair. Regrowth after the first 
application takes about 3=4 weeks; 
after the second, 6-8 weeks. Be- 
cause it can be painful unless skill- 
fully done, we recommend it only 
as a salon procedure. 


s 


Bleaching’ 

Not hair removal, but hair disguis- 
ing, bleaching can solve the mus- 
tache problem, lighten eyebrows 
or dark arm hairs. Bleaching prep- 
arations vary, but they always in- 
volve mixing and measuring and 
timing. The operation must be car- 
ried out with a fair amount of pre- 
cision. (Super-caution for blonds: 
be careful how fast the bleach can 
work on light hair.) Some of the 
products we liked—Dorothy Gray’s 
Better-Off Facial Hair Bleach (for 
eyebrows and mustache) and An- 
drea, Blondit and Jolen Cream 
Bleaches. 
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The Science of Beauty: 


Now cleansing with 

pH balanced protection. 
Introducing Skin Dew 
Visible Action Cleansers 
in two breakthrough 
formulas, so every skin 
type benefits. 


This is skin care scientifically 
formulated by skin type. 


For Dry to Normal Skin, 
a gentle cream-lotion formula 
with visible concentrates of 
‘ferments lactiques; our exclusive 
milk protein, to help you 
cleanse without excessively 
stripping delicate, dry skin. 


For Oily to Normal Skin, 
a transparent lotion-gel formula 
with soft cleansing particles 
that supply the gentle nudge 
it takes fo turn oily skin into 
clean skin. 


And the best part of it all: 
both are formulated not to 
disturb the pH balance of your skin. 





New Skin Dew protective 
cleansing. Make it a part of your 
daily Skin Dew 
protective program. 


| 










Skin Dew ee 
_ Helena Rubinstein 


BINSTEIN INC. 1975. Fashion by Lucie Aan 
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June is the traditional season for brides. And to fit the 
season, here are some fresh, helpful wedding hints— 
some of them not so traditional. 


Biggest wedding expense 
What’s the best way to cut wedding 
costs? 


The biggest wedding expense is the re- 
ception, so why not economize by hav- 
ing your reception at a time of day that 
would not include a meal? You might 
plan a two o'clock wedding followed by 
a reception at which guests are served 
champagne (or punch), hot and cold 
canapes, wedding cake and coffee or tea. 


Bridal album 
Do I really need a bridal photo album? 


No, you don’t need one, but you will 
want one. And many albums have 
numerous sections which will be useful 
to you, such as “Guest Register” and 
“Record of Shower Gifts.” Shop around. 
Youll find many attractive buys in al- 
bums, and the pictures are marvelous 
to look at on each wedding anniversary. 


Wedding cake 


What do you think of eliminating the 
wedding cake? Buying one is so expen- 
sive, and a homemade one would look 
tacky. Right? 


Wrong. The best wedding cakes these 
days are homemade. The icing tastes 
like icing. If you have a big freezer, 
make it well in advance and put it in 
“cold storage.” 


Tipping at a wedding 


What do guests do about tipping the 
people who serve them at a wedding 
reception? 


Absolutely nothing. 
Tying a nautical knot 


We are summer sailors. We want to have 
our wedding ad reception at my par- 
ents’ summer home—a small beach cot- 
tage. What could we arrange that would 
be acceptable to our city relatives as 
well as our boating friends? 

{ 


Take advantage of the setting and have 


a completely informal reception—a beach 
party. Line two small boats with 
tarpaulin and ae the Stock 
one boat with soft drin] er and any 
other Beletites you want to nd 
fill the other boat with lobster salad, 
tuna salad, potato salad, raw 


and watermelon. For ar | ( 


32 


ception, the wedding cake should be 
carried outside at the last minute or the 
sun could prove its undoing. 

A reception like this works only if the 
guests are forewarned. The invitations 
should also be informal; beneath the 
RSVP, lower left, add: Casual Dress. 


Amateur photography 


My cousin wants to photograph our 
wedding and make the pictures his 
wedding gift to us. Should I let him do 
this? Many friends have said they want 
copies of our pictures, so I think it would 
be expensive to have a_ professional 
photographer. 


You can rely on a professional photo- 
grapher to deliver the goods. Friends 
and relatives, no matter how excellent 
they are as photographers, do get in- 
volved in wedding festivities. You may 
want to give wallet-size pictures to 
friends, but if a guest wants more than 
that, he or she should be expected to 
pay the photographer directly, not add 
this expense to that of the bride’s 
family. 


Homemade dresses? 


I'm having a large church wedding with 
four attendants. Would it be wrong if I 
suggested to my bridesmaids that we 
make our own dresses? We all sew and 
my mother and sister are both really 
good and will help us. We're all in col- 
lege and just can’t afford to spend a lot 
of money for dresses. 


This would be entirely proper—and an 
excellent money-saver. Not too many 
years ago, almost all brides made their 
own wedding gowns. Cottons such as 
dimity, lawn, gingham and dotted swiss 
(some combined with synthetic fibers) 
are all very much in vogue and are the 
easiest of fabrics to work with. Choose 
simple patterns and have regular fittings 
—with guidance from your mother and 
sister—and wear your dresses with pride. 


Wedding flowers 


Is it necessary to have flowers in the 
hall where the wedding reception will 
take place? 


The hall might seem very impersonal 
and cold without some flowers or green- 
ery. Your bridesmaids’ flowers—espe- 
cially if they baskets—could 
double as decoration for your reception. 


were in 
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Very small green plants, such as hens 
and-chickens, asparagus ferns or i 
might be placed on each table and 
either taken home by the bride or be 
come little gifts to her attendants. 


Offbeat bridal limousine 


We want to ride in style from the churel 
to our reception in my parents’ home 
(an old farmhouse). Limousines are ex 
pensive to rent because they have t¢ 
come from a nearby city. All our friends 
cars look pretty beat up. Have you an 
suggestions? 


You live in a rural area, so perhaps 
there is someone with a horse and 
buggy who would be delighted to polis 
it up and transport you in grand style 
either for a small fee or for the pleasure 
of doing it. 

If there are any antique car buffs i 
your area, that might be the answer 
The owners are usually pleased to sho 
off their vintage autos. In either case 
alert your photographer! 


“Deli’’ reception 


We are going to have a home wedding 
and reception. We won't have any help 
It isn’t a formal house and we want 4 
reception at which the guests can relax 
and enjoy themselves. What do yo 
suggest? 


Spread your table with a red-checked 
tablecloth and put out all kinds of deli- 
catessen delights: pickled herring, an 
chovies, paté, lox, sausage, ham, turke 
(these should be partially sliced); dif- 
ferent kinds of breads, cheeses, pickled 
beets, coleslaw, relishes: Let your guests 
help themselves.. No hot plates are 
needed and everyone will love it. | 


Gifts 


A friend of mine was married in a civil 
ceremony. We all gave gifts of money. 
She is now going to have a church wed- 
ding and another reception. She expects 
to receive gifts again. Are we obligated 
to give gifts a second time? 
t 

Explain to her gently that once is 
enough. You might offer to help at the 
reception with food or flowers. End 


The writing of Amy Vanderbilt's column 
will be continued by Mrs. Mansfield Mc- 
Lennan, editorial associate of Miss Van- 
derbilt for the past 18 years, and a mem- 
ber of the Amy Vanderbilt advisory 
board. 

Now ready for JourNAt readers: Miss 
Vanderbilt's new booklet, “Large Par-| 
ties” (open houses, anniversaries, house) 
warmings, showers). Also “Letter Writ- 
ing,” “Engagement and Wedding Eti- 
quette,” and “Table Manners.” Send $1 
for each booklet to Miss Amy Vander- 
bilt, Box 1155, Weston, Conn. 06880. 





Nothing slows you down 


Some people think exercises 
are boring. But not you. You in- 
vent your own. You never skip a 
stretch just because it’s one of 
“those days” and you never have 
to change your pace, thanks to 
Tampax tampons. 

They give you sufficient pro- 
tection... more than enough for 
your normal needs. Theyre soft 
and highly absorbent. And gently 
expand in all directions — length, 
breadth and width — to fit your 
inner contours. 

Tampax tampons are com- 
fortable because the slim, pre- 


lubricated container-applicator 
glides the tampon correctly into 
position where it can’t be felt. 
And unlike plastic applicators, 
the Tampax tampon applicator 





MADE ONLY BY TAMPAX INCORPOF 


ATED, PALMER, MASS 


TAMPAX. 





can be flushed away. In fact, both 
the Tampax tampon and its ap- 
plicator are completely flushable 
and biodegradable. Disposal 

is a lot more convenient and 
discreet. 

Of course there are no deodor- 
ants in Tampax tampons. De- 
odorants are not necessary and 
may be harmful. When a tampon 
is in use, embarrassing odor can't 
form. 

Protection, convenience and 
safety are sound reasons why 
millions of active women use 
Tampax tampons. Shouldn't you? 


The internal protection more women trust 
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THE WORKING 


WOMAN 


By Letty Cottin Pogrebin 





Finding a good part-time job isn’t easy. But such jobs 
do exist, and here are some of the best possibilities— 
plus practical advice to guide you in your search. 


Who wants part-time work? Some- 
times it seems as if every woman you 
meet is looking for “a job I can do while 
the kids are at school’; “something for 
two or three days a week that pays 
enough to supplement my husband’s 
salary’; “a part-time job to ease my re- 
entry into the working world”; “an after- 
noon job to pay for the college courses 
I take in the morning’; or “a morning 
job that leaves my afternoons free for 
my kids, errands and charity work.” 

The reasons are familiar and logical; 
they relate to human needs and real 
family-life demands. But business and 
industry don’t plan work schedules to 
accommodate human (including wom- 
en’s) needs. The “full-time” job is based 
on the traditional availability of most 
men. As more husbands share domestic 
and child-rearing activities, men may 
join women in the search for shorter 
work schedules—and maybe someday 
the labor market will offer a sensible 
array of work-time possibilities. But right 
now there are only the full-time, eight- 
hour day and “the second-class” cate- 
gory of part-time jobs, which many wom- 
en want and few employers offer. 

Just how few became clear when I 
surveyed the p/t positions available in 
several metropolitan areas during the 
last week in March. 

WASHINGTON, D.C.: Had you been 
job hunting then in and around the 
capitol, you'd have found slim pickings: 
a handful of p/t openings for keypunch 
operators, a legal secretary, nurses (both 
R.N.’s and L.P.N.’s), a physical thera- 
pist, a few secretaries, a school bus driv- 
er, waitresses, telephone sales workers 
and a switchboard operator for the 3-11 
P.M. shift on weekends. And there were 
three especially intriguing jobs: staff 
assistant at a youth center in Columbia, 
Md. ($3.50 an hour, Monday-Friday, 3 
to 6 P.M.) ; or professional tennis teacher 
at a local sport club (April through 
October, $150 to $300 a week, depend- 


ing on the number of hours worked): or 
supervisor of a children’s dancing school 
in Tacoma Park (three afternoons a 
k, pl turday morning). Suc 
ore unusual or chal 
less likely it is to 
yart-time basis 


However limited your choices, obvi- 

ously some jobs exist—and they're worth 
searching for with some hard facts in 
mind: 1) You're not likely to find p/t 
work as a corporate executive or a chem- 
ical engineer; but there are surprising 
numbers of p/t professional jobs for 
doctors, dentists, lawyers, pharmacists, 
nurses and optometrists; 2) Your 
chances are good if you apply for more 
“traditional” service, sales and clerical 
jobs; 3) If you think you have perfect 
qualifications for a job listed as full- 
time, do try to persuade the employer 
to consider hiring you on a shorter work- 
week on a trial basis; 4) If you are cur- 
rently employed full-time, discuss your 
needs with your supervisors. Perhaps 
your present job can be tailored to a p/t 
schedule, or you and another worker 
can split the full-time work between 
you; 5) Don’t expect a benefit package 
(though it’s worth arguing for); few p/t 
jobs come with sick pay, insurance, etc.; 
6) Broaden your area of inquiry and 
interest; have a second, third and fourth 
choice of job in mind when you schedule 
your interviews; 7) Move fast when you 
hear of a good job prospect. 
NEW YORK: This area teaches job 
hunters that last lesson in spades. On 
March 31, for instance, 95 women and 
five men applied for a job teaching in a 
nursery school from 9 A.M. to 1 p.m. (20 
hours, $100 a week). Nearly 100 people 
answered an ad for a library clerk at a 
local college (20 hours, $2.75 an hour, 
work-time to suit applicant). Ina Torton, 
director of New York’s Newtime Agency, 
which specializes in “alternate work 
schedules,” can attest to the competi- 
tion for part-time jobs. “We have about 
50 over-qualified women applying for 
every part-time job we list—except sec- 
retarial positions,’ says Ms. Torton. 
“College-educated, New York women 
simply refuse to type.” 

For those who are interested in typ- 
ing and general office work, there were 
plenty of openings in banking, medical 
offices, brokerage firms, marketing, sales 
and advertising. Wages ranged from 
$2.50 to $5 an hour. Schedules were 
dizzyingly varied: Five days a week from 
9-1, 1-6, noon-5, 10-2, 3-7 or 6-10: or 
two- and three-day-weeks. 




























Bernadette McCann, assistant treas- 
urer of Bankers Trust Company in New 
York, estimates that 10 percent of the 
bank’s 8,000 employees work part-time. 
“Anyone who works 20 hours a week or 
more receives full benefits,” says Ms. 
McCann. “And employees retain their 
seniority if they transfer (at their re 
quest) from a full to a part-time posi- 
tion.” Like Bankers Trust, most banks} 
hire p/t tellers and clerical workers fo 
the days or hourly periods that are the 
busiest in each branch office. 

In the New York area there are in 
finite combinations. It’s not hard to fin 
evening or night work if you're a phar 
macist, business-school teacher, physi 
cian, waitress, IBM operator or go-g 
dancer. Restaurant cashiers can work 
the lunch shift from 11:30 to 3. Com 
mercial artists can exchange their talents 
for free work space. Hair stylists car 
earn $12 for teaching a session at beauty 
school. If you like to drive, a quick buck 
can be made behind the wheel of a taxi 
hacking from 6 a.M. to 3 P.M. three 
days a week might bring you $150. Ij 
was tempted to try for the job delivering 
newspapers to newsstands every Thurs 
day from 6 A.M. to 10 a.m.—$40 for fou 
hours work! 

SEATTLE: Perennial p/t openings here 
seem to be the less convenient ones: 
unarmed Pinkerton guards work 16 
hours on weekends for $2.50 an hou) 
plus mileage. A spokesman said only si 
out of 60 applicants each month : 
women, and women'prefer the museu 

guard detail. Several telephone sales 

jobs offered commissions only; a few 
paid $3 an hour. I found more healtl 
jobs than any other kind. Two- or three: 
day-a-week jobs are -available to on 
assistants; nurses, can take their pick o 
shifts in Seattle. 
ATLANTA: A tough town for part-time 
options. Despite the nursing shortage, 
p/t emergency room nurse working ae 
3 to 11:30 p.m. might command only 
$2.45 an hour. Without a nursing di 
ploma in Atlanta in March 1975, you 
could have become a ballroom dane 
teacher, a retail salesperson, babysitter 
billing clerk, car shuttler for a rent-a-cal 
operation, telephone sales solicitor o1 
TV installer—but you might have en: 
countered resistance along the way. Per; 
sonnel people were quite casual abou fF 
expressing sex and age preferences, deff 
spite the fact that such job discrimina 
tion is illegal. One telephone sales jol) 
specified “fraternity-type boys only.” AR 
bookkeeper/secretary opening ($3.78 
an hour, 10 to 3, M-F) attracted 30% 
applicants, two of them men. The emf 
ployer said he’d rather have a maf} 
because his product—motorcycles—it 

“masculine.” He didn’t comment on thé 
gender of the typewriter or the book 
keeping ledger. il 
DETROIT: The recession-stricken auto|y. 
mobile industry was conspic- (continued 























e’ve got a Max-Pax for 
Ca Bae e rl Ch) oe 
And 15¢ for every pocket. 


RANGE-TOP BLEND 


nax par 





Stound Coffee 





We've got two kinds of Max-Pax for you to choose 
'a blend for regular percolators and a blend for elec- — | 
| c percolators, too. | 
' No matter which you perk up, you geta great first | 
(p...and it even tastes good after six hours in the pot. | 
| Max-Pax is the only coffee that comes in a filter | 
| trap grounds and sediment, things that can turn [8% 
Tee bitter. If Max-Pax tastes good even after six hours, ee 
| 
| 
| 
| 
| 





Save 15‘ on Max-Pax | 


Take this coupon to your grocer now. Worth 
15¢ when you buy any size can of M 
pround coffee filter ri ngs Rang To 0 
lectra-Perk” blend. Offer limited to one 
Coupon per purchase 

MR pure Gene 

will re th 








| agine how delicious it tastes just-perked! 
' Don’t wait another minute. Clip the cou- 
'n now and save 15¢ on Max-Pax coffee, 
bnge-Top™ blend or Electra-Perk® blend. [ecesacrooos 
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Good only upon presentation to grocer on purchase of an 
U Size can of Max-Pax Range Top’™ or Electra-Perk® blen 
0. BOX 103 Any other use constitutes fraud 


COUPON EXPIRES JUNE 30, 1976 


L: GENERAL FOODS CORPORATION | 





'ax-Pax...six-hour coffee. 
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from the job scene. 
But elsewhere there were over 50 appli- 
cants for each p/t secretarial spot; R.N.’s 
could make $8.25 at least one 
doctor was needed part-time; and if you 
were a cost accountant, typist, pharma- 
cist, keypuncher, cook, bus driver, travel 
agent, security guard, bill collector or 
phone canvasser, you might have found 
your niche. Two jobs paying the mini- 
mum wage nevertheless sounded right 
for the right person: a seamstress who 
could work from 12:30 to 4 p.M.; and a 
snack bar manag- 


Dy its absence 


uous 


un hour; 


company. For a change of pace, you 
Chicago women could have answered 
an ad for “Activists,” and become com- 
missioned representatives of a consumer 
or citizen action group. For.two or three 
days a week, from 2 to 10 p.m. 

What does the future hold for people 
who seek more flexible work schedules? 
All over, state employment offices and 
private personnel agencies are aware 
that many workers are available for very 
few p/t jobs. Some are encouraging em- 
ployers to rethink job structures. In 
Louisville, the state of Kentucky’s Re- 
tired Workers Job Service Center has 
placed women over age 60 in p/t jobs. 





er “who wants to 
set her own 
hours.” 

LOS ANGELES: 
In the L.A. area, 
one job  consist- 
ently goes beg- 
ging. Every day 
for the last three 
years, The Gold- 
en State Charter 
Bus Company has 
advertised for 
school bus drivers 
—$3.40 an hour, 
guaranteed 3% 
hours a day, plus 
all benefits under 
a union contract. 
The hitch is the 
split shift, with 
morning, lunch- 
time and _after- 
school pickups 
and _ deliveries. 
The company has 
150 drivers (half 
of them women) 
and _ turn-over 
problems. They 
get 100 calls a 
day in response 
to their ad, but 
few people actu- 
ally apply after 
hearing of the 
split shift. 


Have 


weight ? 





you lost 













I've just found 
Berkshire 

Foundation 
Pantyhose. / 





Real girdle control now in a pantyhose. 
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CHICAGO: Rel- =e 

atively few p/t Ophouunities: clericals, 
business school instructors, customer 
credit amd collections, a hotel 
dining room hostess (11:30 to 2 p.m.) 
computer 


service, 
operators, insurance inspec- 
tors, medical technologist and one in- 
terior decorator. Les Cohen. 
Secretaries, Inc. in Chicago, remarked 
that “Companies will reduce the work- 
ing hours of a terrific secretary just to 
keep her. But they don’t 


president of 


think of creat- 


ing a part-time job to attract terrific 
secretaries in the first place.” On April 
1, Secretaries, Inc. had four p/t job 
orders paying from $3 to $5 an hour. 
working for a law firm. in rent 
banker, foundation or a small publishing 
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Senator John V. Tunney and Con- 
gresswoman Yvonne Burke, both of Cali- 
fornia, have introduced in the Congress 
a bill requiring that two percent of all 
Federal Civil Service jobs be restruc- 
tured as part-time positions for the next 
five years. If the bill becomes law, 10 
percent of the full-time government 
positions at all levels will eventually be 
converted to p/t jobs ranging from 16 to 
30 hours a week. 

(he private sector shows small but 
encouraging signs of response. When a 
newsletter reported a secretarial open- 
Massachusetts Institute of Tech- 
nology—“All proposals which provide for 
responsible handling of the job between 
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9 and 5, M-F . . . will be considered’ 
two mothers with babies replied a 
were hired. One works mornings wh 
the other cares for both babies. At lune 
time they switch. 

More progress: The University 
Notre Dame has approved the granti 
of tenure and full fringe benefits to pa 
time professors. And Learning magazi 
reports that a division of Honeywe 
Inc., in Massachusetts, runs a “mothe 
shift” which coincides with kids’ sch 
hours and the school calendar. Duri 
summer vacation, older students repla 
the women on the production line. 

Carol Greenwald is one of the cou 

try’s best know 
part-time worke} 
She works fr 
9:30 to 2:3¢ 
Assistant Vi 
President a 
Economist for t 
Federal Reser 
Bank of Bost 
She has pressur 
employers to 
tend fringe be 
fits to all p/t ei 
ployees, argui 
that two hal 
time workers ¢ 
not cost the et 
ployer more thi 
one full-time 
Life insuran 
and retireme 
benefits can 
pro-rated, she 
plains, and Soe 
Security and o 
er payroll ta 
cost no more 
the p/t job, 
tended to f 
time, pays un 
$14,100 a ye 
~ Unem ploymé 
insurance aj 
health insuran 
would cost a sm 
: addition 
¥-. ee amount, she cd 
cedes, but poit 
- out that empl« 
ers save money by Cimmeonae overtis 
costs and by getting increased prod 
tivity from refreshed p/t workers. 

Part-time work cannot remain t 
stepchild of the labor market. Accoi 
ing to the U.S. Labor Department pu 
lication, Occupational Outlook Quarte 
ly, an average of 10.5 million peor 
voluntarily work less than 35 hours 
week. Two out of three of these pa 
time workers are women, most marrié 
many with children. Remember t 
question—how do you balance fam 
and a career? The answer: you dor 
But with greater part-time career ¢ 
tions, as well as part-time jobs, perha 
the question need never come up. Ei 




















re 
— 
‘SAVE ON VACATIONS 


continued from page 24 

























Educational Exchange, 777 United Na- 
tions Plaza, New York, N.Y. 10017. This 
jcard gives you significant price reduc- 
tions in a wide variety of student (not 
jyouth) hotels, restaurants, transporta- 
tion and cultural events abroad. 

e Buy a cut-rate Eurailpass—giving 
you unlimited rail travel in 13 conti- 
imental countries on Western Europe's 
vast, subsidized railway system. Cost of 
a first-class rail pass: $130 for 15 days, 
1$160 for three weeks, $200 for one 
‘month, $270 for two months or $330 
for three months. If you're a foreign stu- 
dent (e.g., American) under age 26, you 
pcan get a 13-country, two-month, sec- 
ond;class Student-Railpass for only 
$180. (Prices will go up from time to 
jtime but the bargain aspects will re- 
| main. ) All Eurailpasses must be bought 
in the United States. 

In some instances the Eurailpass en- 
\titles you to steamship or bus travel in 
addition to rail travel—either to facili- 
tate surface connections or simply as an 
)extra.” For full details on the Eurail- 
/pass, ask your travel agent or write to 
Eurailpass, c/o French National Rail- 
jroad, 610 Fifth Avenue, New York, N.Y. 
10020, or Box 90, Lindenhurst, N.Y. 
111757. (Information also is available 
‘from the Austrian, German, Italian, 
{Scandinavian and Swiss railroad offices 
lin the United States. ) 






Shop for a vacation tour 


In recent years scandal after scandal 
thas erupted across the front pages of the 
mation about “bargain” vacation tours. 


real costs hidden in the small print; or 
your costs were vastly increased when 
jomitted essentials were later included; 
Jor your deluxe accommodations were 
Imarginal at best; or you, a single, dis- 
‘covered too late that you had been 
booked into a double room with a stran- 
ger. Or many, many times your depar- 
ture was at an abysmally “off” off hour. 
Just what is a package tour? It is not, 
as you might think, always a highly or- 
ganized, closely time-tabled tour during 
which the tour members eat, tour, sight- 
jsee, practically sleep together and are 
therded in and out of places and coun- 
‘tries with stopwatch precision. Most of 
| today’s tour packages allow you to travel 
}on your own and require only that the 
jrelatively small group fly together to 
and from their destinations. 
| A tour package does have, though, a 
predetermined price, number of fea- 
jtures and period of time. Within those 
limits, you, the traveler, can do what- 
fever you please when you please. The 
' greatest advantage to the traveler is that 
ithe cost of the land tour arrangements 
‘and air fare in the package is far less 
‘than the costs the traveler would other- 
wise pay for each item separately. 





But, how do you avoid the traps? 
How do you shop for a tour? 

The prime rule—which I cannot repeat 
too often—is to deal only with airline or 
tour operator or travel agent you have 
checked thoroughly and are confident 
is honest, reliable and well established. 

Obviously, it’s no more than common 
sense to phone a couple of airlines, car 
rental firms and the like to double-check 
whether the price of the tour is a saving 
over booking your vacation yourself. 

Now, use this check list to decide 
what you want from a vacation tour, to 
compare one tour against another and to 
find possible hidden costs. 

Price: What's the total, including 
taxes and other extras, for the accom- 
modations you want? If the tag says 
“from $198,” will this minimum give 
you the comforts you need? 

What’s included: How many meals 
are provided each day? Fixed menu—or 
a la carte? Who pays tips for porters 
and tour guides? Who pays the hotel 
bills? For sight-seeing buses and guides? 
For theater tickets? For transfers be- 
tween airports, train stations and mid- 
town? For transportation to your hotel? 
Is air fare included? If a rented car is 
part of the package, who pays for gas, 
a very costly item in most foreign lands? 
Typical exclusions: one or two meals a 
day, porters’ tips, airport taxes, laundry 
and valet costs, taxi fares, snacks, ex- 
cess baggage costs. 

Accommodations: What type and 
class of hotel rooms are offered? Are 
the hotels named? Is there a clause per- 
mitting the tour operator to book you 
into substitute hotels for those named? 
Is the stated price for double occupan- 
cy? Is there a supplementary charge for 
a single room? Is a bathroom included? 
Is the hotel’s location convenient? 

Terms: When do you have to pay for 
the tour? Is a deposit required and, if so, 
how much? What are the conditions for 
getting a refund if you cancel out or 
change your vacation plans? If youre 
paying on the installment plan, what an- 
nual interest rate is charged on the out- 
standing balance and how does this rate 
compare with the rate you might get on 
a loan from your bank or savings insti- 
tution? 

Your companions: How many other 
people will be along? Will they be in- 
teresting company for you if you must 
be in close quarters for long periods? 

Timing: How far in advance must you 
sign up? Choose a departure date and 
itinerary? Make a deposit? Pay in full? 

Free time: How much will you have 
in each place you visit? Can you duck 
out for an afternoon or a day or two 
without being left behind? What’s the 
likely pace of the tour? Will you be up 
to it? Will local guides shepherd you on 
certain legs of your trip and supplement 
your regular guide? 

Find out these details before you sign 
up! End 
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Warning: The Surgeon General Has Determined 


That Cigarette Smoking |s Dangerous to Your Health. 
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This Swiss 
made Stop 
watch by 
Zodiac times 
the action to 
1/10 ofa 
second. Yours for free B&W 
coupons, the valuable extra 
on every pack of Raleigh. 
To see over 1000 gifts, write 

\Yewaigene for your free Gift Catalog: 

Nwaeawe Box 12, Louisville, Ky. 40201. 
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nior citizens separate 


ome friends of mine are in their early 
eventies. They have been married for 
wore than 40 years and always seemed 
? have an excellent relationship. Both 
re rather ill; their children are grown 
p and have their own lives. Now my 
iends have done the strangest thing. 
shey’ve separated! They say they've 
ad no disagreement—as a matter of 
uct, they still care for each other very 
uch. This must be so because they 
0k apartments only a block away from 
ach other and are always helping each 
her, especially when one is sick. Now 
hy in the world did they split up? 















can only theorize. We've all heard of 
Ider people who do not marry because 
ey stand to lose Social Security bene- 
ts if they do. There may be other legal 
r financial considerations. Whether or 
ot this applies to your friends I don’t 
mow. I have known couples for whom 
itnessing a mate’s physical decline or 
uffering produced intolerable pain. In 
ome cases, anticipating death was too 
auch to bear. These people were not 
mmediately aware of their reasons for 
lesiring some separation, and usually 
ationalized their actions in different 
yays. But their real motivation for sep- 
ration was an inability to see a loved 
ne in pain or decline. 


| 


Vidow’s boyfriend 


am a widow with two children, a girl 
f eight and a boy, 11. I have been going 
‘vith a man for a few years and we are 
very much in love. Due to marital diffi- 
vulties on his part, we will not be able 
‘0 marry for another year. Would it be 
very traumatic for the children if he 
moved in? They love him very much 
md he has become like a father to them. 
Te does sleep over now and then. 


_ think it would be less confusing to 
hem if he moved in than if he sleeps 
ver now and then. If your relationship 
vith him (and his with your children) 
s as good as you say, then I see no harm 
n the move—unless you live in a neigh- 
sorhood where people would stigmatize 
che children. But much depends on how 
you feel. If you are content with the ar- 


: 
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UESTIONS 
ANSWERED 


By ‘Theodore I. Rubin, M.D. 


Vhy would an elderly, loving couple separate? Why 
an’t some men keep their hands to themselves at a 
arty? Can sexual frustration cause physical ailments? 


rangement, and if the relationships are 
good, then the children will not suffer; 
they may even enjoy having a father 
around, even if the legal step is still a 
year away. But if you feel guilty or hos- 
tile because of the marital delay, this is 
bound to produce repercussions in the 


children. 
Roaming hands 


I know a man who never fails to touch 
other women at parties. His wife is there, 
but this doesn’t seem to stop him at all. 
Why does he do this? 


His wife’s presence may be the major 
motivating factor. Some men _ uncon- 
sciously need to rebel against “mama.” 
Their unfortunate wives serve as surro- 
gate mamas whom the little boy punish- 
es by touching other women. Other men 
vent underlying hostility for their wives 
by attempting to manipulate and em- 
barrass them in this way. Still others, 
because of confused notions regarding 
masculinity, believe such behavior is 
“manly.” Some do it to insult and pro- 
voke other women’s husbands. Also, 
some men have an unconscious contempt 
for women in general, regarding them 
as nice “objects” to be touched and en- 
joyed at will. And still other men do it 
as a means of attaining sexual stimula- 
tion and as a substitute for more com- 
plete sexual involvement with other 
women. 


Silent treatment 


Why do I get so upset when a week 
goes by and my older sister doesn’t call 
to see how I am? I spend hours wonder- 
ing why she doesn't call. Doesn't she 
care? I'm sure she does, but that phone 
call is so important to me. We are both 
middle-aged. 


You are not sure she cares; otherwise the 
phone call would not be that important 
to you. Also, even though you are both 
“middle-aged,” you perceive your sis- 
ter as your combined parents. You view 
her failure to call as disapproval and re- 
jection, which adds to your general feel- 
ing of low self-esteem. You spend hours 
worrying about what she thinks and feels 
because you have placed your well- 
being, or lack of it, in her hands. You 


must struggle to take it back and to own 
it yourself. Raising your self-esteem and 
feeling of adequacy will return your life 
to you. Then your sister’s attention, or 
lack of it, will be of relatively minor 
importance. In short, your problem is not 
with your sister but with yourself and 
how you feel about you. 


Frustration symptoms 


I've heard of women who use headaches 
and fatigue as excuses for avoiding sex. 
But what about the reverse problem? 
Can a woman suffer from headaches and 
fatigue because of sexual frustration? 


Sexual frustration certainly can produce 
tension and anger. Repressed anger is a 
common cause of headaches and chron- 
ic tension causes fatigue. Many people 
also perceive lack of sex as general in- 
attention and deprivation of love and 
affection. These feelings may produce 
even more dissatisfaction than the ab- 
sence of sexual activity itself. Some men, 
who are less ardent sexual partners than 
their wives, compensate somewhat by 
being adequately affectionate and _ at- 
tentive. This includes being physically 
attentive with kisses, embraces and gen- 
eral physical closeness even when inter- 
course does not take place. 


Conservative kids 


My youngest son is in the eighth grade 
and goes to a traditional school. The 
principal recently gave the boys the op- 
tion of wearing turtlenecks or other 
casual clothes—or shirts, ties and jackets. 
We were amazed that all the boys voted 
for ties and jackets. What gives? 


Many children relish a traditional ap- 
proach to life and experience it as safe, 
predictable, secure and meaningful. 
They see participation in traditional in- 
stitutions as status guidelines and aids 
in self-identification. They are reluctant 
to surrender symbols of tradition for 
symbols which represent the unknown. 
This is especially true of children who 
are in reaction against the generation 
that preceded them—whom they may 
have seen as rebellious, chaotic and 
lacking in goal direction. End 


As a regular feature, Dr. Rubin an- 
swers questions on your personal, 
marriage, family and emotional 
problems. The doctor is a_ well- 
known psychoanalyst who practices 
in New York. He is also the author 
of “Compassion and Self-Hate” 
(David McKay). If you have ques- 
tions for Dr. Rubin to answer in his 
column, please address them to him 
in care of Ladies’ Home Journal, 
641 Lexington Ave., New York, 
N.Y. 10022. We regret that only 
letters selected for use in the col- 
umn can be answered. 
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Come to a Tupperware Party soon...see 
great ways to store, serve and save foods! 


You want to get every 





7penny’s worth out 
of your food. Tupperware ideas can help! 
Our Hamburger Press (A) and Ham- 
burger Freezer Set (B) let you buy 


eround beef on special, form burgers 
and stack ’em in the freezer. Our 5()- 
ounce Handolie} (C) keeps juices thirst 
quenching tasty. O ereal Storer (D) 
and Junior Cereal E) 1D 


dry cereals crisp a eve) 
ared ones from sticking Cri 
(F) keeps celery ng 
crisp. And with our 30 
Rounds® (G) you can buy t 
etables in season and freeze ’em. Com 
see our food- and money-savin ! 























f 





Ask a Tupperware Lady how to quali 
for a Richmond Cedar Ice Cream Freezé 
Invite a friendly Tupperware Lady 
your home and have a Tupperware Par 
for your friends. It’s easy and fun. 
Tupperware Lady will help you plan 
and tell you how you may become eligik 
for a special hostess gift. For parti 
held by July 19, the special gift is 
Richmond Cedar 5-quart Ice Crea 
Freezer. 

Phone Tupperware for details. (We’re 
the white pages of the phone book.) Ari} 
have a Party soon! 


Tuooerware} 
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REPORTS: 


Rub-a-dub-dub, it can be unsafe in the tub—and lots of 
other places in your bathroom. Here’s what to look 


put for, and how to make 


It was front-page news several years 
ago when John Glenn, who as an astro- 
aut orbited the earth without mishap, 
as seriously injured when he slipped 
and fell in his bathroom. Glenn was 
disabled for months and subsequently 
nad to withdraw from the race to be- 
ome U.S. Senator from Ohio (an office 
0 which he has since been elected). 
What isn’t so well known is that in- 
uries in bathrooms are among the most 
ommon household injuries. Nearly 900 
ericans die every year as a result 
bf falls, burns, cuts, electrocutions and 
bther fatal injuries suffered in bath- 
ooms. Another 187,000 are hurt seri- 
pusly enough to require hospitalization 
br treatment in a hospital emergency 
oom. Household injury statistics “have 
onsistently shown that the bathroom 
s one of the most hazardous areas in 
he home,” according to the U.S. Con- 
sumer Product Safety Commission. 
Safety experts agree that many bath- 
oom injuries could be avoided. For ex- 
ple, the installation of non-slip sur- 
ates for tubs and showers and securely 
mounted grab bars, which some compa- 
ies are manufacturing, could signifi- 
antly reduce the chance of injury from 
alls, the most common bathroom hazard. 
Such safety features should be standard 
equipment in all bathrooms. But only 
ecently have bathtubs been manufac- 
ured with permanent no-slip surfaces, 
and most models still feature the fa- 
iliar, slippery porcelain enamel under- 
oot. 


| Risky handholds 


' Grab bars are found even less fre- 
‘quently; most people rely on soap dish- 
tes, shower curtain rods and other ac- 
Hcessories to save them from falls, often 
with unfortunate results. One woman 
vecently suffered a concussion when 
the plastic soap dish she was using for 
support gave way. To protect them- 
selves, homeowners can make sure such 
faccessories are securely mounted and 
made of non-breakable material. 
Another common bathroom hazard is 
burns, often caused by water that reach- 
es unreasonably high temperatures. 
(Water heated to 115° Fahrenheit or 
Jabove is destructive to human tissue. ) 
A one-year-old child, who accidentally 
urned on the hot water faucet while 
using it as a support to stand up, suf- 





this utilitarian room safer. 


fered second-degree burns after three 
seconds’ exposure to the water. Another 
infant was burned so badly by tap wa- 
ter that she had to be hospitalized for 
72 days and undergo three skin graft 
operations. 

Hot water burns can be prevented. 
The National Safety Council recom- 
mends that all bathrooms have a mixer 
faucet on the washbowl and a mixer 
valve or faucet in the shower. A more 
direct method is to lower the thermostat 
on the hot water heater. 

Sometimes a builder will cut costs by 
installing a too-narrow shower pipe that 
sends out scalding water when cold wa- 
ter is turned on elsewhere in the house. 
This problem is not uncommon. A study 
of building codes by the Department of 
Housing and Urban Development 
(HUD) found that only two of the five 
major model codes have adequate stan- 
dards for the proper size of pipe to con- 
trol water pressure. If you notice rapid 
changes in the temperature of running 
water, you can install thermostatic or 
pressure-regulating control valves for 
shower baths—or, again, regulate the 
temperature on the hot water heater so 
that the water never gets too hot. 


Shock prevention 


Electrical hazards are perhaps the 
greatest source of danger in bathrooms. 
The National Safety Council reports 
that “electrocutions are frequent among 
persons who, while in the bath, or still 
wet, snap on switches to electric appli- 
ances.” The best prevention for shock 
is to install a ground fault circuit inter- 
rupter (GFCI) at the fuse box of the 
house. The cost, with installation, may 
run as high as $100, but would almost 
completely eliminate the danger of 
shock. Ground fault circuit interrupters 
are now required in most building 
codes for outdoor receptacles, and logi- 
cally should be incorporated into the 
building codes for the other danger 
zones of a house: the kitchen, bath- 
room, basement or utility room. 

Another electrical hazard found in 
many bathrooms is an over-the-wash- 
bow] light that is turned on by a metal 
pull chain. If you touch the chain or the 
brass part of the light socket at the same 
time you are touching a metal water 
faucet, you can set up a fatal electrical 
circuit. Bathroom pull chains should not 


be metal; or if they are, they should 
have an insulating link near the socket. 
Wall switches located away from sources 
of water are safer. 

Bathroom hazards like these are so 
familiar that they are often taken for 
granted. One reason is that, despite cos- 
metic overlays, bathrooms haven't 
changed much in 30 or 40 years. An 
intensive study by the Cornell Center 
for Housing and Environmental Stud- 
ies found the bathroom “hopelessly an- 
tiquated and inadequate” in terms of 
proper planning and safety design. One 
reason, according to the Cornell study, 
is that consumers’ safety needs have 
little impact on the handful of large 
companies that manufacture bathroom 
fixtures, and on the plumbers who in- 
stall them. Bathtubs may come in doz- 
ens of “new decorator colors” and be 
advertised as “easy to install,” but I 
would like to see more emphasis placed 
on making tubs that are not only pretty 
to look at and simple to install, but safer 
to use. 


What you can do 


Another reason is the virtual non- 
existence of bathroom safety standards. 
The HUD study of building codes 
found, for example, that none of the 
major building codes has standards for 
slippery surfaces or grab bars in bath- 
rooms. Nor do they have standards for 
safe design and placement of facilities. 
Yet design flaws are frequently the 
cause of injury, and you can spot them 
yourself in most bathrooms—inaccessible 
soap dishes, protruding sharp corners, 
electrical outlets located next to the 
bathtub or lavatory. 

Making a bathroom safety check list 
is a good way to protect yourself. The 
U. S. Department of Housing and Ur- 
ban Development has prepared a man- 
ual called “Design Guide for Home 
Safety,” that includes an excellent sec- 
tion on bathrooms. (It is available for 
$2.35, from the Superintendent of 
Documents, U.S. Government Printing 
Office, Washington, D.C. 20402.) 

Information is also available from the 
National Safety Council, 425 N. Michi- 
gan Ave., Chicago, I]. 60611. You can 
report bathroom hazards and injuries to 
the U.S. Consumer Product Safety Com- 
mission, Washington, D.C. 20207 or 
call the Commission’s toll-free safety hot 
line, 800-638-2666. For an illuminating 
study of inadequate safety, hygiene and 
convenience features in bathrooms, 
write for a copy of The Bathroom, the 
Cornell Center for Housing and Envi- 
ronmental Studies, Cornell University, 
Ithaca, New York, 14850. End 


The editors welcome comment on this 
and other consumer columns written by 
Ralph Nader. Please address: Ralph Na- 
der, Ladies’ Home Journal, 641 Lexing- 
ton Ave., New York, N.Y. 10022 
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~MOTHERING 


By Geraldine Carro 


FATHER POWER: 
A GROWING FAMILY RESOURCE 
A Special Reader Report 














How does Father fit into 
the new scenario? As we 
women re-think and re- 
cast our roles as wives 
and mothers, what roles 
are our husbands, the 
fathers of our children, 
playing? What roles do 
we hope, need and expect 
them to perform in the 
revised family drama? 

These are the reader 
questions that prompted 
the questionnaire on “Fa- 
thering” in our January 
column, You responded 
with an avalanche of 
thoughtful and thought- 
provoking letters. Many 
were from women whose 
husbands share in child- 
rearing as equal partners, a factor they 
said was a key to their happy mar- 
riages. Some were frustrated, desper- 
ate letters from women whose hus- 
bands had counted themselves off the 
family scene. 

We received the most mail from 
women whose husbands shared fifty- 
fifty in parenting when home. But you 
indicated your husbands were not 
necessarily typical of other men you 
knew. (Basically if you were pleased 
with your husband as a parent you 
were more inclined to write.) 

Overall, your letters do suggest that 
change is in the air. Father is becom- 
ing an increasingly involved parent 
whose competence in child-rearing 
may equal your own. The phantom 
figure who brings home the paycheck 
and disappears behind the newspaper 
may be a vanishing breed. 

To continue what we feel is a crucial 
contemporary dialogue, we reprint our 
original questions on “Fathering” below 
with a discussion of your responses. 
1. How much does your husband share 
in the child-rearing? Fifty-fifty /more/ 
less/rarely? 

While you may spend more actual 
hours per week with the children, when 
father is home he may participate fully 
in the process of wiping noses, arbi- 
trating disputes and lavishing affection. 
This is the case in a growing numbei 
of families. (If both parents work out- 
side the home, it is even more like], 
In other families father is primaril\ 
pinch-hit baby-sitter. Mother remain: 
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Life with 
Father: 
“He's 100 
percent 
parent when 
he’s at home. 
He gives 

the kids real 
quality 
time. —M.B., 
New York 
City 


parent-in-charge. In yet other families, 
child-rearing is still regarded exclusive- 
ly as “women’s work”—particularly by 
husbands. 

“We have a month-old baby girl. I 
would have to say my husband's share 
of child-rearing is fifty-fifty, if not more. 
The most important thing to him is to 
have a family to love. Do I love him? 
I sure do, more and more each day.” 
—T.F., Brooklyn, N.Y. 

“I'm with Mare and David more 
than Christian, but ?'m always busy 
doing other things. Christian is 100 
percent parent when he’s home. He 
gives the kids real quality time.—M..B., 
N-Y.G. 

“My husband helps less than 50-50 
(about 30-70), but more than most 
other fathers I've seen.”—Mrs. E.H., 
Olean, N.Y. 

“My husband rarely helps with our 
daughter. From the beginning he near- 
ly always refused. I guess he feels it’s a 
woman's job. I work 40 hours and then 
come home and do all the washing, 
cleaning and cooking. Come to think of 
it, what do I need a husband for?”— 
].S., Bristol, W.Va. 

2. How does he help the most? 

In families where parenting is a 50- 
50 proposition; your husband is as like- 
ly to read the bedtime story as you are. 
Who does what often depends more 
on the talents and inclinations of each 
parent than on gender. In families 
where parenting is seen mainly as wo- 
men’s work, father offers love, but rare- 
ly helps in the nuts and bolts tasks. 





“He can and does everything for the 
children that I do—which includes 
washing hair, fixing dinner, handling 
the doctors’ appointments, etc. Before 
having children we discussed what 
each parent should do. It has worked 
out well.—K.C., Boning, Ore. 

“He lets me get away from the chil- 
dren now and then. Usually it’s by let- 
ting me sleep late weekends or go shop- 
ping alone.”—P.H., Indianapolis, Ind. 

“Fathering in families I know is al- 
most always a set up to make the men 
seem like ‘active fathers. Mother 
chauffeurs daughter to dancing lessons 
and goes through the tears and stage 
fright. Then she makes sure father is 
front row center when daughter floats 
effortlessly onto the stage.’—G.G 
Gainesville, Fla. 

3. Do you feel guilty asking him to as- 
sist with the children? 

The replies speak for themselves: 

“Do I feel guilty? Absolutely not! It 
takes two to get pregnant and two to 
raise children.”—R.S., San Diego, Calif. 

“At certain times I do feel guilty if 
Steve is reading. I hate to bother him 
because his times to relax are few.’— 
S.N., Victory Gardens N.]. 

“When I realized that I worked at 
least an 8-hour day at home while my 
husband worked an 8-hour day away 
from home, I saw it was foolish to feel 
guilty.”—B.DiF., Oxford, Pa. 

4. Would you like him to participate 
more? If so, in what ways? 

The answer to this question depends 
only partly on how much your husband 
already helps. It depends equally on 
key assumptions you make. If your 
work, nine-to-five, is the kids and 
house, does your job * ‘earn you the! 
right to relax after five as much as his 
job does? Or do you assume, as one 
reader wrote, that, “ since he works all 
week, the job of caring for the baby 
should be mostly mine.” - 

No matter what your assumptions 
are about parental roles, usually there 
are ways youd like your husband to 
help more. These responses are typical 
of comments we read repeatedly: 

“I'd like him to help ‘discipline the 
children more so I dort always feel 
like the bad guy.’—K.C., Lenexa, Kan. 

“T wish he’d take the initiative more, 
without my having to ask.’—S.C., 
Houston, Tex. 

“I think we should do more as a fami- 
ly. If he’d just take a half hour to be 
together, it would make for a happier 
family.”—E.O., Vinton, lowa. 

“Time is the big problem with fa- 
thering in our family. My husband's 
priority is making money and building 
his career. When he comes home he 
doesn't have much energy left for the 
kids. I think he is missing a lot—and 
so are we. —R.C., Denver, Colo. End 
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Sure, fluoride is important 
in fighting cavities — but so 
is proper brushing. And 
that’s why we made Aim. 
‘According to the mail we get, 
‘children by the score brush longer, 
‘more thoroughly and willingly 
‘when they switch to Aim fluoride 
_ toothpaste. 

We can’t guarantee this will 
happen in your home, but isn’t 
it worth a try? Especially since 





Take Aim against cavities! 






dentsts blame so many cavities 
on bad brushing habits. 
Aim?’s fluoride 
is stannous fluoride. 
Aim has stannous fluoride — the 
exact amount considered effec- 
tive against cavities. 

But Aim has something the 
leading fluorides don’t. A taste 
children prefer. In fact, in tests 
with more than 1300 children 
against both leading fluoride 






gets 


The best 


fluoride toothpaste is 
one that 





used. 


brands, children preferred Aim 
by almost 2 to 1. 
A gel that’s 
low in abrasion. 
Because Aim is a gel, it has an un- 
usually fast “dispersal rate?’ This 
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means, when your child brushes 
with Aim, it spreads the good 
taste faster in the normal brush- 
ing ume. 

Aim 1s also low 1n abrasion. 

All of this makes Aim a true 
advance. 

If you have a child in the cavity- 
prone years, ask your dentist 
about Aim. 


Like any dentifrice, Aim should be 
used as part of a program of good 
dental care. So see the denust regular- 
ly, brush often, and take Aim against 


Cavilles. 















HOW TO SAY. 


TO YOUR HUSBAND 


It’s a sexual lesson we can learn and share with the men we love: 
When we are free to say “No” to them without hurt, we are also 
free to say “Yes” with all our hearts. By Harriet La Barre 


Dilemma: A woman loves her husband 
but he sometimes suggests a specific 
sex act that repels her. She usually 
acquiesces, but she wants to say “No.” 
Yes, she loves him! But... 

Another dilemma: Same woman, dif- 
ferent problem. Her husband wants to 
make love, but they have weekend 
guests in the house and there’s an em- 
barrassing lack of privacy. She’s so 
acutely conscious of the guests and 
their sharp ears that she’s sexually ice- 
cold; she wants to say “No” to her hus- 
band, but she knows from experience 
that he'll act so surprised, rebuffed, 
annoyed. Yes, she loves him! But. . . 

Awkward and anxiety-creating! 
Ironically, though sexual liberation is 
in and women are perfectly free to say 
“No” as well as “Yes,” saying “No” is 
sometimes as difficult as trying to lift a 
mountain. How do you say “No” if 
there’s a specific sex act your husband 
wants, but you find it repellent? Or if a 
situation keeps you from being in the 
mood for sex? The idea of repulsing 
one’s husband in bed starts a whole 
train of fears. 

Suppose, for instance, a situation has 
turned off a woman sexually. Perhaps 
she has a sick child in the next room 
and she’s preoccupied with that; or 
she’s worried about an interruption, a 
parent sleeping over, God knows what. 
So she’s by no means in the mood for 
sex. Yet—and this is one of her major 
worries, the source of considerable in- 
ner conflict—how can she reject sex yet 
not make her husband feel that she’s 
rejecting him? 

Regardless of her freedom to assert 
her own feelings, she is, for one thing, 
dealing with a loved human being she 
doesn’t want to hurt, and who has mas- 
culine sensitivities as delicate as egg- 
shells. Says Dr. Henrietta Klein, Pro- 


fessor of Psychiatry at Columbia Uni- 
versity College of Physicians and Sur- 
geons in New Yor! yman is per- 
fectly aware that sex is a man’s most 
vulnerable spot. He identifies it with 
power, with virility. It’s a macho con- 
cept to some extent, largely due to our 
culture. His ego is very much at stake.” 
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A man can even feel shaken in his mas- 
culinity if his touch doesn’t arouse the 
expected sexual response in his wife. 

For this reason alone, many women 
shilly-shally, protest weakly, then give 
in. One woman is afraid of denying sex 
to her husband because denial might 
unman him, and that would be too 
cruel; another woman, who’s newly 
liberated, capitulates easily because 
she’s worried that her husband might 
construe her “No” as new feminist 
aggressiveness, and that might emas- 
culate him. Other women, other rea- 
sons. Many a woman is intimidated by 
traditional values and feels that mar- 
riage demands submission, no matter 
how miserable and self-conscious the 
situation makes her feel. Still other 
women can't bear the thought of the re- 
criminations they'll get from their hus- 
bands if they refuse sex. 

Dr. Leah Schaefer, whose ten-year 
study of women (with Margaret Mead 
as consultant) resulted in Dr. Schaefer’s 
book, Women and Sex, feels that, over- 
all, “It is hard for us to say ‘No’ to some- 
one we love, because we want to satisfy 
them,” but that a woman’s deeper, un- 
easy fear is that, “We're afraid that if 
we say ‘No’ to them now, they may 
later say ‘No’ to us.” 

So: Capitulation. And what good 
does that do the relationship? None. 
When a woman arbitrarily suppresses 
her real feelings and forces herself to 
have sexual relations, the man senses 
her reluctance, her stiffness and cold- 
ness, and afterward he feels rejected 
anyway. The result: Resentment and 
bitterness on both sides. Instead of 
warmth and closeness, there is distance. 

When an outside situation such as 
lack of privacy puts a damper on a 
woman's sexual feelings, she often falls 
into the trap of mistakenly assuming 
that by saying “No” to her husband, 
she'll be rejecting him. But a “No” is 
not necessarily a rejection. 

What is a rejection? What isn’t? “If 
Sex 1S used asa weapon—a woman sulk- 
ing because she wants a mink coat or a 
Caribbean vacation—then that’s a re- 
jection,” says Dr. Klein. “If a woman 


uses sex to cajole or punish a man—‘Go 
away, when are you ever going to ask 
for a raise? —then if he sees it as a re- 
jection, he’s right: It is a rejection.” 

But if a woman doesn’t use sex as a 
weapon or a power play, she’s consider- 
ably ahead of the game whenever she 
finds herself in an anxiety situation that 
keeps her from responding sexually. 
“Her husband then knows,” says Dr. 
Klein, “that it is not, a case of ‘Lysis- 
trata declares war, no sex.” His wife's 
past performance has given him some 
degree of security. But even he is likely 
to be bafled as to why his wife is so 
finicky about possible interruptions: a 
sick child and so on. After all, those 
peripheral things dont bother him that 
much. . . . How come they bother her? 

As many psychiatrists see it, women 
have more peripheral sexual fears than 
men, because since childhood they 
have had bred into them a fear of doing 
something “wrong” aid consequently 
being abandoned. “Women, despite lib- 
eration, are still regarded as frail and 
negligible,” explains Dr. Klein. “A 
mother will say, ‘If you act that way, no 
man’s going to marry you. Or ‘If you're 
such a slob, no man will ever want you.’ 
But a mother never says to a son that 
no girl will want him; the mother takes 
it for granted that all the girls will be 
after him. ; 

“So a woman is brdught up with a 
“How to! How to! How to!’ and there- 
fore has more sexual fears.-If they're 
visiting at his parents’ home, or her 
parents’ home, she'll say ‘No.’ Some 
women even make obsessional de- 
mands; they may want the bed made, 
the room clean. It means wanting 
things ‘right,’ which then makes the 
sex ‘right.’ ” 

The best thing a woman can do is 
to accept those sexual fears that turn 
her off sexually and take responsibility 
for them as part of her intrinsic per- 
sonality. Once she does that, she can 
frankly tell her husband her feelings 
without being defensive. “It puts the 
sexual in the same category as one’s 
other personal feelings,” says Dr. Klein. 

(continued on page 110) 


IIlustration by Jacqueline Adato 
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 Tothe 3000000 
‘people who started — 


smoking this year. 











Last year, three million people started to smoke. | 
This year, the criticism will continue. And next year, too. But after all is 

said and done, another three million people will probably start smoking. 
Maybe the people who criticize smoking should stare the facts in the 

face. Then they might recommend that if you ve decided to smoke, but are 

concerned about ‘tar’ and nicotine, you might smoke Vantage. 

| Vantage offers smokers the rich, tobacco flavor they ve come to 

appreciate. With a substantial cut in ‘tar’ and nicotine. 

: So if youre one of those smokers who is now deciding between high 

‘tar’ and nicotine cigarettes that taste good, andlow .__. 


E 
Despite all the arguments against smoking, one simple fact remains. 


| ORB BBS 


‘tar and nicotine cigarettes that taste like nothing, VANTAGE ~ 
you might appreciate Vantage. 

| Because Vantage is both high in flavor and 

| low in ‘tar’ and nicotine. 

| That's why so many people who have 

smoked for many years have switched 

to Vantage. : 

And that’s why, if you've just 

started to smoke this year, we suggest you 

try Vantage yourself. 
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11. mg. 
star,’ 
08x: 

«J nicotine 
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Warning: The Surgeon General Has Determined “HONG oe | ) 
That Cigarette Smoking Is Dangerous to Your Health. Filter: 11 mg, “tar”, 0.7 mg. nicotine, Menthol: 11 mg. “tar”, : 
0.8 mg. nicotine, av. per cigarette, FIC Report OCT.'74. 
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1. Fresh fruit compote. 


3. Your favorite canned fruit. 


“re 


apnea 








2. Fresh berries. 








4. Summer melon 











Super natural. | 


Th k I i 

| i 
| 1. Fresh fruit compote made extra 
special with lemons. Just add fresh 

lemon slices to make it prettier, and ih 

give it a tangy flavor. Or top that ‘ “, 


with this quickie lemon trick: - 
To 8 cups of fruit, add 1/4 

cup reserved juice, 1/2 

cup sugar, | t. 
grated lemon 

peel, 1/3 cup 

fresh lemon 
juice and 

3 Tb. gin. 





2. Fresh berries with a snappy lemon 
glaze. Combine 1/2 cup sugar and 

2 Tb. cornstarch in a pan. Stir in 
3/4 cup water and 3 Tb. fresh lemon 
juice. Cook ‘til thick. Stir in | t. | 
grated lemon peel and 3 to 4 drops 
yellow food color. Pour over | pt. 
cleaned berries. It’s a 

natural w 




































3. Your favorite 
canned fruit freshened 
with lemon. Lemon cuts the ar © : 
sweetness, brings it to 4 : ae ; | 
life. Just add 1/2 t. eee F oa 
grated lemon peel” 
and | t. fresh 7 
| lemon juice, , ‘ 
M peri!lb.can # oe. 
of fruit ..Gar- 
nish. Now it’s 
good enough 
for déssert. 








4. Summer melon with a 
lemon kick. Cantaloupe, 
honeydew, casaba, cren- 
shaw—they all taste crisper, 

keener, if you squeeze on 
fresh lemon. 


wunkist lemons. The fruit that makes fruit better. 


A ist is a trademark of Sunkist Growers, Inc ©1974 
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MERICAS 

TEACHER 

OF THE 
EAR 


Each year, “Ladies’ Home Jour- 
nal,’ Encyclopaedia Britannica 
and the Council of Chief State 
School Officers sponsor “‘Teacher 
of the Year” awards. From the list 
of state “Teacher of the Year” 
winners, a panel of judges honors 
one as the National Teacher of the 
Year. The winner and the three 
finalists represent the best teach- 
ing in America. The hallmarks of 
great teaching are the teacher’s 
creative approach to problem- 
solving, her or his commitment of 
time and energy, faith in young 
people and refusal to compromise 


a 








Robert Heyer, shown above with some 
of his students, is a ninth-grade science 
teacher at Johanna Junior High in St. 
Paul, Minn., who has—as one former 
student says—“a way of making bodies 
into somebodies.” The thousands of 
young people he has taught. coached 
and counseled pay similar tributes to 
the 1975 national “Teacher of the 
Year”: “He likes you for what you are 
..- he gives you confidence . . . he en- 
courages; he doesn’t push . . . he really 
shines up a day!” In light of this, it is 
obvious that Bob Heyer achieves the 
goal he sets for himself: to instill a feel- 
ing of individual worth in his students 
without neglecting the development of 
their learning skills and techniques. 
Tall, handsome Bob Heyer, 44, and 
his slim, attractive wife Marianne have 
two Brian, a 17-year-old high 
school senior who will be University of 
Minnesota-bound next year, and Timm, 


sons: 


19, who is studying carpentry at a voca- 
tional school. 
Bob works to make his students and 


their parents realize the satisfaction 
in non-professional work. 
He himself tries to spend a part of every 


summer at a 


and dignity 


physical job such as con- 
struction or driving a tractor. “It is a 
good change for me.” 
it’s what a lot of my 
doing when they high school. I 
want them to be pro doing it.” 
Bob was one of 14 children. 


he explains. “and 
students will be 


their 
father a German in We were 
poor,” he says, “very poor—but I was 
never aware of it.”” Working 40 hours a 


week, he paid his own 
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standards. The student knows 
such teaching when he or she cries 
“I see!” For the true teacher finds 


Mankato State College in Minnesota 
(where he received his bachelor’s de- 
gree) and the University of Idaho 
(where he earned his master’s). In be- 
tween, he served two years in the U.S. 
Army. 

Bob Heyer decided to become a teach- 
er when he was a junior in high school 
and one of the qualities that makes him 
so outstanding is that he has never 
stopped becoming a teacher. He enters 
each class, as he has for 19 years, with 
the sense of newness he felt on the first 
day. Leroy Nyhus, Guidance Counselor 
at Johanna Junior High, nominated Bob 
Heyer for the “Teacher of the Year” 
honor because: “He’s not just any good 
teacher—he continues to grow and 
change, and he’s better tomorrow than 
today.” He keeps up to date in educa- 
tion and his field by taking courses, at- 
tending workshops and actively partici- 
pating in local associations: the Min- 
nesota Educational Association and the 
National Science Teacher’s Association. 

With a group of colleagues, he has 
just completed an experimental, three- 
year curriculum and resource guide for 
the district junior high program. On his 
own, he is now creating new methods of 
student evaluation and at the same time 
devising a to administer tests to 
absentee pupils that will eliminate any 
chance of copying and still allow them 
to demonstrate their knowledge. 


way 


\t his request, Bob Heyer became 
: : 
idvisor to the Student Council, a non- 
paying, often time-consuming activity, 


in which he listens to student gripes and 
hopes, guides their questions and sup- 


fulfillment not in “I can teach 
you,” but in “You can learn.” 


By Mary Susan Miller 


ports their efforts. Last year he devoted 
his free time to helping them democrat- 
ically decide to transform the school 
corridors from institution-beige to colors 
of their choice: fuchsia, tangerine. 
canary-yellow, crimson, purple and em- 
erald. Discussion is now: going on over 
the possibility of lettering on the walls 
“Home of the Johanna Jaguars.” 

Essential to Bob’s teaching is a belief 
in personal accountability. Despite the 
need for rearranged chairs, shared lab 
equipment and spilled liquids, his room 
looks exactly the same every day at 3 
P.M. as it did at 8 a.m. There is no 
graffiti, no scrawls; everything is neat 
and clean; every piece of equipment is 
in place. When a student breaks a test 
tube, the teacher's voice is heard, “That 
will be fifty cents.” He keeps the in- 
come in his desk, to buy something the 
class needs at the end ofthe year, and 
he won’t let parents pay the fine for 
their children. The student who forgets 
to bring a pencil has to give Mr. Heyer 
collateral before he is loaned one— 
usually~a lunch ticket. exchanged upon 
return of the pencil. If a student talks 
when been asked to be quiet 
(which is rare since Bob encourages 
discussion) he must pay a penny per 
word to the class kitty. And the rare 
pupil who arrives a minute and a half 
late to class will find the door locked. 
“T have very few rules,” Bob explains, 
“but there is no avoiding them. Kids 
have to learn.” 

Part of accountability, Bob believes, 
is learning to face one’s failures and 
(continued) 


he’s 


weaknesses and keep 











Your friends say they'll keep in touch, But you know they wont. 
Your teachers say come back and see them, And you know you wont. 
Maybe someday it won't matter. But, right nov, it hurts a little. 


Kodak film. For the times of your life. 








50 


TEACHER OF THE YEAR 


continued 


going anyway. He knows that only 
through the pain of confronting and 
working through problems is a person 
able to grow in strength, understanding 
and self-confidence. One former student 
recalls: “He told us something I'll never 
forget. ‘If you don’t have problems, my 
friends. you're either dead or you sit in 
a corner twenty-four hours a day.’ ” 
Mis students and former students, 
their parents, his fellow teachers all 
say, “Bob Heyer loves kids, you can 
tell.” He values them without regard to 
their ability or performance or behavior, 
and his goal is to instill in them the 
same value. Toward this end, for the 
past three years he has requested to 
teach only “low achievers’—the un- 





Finalist Betty Lewis, a dynamic, red- 
headed teacher of government and for- 
eign relations in Macon’s Central High 
School, and Georgia’s “Teacher of the 
Year,” uses the political scene as her 
classroom. She takes her students to 
City Council meetings, to State Assem- 
bly sessions and even to Washington, 
D.C. Her goal is to make her students 
know, respect and be guided by the Con- 
stitution—even it comes to the 
emotional issues of states’ rights and 


when 


racial integration. 

She wants her students to learn to 
grapple with issues on the basis of facts 
rather than emotions. In class discus- 
stons she challenges statements and 
probes opinions as students face the 
issues. Her success is evident in her stu- 
dents’ insistence on facts. In a heated 
debate on the Equal Rights {mend- 
ment, a boy speaking for the negative 
states that women should not be draft- 
ed because they turn queasy at the sight 
of blood. A female student calmly asks. 


“What is your source for that. please? 
Wany former students of Betty Lewis 
have entered the field of politics work- 


ing with Senators, Congressmen. State 


Representatives and a Macon Cit) 
Councilman. Mayor Thompson has de- 
clared a “Betty Lewis Day” in Macon. 


Georgia; the city, too, is different be- 
cause of Betty Lewis. 


motivated, the unable. the turned-off. the 
potential drop-outs of school and of life. 

Bob Heyer gives no answers to the 
questions which besiege him but directs 
each student to find his own answers. 
That was clear in the voice of Jody, who 
with great difficulty had kept trying and 
fretting and trying. Finally. watching an 
electrode bubbling in a beaker of liquid, 
she cried across the room, “Hey, Mr. 
Heyer, come here quick! I’ve discovered 
a scientific thing!” 

Robert Heyer knows his students 
have needs beyond those in the class- 
room. For this reason he coaches track, 
wrestling and football and has recently 
organized a girl’s track team; he teaches 
a cooking class as an elective and taught 
bridge last year: he makes tapes of his 
science exams so that the poor readers 
can demonstrate their knowledge orally. 





Finalist Michael  Sipes, 
“Teacher of the Year,” teaches life sci- 
ence at Everitt Junior High School in 
Wheat Ridge, a Denver suburb. His 
classroom, however, extends far beyond 
the walls of the school. He has set up an 
after-school dissecting lab and is work- 
ing weekends to build an outdoor en- 
vironmental-studies area in a corner of 
the school yard. Once a year he leads a 
group of students, along with some par- 
ents, on a weeks back-packing hike 
down into the Grand Canyon. He be- 
lieves that these trips into a natural en- 
vironment encourage in students greater 
respect for both nature and themselves. 

Vike Sipes sees his commitment. to 
teaching as an investment in his coun- 
try s future. He explains: “There are all 
kinds of opportunities for kids—some 
good, some bad. What I'm trying to do is 
open up the good opportunities.” He 
readily admits that he has few answers: 
yet his flexibility and his deep concern 
for his students keep him searching 
along with them. 

Yost of all, Mike Sipes teaches by 
example: he ls a gentle man, a humble 
man, a loving man, a man with a pur- 
pose. A former student sums him up: 
‘A hundred years after he’s dead. his 
spirit will be here.” In that case. Mike 
Sipes investment will have paid unex- 
pected dividends. | 


It is all but impossible to list the 
qualities that make a good teacher. 
Whatever they are, surely Robert Heyer 
has them in abundance. His students 
often resort to negatives in describing 
him: “He is not boring . . . he doesn’t 
scream... he doesn’t play favorites .. . 
he doesn’t make you feel dumb.” One 
student claims that “he makes you feel 
as if the whole world is open to you.” 
Bob likes that, for his hopes extend far- 
ther than the few years spent in school. 
He wants his students to leave his class 
“with a positive attitude toward science, 
toward life and toward themselves.” 

Bill Strand, a former student, said: 
“Mr. Heyer lives his life by the old say- 
ing, ‘It’s not whether you win or lose 
but how you play the game.’ I am rec- 
ommending him for teacher of the year 
because of the way he plays the game.” 








Finalist Arthur Smith—tall, slim, 
sandy-haired and __ trim-bearded—is 
Pennsylvania's “Teacher of the Year,” 
and a man in perpetual motion. He 
spends his week days speeding between 
sixth-, eighth- and ninth-grade science 
classes at Ridley South Junior High 
School, a 12th-grade class in nuclear 
physics at Ridley High School and a 
special study program he set up at Rid- 
ley North Junior High. 

Relentlessly, he has scrounged eight 
electron microscopes from hospitals and 
universities, thus making Ridley South 
one of the few—if not the only—junior 
high school where students can photo- 
graph spirillum bacteria magnified 12,- 
000 times. There is probably no other 
school whose lab gets all their labora- 
tory glassware free: Art Smith talked 
the nearby University of Pennsylvania 
into letting him collect their leftovers. 

The real value of his teaching, how- 
ever, lies in the way his students learn 
to use the equipment he has found. He 
and his students repaired a discarded 
electric typewriter, built a darkroom, de- 
signed and constructed a very profes- 
stonal TV studio, built a complex train 
set and put together two telescopes. A 
local minister blames Smith for keeping 
parishioners children out of Sunday 
School. Smith's principal calls him a 
genius, 
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Mrs. Nelson A. Rockefeller is a very 
drivate person. Since her husband 
yecame Vice President last year, 
Happy Rockefeller has granted 
10 interviews. Recently, however, 
fournal Contributing Editor Lynda 
Johnson Robb asked her a wide- 
‘anging series of questions. Here 
we Mrs. Rockefeller’s answers. 


“Tf is easier to be the wife of the 
Vice President of the United States 
than the wife of the Governor of 
New York, because the wife of the 
President is carrying the burden. 
My role is to be supportive of Betty 
ford, where as wife of the Govy- 
amor, I had to take the initiative. 
‘Today I feel a little like Tinker Bell, 
socially speaking, but I realize that 
‘have significant responsibilities as 
1 wife, supporting a very busy hus- 
yand, and as a mother—especially 
the need for helping our two young 
Doys to keep their perspective un- 
ler unusual circumstances. 

“I know I am sometimes pictured 

by those who don’t know me as being Spposed t to Nelson’s 
articipation in public life. I'd like to set that straight, 
Decause it just isn’t so. 
} “It's perfectly true that the more Nelson’s at home, the 
Mappier we all are. We saw more of him in the months 
following his resignation as Governor at the end of 1973 
than in any earlier period. Public life is so totally demand- 
ng of the time and energy of the man or woman engaged 
'n it that his or her family simply must adjust to it. And 
here is no question that the boys and I had a lot of ad- 
‘usting to do in August of 1974, when President Ford’s 
Nomination of my husband to be Vice President spelled 
in end to that especially happy period. 

“Also, in retrospect, I believe that whatever was hap- 
dening within me that led to my mastectomies in the fall of 
1974 had been slowly dampening my natural enthusiasm 
‘or the adventures of livi ing—that without my consciously 
vealizing it, I simply didn’t have my normal zest for some 
lime—possibly several years—prior to the two cancer oper- 
itions I had to undergo, incredibly, right in the middle of 
Nelson’s confirmation hearings in the Congress. I owe 
3etty Ford an enormous debt for her example of faith and 
courage as she went through the same ordeal. And 
oday, as the enthusiasm of previous years returns to me, 
is I grow stronger daily in body and spirit, I feel a genuine 
sense of rebirth, as well as the most profound gratitude. 

“The truth is that I have always wanted Nelson to be in 
dublic life so long as that has been what he has wanted. 
{ am his wife—first and foremost—and we happen to like 
ach other very much. Moreover, I recognize his deep 
sense of responsibility to his fellow man, and have never 
degrudged for an instant the devotion he has given to 
sublic service in fulfillment of that responsibility. 

“As a mother of young children, however, 
10w terribly difficult it can be to maintain a balance and 
gerspective for the boys. It is tough to raise children—and 
‘ough for the children—when their parents are well known. 








I recognize 





“I'm sometimes pic- 


HAPPY 


Mrs. Rockefeller as she sees herself, her husband, her children—and her hopes for the future. 


Fortunately, and thanks important- 
ly to their father’s careful tutelage, 
our boys do have a balanced and 
thoughtful approach to their oppor- 
tunities. 

“Interestingly enough, the boys’ 
contemporaries don’t think of them 
as Rockefellers but as boys whose 
father is a public official, whether 
Governor or Vice President—that 
the important thing is what you 
make of yourself. They have their 
own sense of identity as themselves, 
with a father they can be terribly 
proud of because he has worked 

hard and achieved so much. 

“People seem to be puzzled about 
my enthusiasm for Admiral’s House, 
the Victorian mansion next to the 
Naval Observatory Washington, 
D.C., which has been designated 
as the official home of the Vice 
President. The reason is perfectly 
simple: Admiral’s House reminds 
me of happy times when I was nine 
years old and spending my summer 
vacations at Sea Girt, N.J., where 
there were a lot of large, pleasant Victorian houses. More- 
over, Admiral’s House is quite similar in period and 
architectural permissiveness to the McKinley-era Gover- 
nors Mansion in Albany. So, recognizing that Admiral’s 
House may not be considered an architectural gem, the 
truth is that it feels comfortable and welcoming to me. 
I think it is entirely adequate as a family home—little Nel- 
son and Mark have long since picked out their bedrooms 
in the castle-like tower—and also quite good enough for 
most of the entertaining a Vice President might be called 
on to do. I don’t understand the concern about the Vice 


Presidential home possibly being inadequate. I’m looking 
forward to completion of repairs and furnishing so we 
can move in by the fall of 1975. (continued on page 112) 


sf 


With Vice Presi- 
dent Rockefeller at 
their Pocantico 
Hills estate outside 
New York City. (In - 
background is 
work by sculpto: 
Alexander 
Liberman.) Says 
Mrs. Rockefeller: 


tured... as being 
opposed to 
Nelson's participa- 
tion in public life. 
. It just isn’t so. 

I have always 
wanted Nelson to 
be in public life so 
long as that has 
been what he has 
wanted.” 





Exclusive photographs of the Nelson A. Rockefellers by Arthur Schatz 
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so it’s smooth and subtle, the perfect partner for a 


eriternic Avocado’s delicate, nutlike flavor. 


CALIFORNIA AVOCADO FRUIT MEDLEY 


Ya cup orange sections Y2 cup banana slices 

Ya cup grape halves Kraft Real Mayonnaise 

Y2 cup chopped apple 6 California Avocado halves, peel 
Ya cup strawberry halves Lettuce 


Combine oranges, grapes, apples, strawberries and banan} 
Chill. Fill California Avocado halves with fruit; top with K| 
Real Mayonnaise. Serve on lettuce covered plate. 6 servings. 
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JUDY 


The farewell 


song of a legendary 


woman 


This death, thought Liza Minnelli, was not 
luke Mama. Mama was laughter, energy, indestructible aliveness. 
So Liza ordered spring flowers and hallelujahs fon 
x Judy Garland’s funeral. And nobody wore black. 
The haunting conclusion of a coming best seller. / By Gerold Frank 


It was Liza who noticed it 
first. 

It was May, 1969, and Judy 
Garland had flown quietly 
into New York with Mickey 
Deans. She had married him 
first on January 9, in a Roman 
Catholic ceremony in London. 
(Mickey was Catholic, she was 
not.) The ceremony was kept 
secret because of a complica- 
tion in her most recent divorce 
(from Mark Herron), but she 
wanted to be married in the 
eyes of God. Then she had mar- 
ried Deans in a public civil 
ceremony on March 15th. 

The second official marriage 
would have occurred earlier 
had not Judy and Mickey got- 
ten into a violent dispute be- 
cause he had to fly off to the 
States. Judy, staying with her 
old friend, singer Johnnie Ray, 
had said to Johnnie: “I don’t 
know if he’s ever coming back, 
and I don’t care.”’ 

But Mickey had come back; 
there was the usual ecstatic re- 
conciliation and he had imme- 
diately announced to Johnnie, 
“We're getting married this 
Saturday at noon’’—it was only 
five days off—‘‘and you're going 
to be my best man.” 

Johnnie had sat down and 
sent off the invitations for 
a post-wedding reception at 
Copyright © 1975 by Gerold Frank. From his book ‘‘Judy 





Quaglino’s, one of London’s 
most famous restaurants. The 
guest list included many prom- 


inent names—John Gielgud, 
Bette Davis, Ginger Rogers, 
Margaret Leighton, Peter 
Finch and many others—but 
none of them showed up. It was 
incredible. Johnnie, trying to 
soften the blow, said, “Maybe 
they didn’t get the invitations 
in time.” However she felt, a 
frighteningly thin Judy danced 
gaily with Mickey, and two 
hours later, they were bound 
for a brief Paris honeymoon. 
‘Then;in “April; Mackey 
called their friend, pianist and 
singer Charles Cochran. Judy 
had just completed a ten-day 
Scandinavian concert tour with 
Johnnie Ray, and Mickey had 
an idea: the promotion of a 


chain of Judy Garland theaters 
in the United States. He and 
Judy planned to fly to New 
York. “Can we stay at your 
place?” he asked Charlie. 

“Sure,’’ said Charlie. He had 
a guest at the time—yjazz singer 
Anita O’Day—but he’d make 
room for Judy and Mickey. 

‘The Deans arrived in New 
York late in May. Cochran, the 
perfect host, moved out to stay 
with a friend, and his three 
house guests shared his Lex- 
ington Avenue apartment, 
with Cochran stopping in ev- 
ery day to see that everything 
was all right. 

Hardly anyone knew that 
Judy was in New York. Her 
daughter, Liza Minnelli, was 
one of the few, and she dropped 
in on her mother one evening. 
She had met Mickey Deans 
many times before. He was a 
sturdy, muscular man, who 
could wheel and deal as well as 
sing, play the piano, entertain 
and manage a discotheque—all 
of which, she realized, must 
have attracted her mother. It 
was a toughness, an I-can-han- 
dle-it assurance reminiscent of 
Sid Luft, Judy’s third husband 
and father of Lorna and Joey. 
Of Judy’s five husbands, only 
Mickey and Sid had _ that 
quality. (continued ) 


,"’ to be published by Harper & Row, Publishers. Photograph by Douglas Kirkland. 
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JUDY 


continued 


When Liza entered the apartment, 
there was her mother, sitting down read- 
ing, her granny glasses on. She was 
quite peaceful, but it was not the calm 
of tranquilizers or of liquor. Suddenly 
it occurred to Liza: She looks just like 
a middle-aged lady. Mama?P 

First, Liza asked, “Hey, 
Mickey?” 

Judy said, “Well, he went to see...” 
She was vague. This surprised Liza. She 
knew her mother. Whoever her man 
was, he had to be on the spot; if not, 
Judy had to know exactly where he was. 
His eyes could not even wander around 
the room without her noticing it; his 
eyes had to be on her, or looking for her. 
If not, she would do something outrage- 
ous, or say something arresting, to regain 
his attention. Liza knew that her mother 
possessed this uncanny ability (Sid had 
felt it often enough) to keep her man 
under constant surveillance, apparently 
with the back of her head, knowing 
what he was saying, knowing what he 
was thinking, knowing what was hap- 
pening to his body, his emotions, what 
he wanted, what he felt like doing. Yet 
here was Judy saying, vaguely, “Well, 
he went to see...” 

Liza, prepared for a typical night with 
Mama that would last until dawn, said 


where’s 


“Well, are we going to meet him later, 
Mama?” 

Again her mother surprised her. “No,” 
said Judy. “He’s doing this theater thing, 
it'll be such a comfort, because we'll fi- 
nally have some money we can depend 
WpOMee 

Then Judy went on to talk about their 
house in London. “I wish you could see 
it,” she said. And suddenly: “Liza, did 
you ever try Teflon ware?” 


A middle-aged Mama! 


Liza looked at her. This wasn’t Mama. 
This wasn’t Judy Garland. This was 
what was called normal, and Liza 
couldn’t stand it. She was accustomed to 
Mama—or to Judy Garland. There was 
a real distinction there. They were dif- 
ferent, one would change into the other 
—but neither was like this middle-aged 
lady who talked about Teflon ware and 
wasn’t sure where her husband was. 

Judy’s forty-seventh birthday was 
June 10. She spent it mostly in bed, 
in Cochran’s guest room. Somehow, Har- 
old Arlen, composer of “Over the Rain- 
bow,” learned she was in town and sent 
her flowers. That day she telephoned her 
old friend, actor John Carlyle, on the 
Coast. He had no idea that she was in 
New York. She said, “Oh, darling, let me 
come to California.” 

As he often did, Carlyle called her by 
a pet name, using the last name she was 


born with. “Look, Madam Gumm, you'r 
a married lady now. I can't ask you. 
would, you know I would.” 

Judy said sadly, “I've lost my audi 
ence.” 

John: “You never will, Judy. You mi 
try to get stronger. Behave yourself an 
take care of yourself.” She was alia 


































unhappy that day. They began talkin 
about other matters, and she said, sud] 
denly, “Darling, how’s Judy?” John ba 
two cats, one named for her. He repliec 
now, © Love, she’s very sick.” 
“What do you mean?” 
“Tve been taking her to have shots 
and I don’t think she’s going to live 
much longer.” 
“Oh, darling, put her by the phone,’ 
said Judy. John got the cat from unde 
the bed and placed it by the receiver 
and this was the last time he heard Jud 
Garland’s voice in song. She sang softly 
tenderly, over the telephone: “Ju-dy . . 
Ju-dy darling, get well, darling, for John 
and me, please get well.” 
They spoke a little longer, she seeme 
tired, and she said, “Good night, love.” 
When Judy had first arrived, Cochra 
had not been too surprised at her ap 
pearance. She was thin when they flew 
over to England, but he had been a little 
shocked by the photographs he had seen], 
of her March 15 wedding to Mickey. She, 
was even thinner then, a wraith. When, 
she had opened at the London night 
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ot, the reviewers described her as 
aunt’ and “haggard.” Now she ap- 
ared so fragile that Charlie took 
jickey aside. “Don’t you think Judy 
ght to go to a hospital for a few days 
rest and treatment?” Mickey said no, 
t he called his physician, who exam- 
od Judy, suggested rest and took her 
her usual sleeping pill, Seconal, and 
't her on Thorazine instead. 
‘Judy had been ill off and on in Eng- 
ad. One night when she arrived late 
d obviously in a bad way, one table 
four drunks began throwing bread 
Js, crushed cigarette packs, whatever 
ner debris was on their table at her, 
outing obscenities. She walked off the 
age and did not return for three nights. 
it these were the only nights she 
_ssed in five weeks. 
She and Johnnie Ray had decided on 
e Scandinavian tour during Judy’s 
ief separation from Deans. In late 
arch, they were in Copenhagen. 
here, standing backstage after he had 
hished his turn, Johnnie watched Judy 
ging, and suddenly found himself sob- 
ng. Bill, his manager, grabbed his arm. 
)Vhat is it?” Johnnie said, “I just have 
e feeling I'll never see Judy alive 
” He and Bill left late that night 
r another tour. He had been right. 
Now, in New York, Judy followed the 
yctor’s instructions and got as much 
st as she could. One night, when she 






felt better, she and Mickey went to New 
Jersey to meet his parents. Another night 
they spent at The Apartment, on Second 
Avenue, where Charlie was entertaining. 
And Sunday night, June 15, they all 
went to hear Anita O’Day at the Half 
Note, a Greenwich Village club. Judy 
looked sparkling that night, wearing a 
black dress and a huge picture hat. 

Anita invited Cochran to join her in a 
jazz duet they often did together. Then 
Anita said, “That was my roommate, 
Charlie. How about my other roommate 
coming up and doing a song?” 


Judy’s last song 


Judy laughed, rose and came on stage. 
She sang “Day In, Day Out’—she was 
in good voice, as she always was when 
rested. Then she sang “Over the Rain- 
bow.” Anita joined her, and they did 
“April Showers.” It was the last time 
Judy sang in public in the United States. 

Two days later she and Mickey flew 
back to London. 

Four days later, Saturday, June 21, 
Cochran, not quite knowing what to do 
with himself, flew to the Coast and dined 
with John Carlyle. They went to a late 
show at a nightclub, and then returned 
to Cochran’s motel in the San Fernando 

Valley for more drinks and talk. 

They were watching the Late Late 
Show, but Judy had been the subject of 
their conversation, as always. Around 


2 a.m., John suddenly said, “God, I miss 
Madam Gumm. Let’s call her.” 

If it was 2 a.m. Sunday morning in 
Los Angeles, it was 10 a.m. Sunday 
morning in London. Judy and Mickey 
would be asleep. But John gave the 
overseas operator Mickey’s number. A 
moment or so later, at the other end, in 
London, Mickey’s sleepy voice an- 
swered. No, no, he didn’t mind—not 
really. After a few more words, John 
said, “Can I talk to Judy?” A beat of 
time elapsed, and Mickey said, “John 

” There was another slight pause—“I 
don’t know where she is. I guess she’s in 
the bathroom.” 

“Well, go get her,” John commanded, 
alcohol giving him more than usual as- 
surance. “All right,” Mickey said. “Hold 
on.” After what seemed a long two or 
three minutes, he was back on the phone. 
“Look, she can’t talk to you right this 
second. Give me your number and she'll 
call you back in half an hour.” 

The two men waited in the motel. 
Charlie poured another drink. The tele- 
phone rang. John picked it up with 
“Madam Gumm, we miss you—” But it 
was not Judy. It was Mickey. “John, 
Judy’s dead.” 

John held the telephone, paralyzed. 
“You're kidding, Mickey,” he managed 
to say. “You're kidding.” No matter what 
Judy did to herself, he knew she was in- 
destructible. How many grim (continued) 
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JUDY 


continued 


witticisms had those who loved her ex- 
changed among themselves! You could 
fill Judy full of pills, bop her over the 
head with a floor plank, lash her ankles 
together, tie her to a manhole cover and 
drop her off a pier into the ocean—and 
she'd reappear, blithe and gay and ready 
to tear the house down, that very night. 

He said again, “You're kidding,” and 
Mickey’s voice came back hysterically, 
“John, if you say that to me one more 
time, I’ll kill you. She’s dead. She’s in the 
bathroom. Please go over to Westwood 
and tell Lorna and Joey so they won't 
read it in the newspapers—” His voice 
broke and splintered into something 
shrill and choking, and he hung up. 

Like two automatons Charlie and 
John drove to the Luft apartment house, 
climbed to the third floor and rang the 
bell repeatedly. When there was no re- 
sponse, they began pounding on the 
door. Still no sound from within. Only 
later did they learn that Luft had taken 
the phone out of his bedroom, far in the 
rear of the apartment, so he could sleep 
undisturbed; that Lorna was at a girl- 
friend’s house, and Joey spending the 
night with a classmate. 

Finally they gave up. It was nearly 
4 a.m., and they feared neighbors would 
call the police. They went to John’s 
apartment. They still did not believe it. 
John switched on the radio, and they 
were shocked: it was Judy singing. A 
moment later, a man’s words, superim- 
posed over Judy’s voice, said in sepul- 
chral tones, “This voice was stilled . . .” 

Then they believed it, and John kicked 
the screen of his front door out, in help- 
less anger at her for dying, in fury at the 
world that had allowed her to die. He 
called a friend, who later that morning 
reached Luft and broke the news to him. 

That Saturday night Joey had slept 
over at the home of his friend Jack Kim- 
ball. Early Sunday morning he woke 
suddenly; Jack’s mother was standing at 
the foot of his bed, Jack like a shadow 
behind her. She said, “Joey, how can I 
get in touch with your father? There’s 
no answer at the apartment.” 


Joey finds out 


“Why, what’s wrong?” he asked. 

Mrs. Kimball took him into another 
room. There she told him, “Your mother 
died.” She had her arms around him, 
comforting him. He could only think, in 
the grip of a kind of numbness, of the 
last time he had seen his mother. She 
knew something then, he thought: but 
how could she have? His mind turned. 
It had been months before, when she’d 
stayed in Los Angeles for a quick visit. 

He had seen a great deal of his mom 
during that visit in August, 1968. One 
evening—as it turned out, it was two 
nights before she left Los Angeles—the, 
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had gone with friends to The Factory, 
the most exciting discotheque around. 
At the table Judy had turned to him. 
“Joey, aren’t you going to ask me to 
dance?” He had said yes, blushing—he 
was only thirteen—and he had been very 
proud to dance with her. It was the first 
time mother and son had danced in pub- 
lic. Judy had marveled at how tall he 
had grown, and was beside herself all 
evening because of what he had whis- 
pered in her ear as they danced. 

“Mom, when I grow up, I’m going to 
be a banker so I can support you.” “Oh, 
Joey,” she had said, thinking, as she told 
John Carlyle later, thank God there’s 
one sensible member of the family who 
doesn’t want show business. 

When. they returned to the friends’ 
house where Judy was staying, it was 
after 1 a.m. She had said, “I’m going to 
slip into something’—her favorite red 
velvet robe, no doubt—and then van- 
ished into the guest room. Minutes 
passed, but she did not come out. 

Joey went in to say good-night to her. 

To Joey’s surprise, his mother was al- 
ready in bed. He had expected to see her 
in her red robe, seated before the dress- 
ing table in the little alcove, putting a 
deft touch to her makeup before return- 
ing to join the others. He knew that for 
her the evening had hardly begun. 

He bent over and kissed her. Nestling 
down in the sofa bed, the covers almost 
enveloping her, her little girl’s face so 
small against the pillows, she appeared 
hardly older than Joey himself. “Good- 
night, Mom. I got to go,” he said. He 
started to leave. At the door he looked 
back and saw there were tears in her 
eyes. He went back to her. “What's 
wrong, Mom?” 

She said, “Oh, Joey, don’t leave, don’t 
leave. Stay here with me tonight.” 

He said, “Mom, I'll see you again. 
Why are you crying?” He knew they’d 
made reservations at the Cocoanut 
Grove two nights later for Tony Ben- 
nett’s opening. She had never acted like 


| “I think he likes you . 








.. he doesn’t drool on just anyone.” 



































this before. “I'll see you again.” He ber 
down and kissed her cheek once mor 

But he had to pull away from her gras} 
and her eyes followed him as he left. 

Now, as Mrs. Kimball drove hit 
home, Joey thought: she must ha 
known, somehow, all those months ea 
lier, that she would never see him agaii 


That Saturday night Lorna Luft an 
Joady Henderson, her best friend, ha} 
gone to see the Young Rascals, a roc 
and-roll group that was simply the grea 
est. They had come home late and, aft 
a midnight snack, gone to bed. Sometin 
during the night Lorna awoke with 
start. She was wide awake, and fright 
ened, but she could not focus on Ta 





was frightening her. Then she realize 
her whereabouts—she was sleeping in 
twin bed in Joady’s bedroom, and Joady, 
across the room in her own bed, w. 
sound asleep. Her fear subsided, and sh 
fell asleep. When she awoke, it wa 
around nine o'clock. Joady’s bed wa 
empty. Lorna, in pajamas, walked int 
the kitchen. Joady and her mother wer 
both dressed—it seemed very early bo 
a Sunday—and talking in hushed tone 
They stopped when they saw her. 





Lorna panics 


Mrs. Henderson looked at her strange 
ly. “Lorna, I’ve got to tell you some 
thing,” she said. Lorna began to freeze 
A panic was coming, upon her, a pani¢ 
somehow secret with the terrible 
fear that had wakened her so suddenl 
hours ago. Mrs. Henderson said, “You 
Mom died.” 

Lorna backed away. “I don't believe 
you!” she said, accuSingly. “I don’t be 
lieve you.” She fought a mounting hys 
teria. Why, she’d talked to her mothei 
only three days ago, and she was fine 

Lorna rushed to the telephone and 
called home, but, though it rang and 
rang, her father did not answer. If 
couldn't be true, ran through her head 
Once before they ’d told her (continued) 
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this, and it hadn't been true then. When 
she was 11, she and her governess 
were being driven somewhere—Mama 
and Mark Herron were off on that trip 
around the world—and a voice on the car 
radio suddenly said what sounded like 
“Judy Garland is reported dead in a 
Hong Kong hospital.” It hadn’t been 
true then, and it couldn’t be true now. 
Unable to reach her father, Lorna 


called Liza in New York, but only the 
answering service replied. Then Lorna 
found herself being taken home, where 
Joey and her father, his face gray, await- 
ed her. What Sid had always feared— 
that he might wake some morning to 


read the headline JUDY GARLAND DEAD 
—had happened. 


Liza, with her first husband, Peter 
Allen, his sister Lynn and a friend, were 
house guests in the Hamptons that week- 
end, two hours from New York City. 
Their host came into the bedroom Sun- 
day morning; there was a phone call for 
Liza. Peter said he would take it. He 
came back into the room and she heard 
him say, “Darling, you better wake up. 
I've got something to tell you.” 

Liza jumped up, her heart racing. 
Something terrible had happened. She 
knew it. It was one of her parents—but 
which one? Not her mother—Mama was 
indestructible. She said, tentatively, 
“My father’s dead.” Peter said no. “Is 
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Mama sick?” Peter said no. It came t 
her in a rush then, and she started t 
shake. “Is Mama dead?” Peter said yes 

Later, Liza was to remember how 
light the room was when she heard thd 
news, how brightly the morning sur 
poured through the window, how green 
how Technicolor-green the grass outside 
everything so vivid, every color so sharp 
—almost as though she were part of ar 
extraordinary photographic exhibit. And 
vet everything trembled about her ag 
though she were in an earthquake, be 
cause she was shaking so. She thought 
I’ve got to control myself, 've got to pul 
everything together. 

She was taking deep breaths, behea 
to get enough oxygen into her lungs, a 
though she had just come offstage afte 
a wild, impossibly strenuous dance num 
ber. Lorna! Joey! she thought. She mus 
reach them at once before they read o 
heard it. She ran to the telephone al 
called her stepfather’s number in Log 
Angeles, but there was no answer 
Where were they all! 

Then she thought, I’ve got to have ay 
autopsy done right away so Lorna and 
Joe will know it’s not suicide. She knew 
as well as she knew. that she was alive 
this terrible moment, that it was not sui 
cide. Mama would never dream of suit 
cide, no matter how often she played aj 
it. She would never deliberately a 




























them. Not only that: Judy Garland was 
a master of entrances and exits, an 
she would never depart in this fashion 


Liza almost breaks down 


They had to get back to New York 
Liza dressed, throwing on some kind of ; 
clothes. She walked downstairs, through} 
the kitchen and out the back door onte 
the lawn, where she sat on the grass and 
waited for the others to get ready for th 
long drive back to the city. For the 
space of a heartbeat she almost brok 
down, because the day- was so pretty, sd 
golden, everything suffused with a a 





of saffron glow—just the kind of a da 
she would have loved. It had shadows, 
it had definition: it wasn’t flat, it was 
three-dimensional, filling your eyes. I’m| 
not going to let you down now, Mama, 
she thought, I’m not going to panic and 
run away from this. 'm not going to let 
anybody else handle it. 'll do it the way} 
you wanted. 

They had talked about this manyj 
times and in many places. They had a 
favorite phrase: “If you go before I go, 





or if I go before you go...” Liza’s god- 
mother, entertainer and author a 
Thompson, had given Judy a bracele 


when Liza was born. Over the years, 
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care what dress you put me in, but I’ 
like to be wearing this.” | 
And she wanted to be cremated. She 
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id claustrophobia, she shuddered at 
e thought of being encased in a tomb, 
put into a coffin under the earth. Her 
other, for all her fears, Liza knew, 
uld joke about death, and how she 
ould go. Wouldn't it be wonderful, she 
id said once, if you had those tiny sui- 
de pins spies carry, and when the doc- 
r said, “I hate to tell you this, but you 
ve terminal cancer,” you'd say, “Never 
ind,” and prick!—you’d have nothing 
“worry about any more. 

| And thinking about her mother, her 
domitable, indestructible mother, Liza 
as seized by a strange elation. That en- 
‘gy, that power that could turn audi- 
ces of thousands into manic worship- 
1s, that mischievous wit and _ antic 
mor that could so entrance and de- 
tht, “that aliveness that could burst 
ym her to electrify all about her, that 
traordinary perceptiveness that could 
tch the faintest nuance of a glance, a 
wd, a thought behind one’s eyes, that 
-er tenderness that could envelop you 
Il that energy, that vitality, that es- 
ace, would no longer be contained in 
at small, frail body. It would be dis- 
rsed into the air about her; it would 
ays be part of the world surrounding 
, Liza realized. 

ama would never be gone. Always 
> would be with her, to talk to, to con- 
in. Sitting there on the grass, she 
dke aloud to her mother: “O.K., Ma- 
. Now, we'll get this done. It will be 
rific, we ll do it with dignity, you'll be 
pleased. . . .” And then Liza broke. 
= cried very hard for two or three 
tes, and as quickly as the storm 
me, it subsided. She thought, This 
‘t in the schedule, this crying. Save 
s for later. 

he rose, walked to the front of the 
se just as the others emerged to be- 
the endless drive back to New York. 


The funeral 


Now the funeral. She must handle 
it, whatever it involved. Liza threw 
itself into activity. A friend called: 
‘o you know that Kay Thompson just 
- in from Rome?” The last time Liza 
‘1 seen her godmother had been eight 
rs before. Kay Thompson had been 
igure who floated in and out of her 
, although she knew she had been 
ireat influence on her mother’s style. 
She. telephoned Kay. “Hel-lo!” Kay 
i cheerily. It was clear that she had 
heard. So Liza told her: “Mama 
ised away.” There was a long pause. 
fen “How are you?” Kay asked. “I'm 
i, said Liza. Kay said, “What has to 
done?” Liza felt a surge of relief. 

‘Look,” said Kay, “I'm going to throw 
a pair of slacks. I'll be right over. Let 
® tell you something before I hang up: 
had one of the most wonderful lives 
t anybody ever could ask for. She had 
*rything she ever wanted. There was 
Hhing that, if she wanted it, she 


wouldn’t go after. . . . No matter what 
her complaints and tragedies—” 

“Yes,” said Liza. 

When Kay arrived, Liza said, “I know 
two things she wanted for sure. I know 
I want to do it. Can I?” 

“Let’s find out,” Kay said. “Actually 
her husband, whoever she’s married to 
now, has final say in everything.” 

Liza had just talked to Mickey in Lon- 
don. He was a wreck. There would be 
an inquest in three or four days. Liza 
had said, “Mickey, don’t worry about 
anything, I'll handle everything.” He’d 
said okay, so Liza thought, Well, I guess 
I will handle everything now. 

She reached Lorna, Joe and Sid in 
California. It was one of those terrible, 
awkward conversations. What could 
they say to one another? Are you okay? 
Yes, I'm okay. But they felt strong, 
united. Liza said, “I'm going to start 
arranging things. I'll call you back.” 

Where would Mama want the service 
held? In London? No, because that was 
not the central place of her life. Either 
New York or Los Angeles. People could 
more easily get to those cities and, after 
all, the service was for people. New 
York, then, because it was most central. 

Now, where? Kay suggested Frank E. 
Campbell’s, at Madison Avenue and 
Eighty-first Street. 

Each time Liza was about to break 
down, Kay was there to ask a question, 
make a suggestion. “What color flowers? 
Your mother wanted to be cremated, 
right? We'll do that.” 

Nobody to wear black. No funeral 
colors. They'd have yellow flowers— 
Judy’s favorite color. How does one ob- 
tain thousands of yellow flowers? Liza 
had already decided. 

A phone call from Sid. The services 
would be in New York, said Liza. Sid 
wasn't sure. “I don’t think she should be 
buried in New York. California is the 
place that made her—” 

Liza: “She hated California.” 

Sid: “But all her friends are here.” 

Liza: “What friends? Anybody who 
cares enough will come to New York. 
And from London, too, and it’s harder to 
get to California from London. .. .” Then 
she said, “Pop, I’ve arranged the whole 
thing. It'll be beautiful. Trust me.” 

Sid: “All right. Where is she going to 
be buried?” 

This led to a dispute, a tearing one, 
particularly when Liza told Sid that 
Judy wanted to be cremated. 

“God!” he screamed. “No, you mustn't, 
no, you can’t.” She could hear Lorna and 
Joey crying. Judy was still too alive for 
them—too alive for them all. So Liza 
said, okay, all right. That’s what she 
wanted, but let’s talk about it. 

No, no, no, they said. And when Liza 
heard Judy’s son and daughter crying, 
she knew Judy wouldn't want it. It was 
as though her mother were still with 
her saying, Oh, look—Ilet’s (continued) 
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JUDY 


continued 





not upset them any more. So Liza said, 
okay, we'll do what you want. 

Liza remembered that in one of the 
discussions they used to have Judy had 
said she wanted Gene Hibbs, a well- 
known makeup man, to make her up for 
her funeral. “I want to look so—well, just 
glamorous and perfect.” 

But then it was discovered that Gene 
Hibbs was working for Eva Gabor on 
her TV series, Green Acres, and would 
not be permitted to take the time to 
come to New York. Then Liza thought 
of Charles Schram, who had done Ma- 


ma’ makeup for The Wizard of Oz. 
Would he do it? He agreed, and Liza 
burst into tears of relief. 


Was held. The coroner 
announced that Judy Garland had died 
accidentally autious § self- 
pills. The medi 
cal examiner had found no evidence of 
a deliberate which officially 
ruled out suicide. She had undoubtedh, 
taken her usual Seconals, then awoke 


The inquest 


from an “in 


overdosage” of sleepin 


OV erdose, 


some point and, in the words of the 
coroner, “Miss Garland had taken—per 
haps in a state of confusion from previ 


I 
barbiturates than hei 


body could tolerate 
When John’s telephone call woke him 
and Mickey found Judy absent from he: 


ous doses—more 
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side of the bed, he had hurried to the 
bathroom, knocked on the door—locked 
as usual—gotten no reply, come back, 
told John that Judy would return the 
call, the a dashed back to the bathroom. 

“Judy!” he called. There was no an- 
swer. ee she had fallen asleep in 
there. He was able to reach the bath- 
room window by climbing out their 
dressing window and walking 
Judy was there, sitting, 
as he remembered it, on her 
lap, her head resting on her arms. Asleep, 
he thought, with relief. He worked open 
the window and climbed in—and then 
he saw that she was sitting there dead. 


room 
across the roof. 


her arms, 


Judy comes home 


and 
Liza and the others knew 
with Mickey on the 
Schram had already been to 
Joey and Sid had 


come in from the Coast. 


Now Judy’s body was on its way, 
almost before 
it, it had arrived, 
same plane 
Campbell's. Lorna, 
Lorna said, “I want to go and see her.” 
‘Oh, Lorna, you really don’t 
want to do that, 


Liza said 


do you, honey?” Lorna 


but she also sensitive. 
at that point in her life, 


to look upon her mother’s di ad faceP 


was strong, was 


She was sixteen- 


Lorna said, “No, I want to do it.” Liza 
thought, Well, I must go with her. Be- 


cause suppose something happens. I 


wont let her go alone. 
Sid said, “I'll go. 


too. 
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Joey said, “I don’t think I can go.” 
As they were about to leave, Joey 
pulled Liza over and ‘said, out of Lorna’s 


hearing, “Liza, don’t let her get tod 
close to the coffin ..... She might...” 
Liza understood. Toey=he had sucl 


sharp perceptions in his quiet way—was 
saying, Don’t let her get too close so thai 
she can see that she really is dead. 

They went to Campbell’s. Liza was 
beginning to shake. Lorna walked in 
marched her staunch little body over te 
the coffin, looked down at her mother 
and stood there, staring. Then she start: 
ed to tremble, came away and sat dowry 
by herself. Now it was Liza’s turn. It was 
strange what she had to do to reach the 
coffin. First she sat down on the chai 
farthest from it. Then she rose, took ¢ 
few steps and sat down in a nearer chair! 
And so, by stages, until she found her} 
self, knees trembling, seated in a chai 
directly in front of the coffin. She stoo¢ 
up and looked down on her dead mother 

It was the most incredible experience 
she had ever had, because Mama’ 
hands looked beautiful; her feet were 
pointed as they should be; she was wear 
ing a lovely gown; and on her wrist was 
the bracelet she and Liza used to tradé 
back and forth, the good luck bracelet 

It was not a waxen image of Judy. ]j 
was Judy. Her lipstick was on as ]j 
should be, she was smiling slightly, hej 
eyes were closed peacefully. And Lizé 
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found herself saying, “goddam it, you do, you do, you do!” 
In Liza’s head she was hearing Judy’s voice: Don't I look 
swell, terrific, just beautiful? And Liza answered, “Yes, 
Mama, you do.” 

And then the services. 

Those who had been invited—only Judy’s closest friends— 
entered to find on each seat a mimeographed sheet contain- 
ing the words to “The Battle Hymn of the Republic.” Kay 
and Liza had agreed there should be singing. Why not? A 
great part of Judy’s life had been singing. Liza remembered 
how her mother had insisted, after President Kennedy’s 
death, upon singing on her TV show “The Battle Hymn of 
the Republic,” with its magnificent chorus, “Glory, glory, 
hallelujah!” That’s what Judy would want sung at her funeral. 

Liza had pondered hard: Who would deliver the eulogy? 
Mickey Rooney, who knew her from her earliest MGM 
days? Those two who had gone through so much together. 
But poor Mickey—he might fall apart up there, talking about 
Fhis Judy. Then she thought: James Mason. Perfect. They had 
sworked together, Mama admired him, and she loved his 
voice. She would always tell Liza, “Listen, the way he talks, 
doesn’t he talk terrific?” And Mason had agreed, although 
jhe had not known Judy that well. 
| During the service, the casket was closed, completely cov- 
ered with yellow flowers. The Reverend Peter Delaney, who 
had blessed the marriage of Judy and Mickey, read from the 
Bible with the right power to his voice. James Mason said 
just the right words: “The little girl whom I knew . . . when 
she was good, she was not only very, very good, she was the 
most sympathetic, the funniest, the sharpest and the most 
stimulating woman I ever knew.” 

Then they all stood up to sing, “Glory, glory, hallelujah!” 


Sing for Judy 


Liza and Lorna and Joey and Sid, standing in a row, hold- 
ing hands, started to sing. Liza sensed they would all collapse 
unless she said something. She whispered fiercely, “Lock 
your knees! Sing! Sing!” But their voices were squeaking, 
|tears were streaming down Joey’s and Lorna’s cheeks; and 
‘Liza, holding Lorna’s hand, felt her begin to crumple. At 
ithat moment, there was a swish of satin behind them, and it 
was Kay. She whisked in, put her arms around the three 
children and said, “Sing, goddam it!” She was stomping her 
‘feet in time, and everybody was singing now, “Glory, glory, 
Yhallelujah!”—crying and laughing and smiling, and smiling 
and crying and laughing, and the hall rang with the voices 
and the music. 

For a day and a night, more than 20,000 people filed by 
the coffin in which Judy lay, under a glass covering. Camp- 
Ybell’s had never had so large a crowd—not even at Valentino's 
funeral. 

| They had come out for Judy’s funeral. She always drew 
well. 

/ Seated by himself at the services was one man in whose 
life this event was an extraordinary chapter. It was Dr. Marc 
|Rabwin, now nearing 70. Judy existed because of him. In 
‘October, 1921, when he was a second-year medical student 
fat the University of Minnesota, Frank Gumm had asked him 
if he could arrange an abortion for his wife, Ethel. They al- 
ready had two children, and hadn’t planned on this third 
pregnancy. But Mare Rabwin talked him out of it. “After 
the baby’s born,” he reassured Frank Gumm, “you wouldn't 
take a million dollars for it.” Seven mcnths later, on June 10, 
1922, Frances Ethel Gumm was born. 

) Now Dr. Rabwin was witnessing her departure. How much 
‘he knew of this girl; how much admiration he felt for her; 
how proud that however troubled or frightened she was, 
this girl had made the world stop, and listen, and feel and 
) go outside itself. Magician, illusionist, sorceress, weak as 
) the weakest, fearful as the most fearful, strong as the strong- 
pjest, funny as the funniest, indomitable as the most indomi- 
‘table—was there ever anyone (continued on page 113) 












A 





63 








Good-hye rough skin. 
Hello smooth. 


Here's something that's like a gift of new skin for 
your feet, knees and elbows. 

It's Scholl Rough Skin Remover. 

This pleasingly fragrant cream is smooth 
and soft. A promise of what your skin will 
experience. 

When you rub Scholl into rough skin areas, 
the flaky skin layers actually rub off, leaving your 
skin soft and smooth to the touch. 

It's such a pleasant transformation. 

And just what you'd expect from Scholl. 
After all, the care of feet and legs is what we're 
all about. It always has been. 





©1975, Scholl, Inc, 























IS YOUR 
DOG'S DIET 
CAUSING 
EXCESSIVE 


SHEDDING? 





A (eek os ae fats in your 
dog’s diet may cause him to shed. 
And whether you feed your dog dry 
food or canned, you can't always 

-be certain he’s getting his minimum 
daily requirement of these essential 
fats. That’s why it makes sense to add 
Lambert Kay’s Linatone” Food 
Supplement for Skin and Coat to 

his diet. 

All you do is add a small amount 
of Linatone daily to your dog’s 
food and you'll be certain he’s getting 
all the unsaturated fats he needs plus 
vitamins A, D and E. And because 
dogs like the way Linatone tastes, it’s 
perfect for finicky eaters as well 
as dogs with good appetites. 

So if you’re concerned about 
your dog’s excessive shedding and 
want to make certain it’s 
not because of a lack 
of unsaturated fats in 
his diet, give him 
Linatone. 
To be sure. 







Write today for a 30-day supply of Linatone, 
(proper dosage for 20-lb. dog) and we'll 
include a free copy of “Dog Owner's 
Grooming Guide.’ Send $1.00 with your 
name and address to: Lambert Kay 


Dog Care, P.O. Box 11523, 2111 McGaw Ave., 


Santa Ana, California 92711. 


LINATONE FOOD SUPPLEMENT FOR 
SKIN AND COAT BY 


LAMBERT KAY 


“©Carter- Wallace, Inc., 1975 





64 


PET JOURNAL 


BOUBOUL 


By Olivia de Havilland 


A famous actress writes of 
bulldog who came to tea— 
stayed to take over her life 





When my daughter Giséle was four- 
teen, the dearest wish of her heart was to 
have a dog. Consequently, we held a 
series of conferences in my tall, narrow 
house near the Bois in Paris. To these we 
summoned. her half-brother Benjamin 
and, since he is greatly interested in the 
welfare of his delightful offspring, we 
also summoned her father, Pierre, who 
lives most conveniently across the street. 
The four of us finally agreed that a boxer 
would be the perfect choice. A boxer- 
breeder friend of Pierre’s assured us first 
claim on the next litter. 

During the waiting period, Pierre 
phoned one afternoon from his office and 
said that a Monsieur Ney had recently 
received, from friends in Holland, a baby 
brindled bulldog. Monsieur Ney felt he 
could net properly care for the small 
voyager. Therefore, suggested Pierre, 
might we not consider this diminutive 
creature as “the definitive dog?” 

I replied that we should adhere to our 
agreement about the boxer, because a 
boxer would be a wonderful watchdog. 
Unfortunately, said I, Monsieur Ney’s 
pet so perfectly fitted the description of 
a Boston bulldog that he would never 
frighten so much as a postman. None- 
theless, I remarked, we could invite 
Monsieur Ney and the puppy to tea, and 
once I had met the dog I would try to 
find him a family. 

On a cold October afternoon, Mon- 
sieur Ney came to tea, bearing in his 
arms a very small, brindled and unmis- 
takably Boston bulldog. He was named 
Bouboule, said Monsieur Ney. 

Monsieur Ney set Bouboule on my 
sitting room floor. There, looking very 
solemn, the puppy staggered slightly 
and turned his face to the wall. I picked 
him up, placed him beside me on the 
caramel velvet canapé, and astonished 
myself by announcing, “This dog has 
pneumonia. I will nurse him until he is 
well, and then I will help you find him 
a home. First, however, you must con- 
firm the diagnosis. A vet, Dr. Haegeli, 
lives two blocks away.” 

Drs Haege li looked at Bouboule and 
pronounced, “This dog hz is pneumonia. 
se may even be a lost case. 

ierre hastily filled Dr. Haegeli’s pre- 
Ga for various remedies. Ben held 
the invalid firmly but tenderly while 
Pierre dispensed nosedrops, eardrops 
and throatdrops. Giséle dosed him with 
pills. By a vote of three to one, I was 
selected to ply the suppositories. 


What Bouboule needed most, I 
cluded, was the warm comfort of am 
er. I thereupon established him in 
bed where, when I joined him, 
promptly snuggled into my side 
slept peacefully. 

During the next 24 hours, we ni 
left Bouboule alone. His tempera 
began to descend. At 4 a.m. of the t 
day, Bouboule woke up and proclai 
a carnival on my _ counterpane. 
danced and he pranced and he teal 


On the fifth day, Dr. Haegeli decl: 


Bouboule cured, and we all danced 
pranced. But on the sixth day, I 
boule’s right eye misted over blue. 
Haegeli was out, so we phoned a seq 


vet. He looked at Bouboule and avojff 


that both his eyes might turn white. 
filled his prescription and rushed i 
boule back to my bed. 

On the ninth day, the mist a 
veil lifted and Bouboule’s eyes wer 
vealed in their original merry br 

The next week, I noticed that i 
boule had the mange. 

Two days latér, I began scratch 
I had the mange. My doctor wrote o 
prescription and said that, as a pre} 


tive measure, the entire household ri} 


take the treatment. 

The following week, Pierre scrat¢ 
for 24 hours, but developed no vis 
symptoms. Gisele scratched inter 
tently, but minus visible symptoms. 
Ben scratched not at all. As for me, ¢ 
a brief period of. relief, I suftere 
violent recurrence at two o'clock ini 
morning. 

When no amount of Venetian tal 
and water paste gave me ease, I 
peated the soaping, the bathing and 
twice-over painting. Bouboule an 
were house-bound for a month. 

Five years have now passed 5s 
Bouboule and I shared our pect 
malady. It is almost as long since I 
searched my address book for his i 
family. Summer is upon us, and I § 
be spending August in the tall, nat 





house near the Bois, while the rest of 


family goes off on vacation. 
However, 
companion will be Giséle’s “defini 
dog.” He has thrice attacked boxers. 
has twice frightened the postman. 
is fed by Giséle, plays ball with 
walks in the Bois with Pierre, goe 
rides with Monsieur Ney and sleep 
my bed. He is French, but he looks 
Boston. His name is Bouboule. 


I shall not be alone. | 
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THE E BEST ADVERTISING FOR NEW MEOW MIX 
; IS WORD OF MOUTH. | 


An ad can’t tell you what a cat can. be 
And cats who've tasted Meow Mix® have had one word for it. ‘‘Meow”’. Le aw 
(See above.) ee 
You see, Meow Mix is a whole new way to feed a cat. More than just a new 
variety of cat food, it’s a cat food with real variety. 
For the first time, a cat can get his three favorite flavors, tuna, liver and 
chicken, in one package. They're in separate bite-size morsels. The tuna is 
red Bb the liver is brown @ the chicken is yellow @ . Se they look as 
different as they taste. 
And not only does a cat get the variety he craves, he also gets the nourish- 
i ment he needs. Because Meow Mix contains all the protein, vitamins and 
i minerals cats are known to need. 

So now your cat doesn’t have to wait till his next meal for change of 
( taste, he can get it in his next bite. Which should keep him biting all 
i day long. 
i] But don’t take our word for it, we’d rather you get it right from the 
| cat’s mouth. 


; , oe | 

t = Reais 
} 
© 1975 Ralston Purina Co | 














New from Philip Morris. 


atoga 120’s. 











Enjoy 
smoking longer 
without 
smoking § more. 





That’s the Saratoga idea. 


More puffs than 100’s. Longer 


and slimmer than 100’s for 


More than just a new brand. 
Saratoga 120’s are a whole new 
idea in smoking pleasure. Look 
for them in the new 120 mm 
crushproof box. 


extra smoking time and pleasure, 
without smoking more cigarettes. 
Priced no more than 100’s. 
Rich full-flavor cigarettes made 





“Saratoga lasts longer. 
Which means 

my cigarette money 

‘lasts longer.” 





from fine tobaccos. 















Standard 1002s 7 


\ J 





ice ee. err =e Jn 
17 mg: 'tar;'1.1 mg. nicotine av. per cigarette by FIC Method 
Saratoga 120’s 


Warning: The Surgeon Genera Jetermined 
[hat Cigarette Smoking Is Dang Your Health | 
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Photograph by Sherman Weisburd. Hairstyle by Gene Shacove. 
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In the most candid interview she has ever given, actress Angie Dickinson breaks her 





long silence 


to answer the persistent rumors about herself and the late President Kennedy. Here is the truth 
about that very special friendship—plus fascinating insights into Angie’s marriage to Burt Bacharach 


(and how her recent success on TV has affected it). 


The rumor has followed Angie Dickinson since the 
1960s—part of the whispers that even today surround 
John F. Kennedy, the handsome President whose eye for 
pretty women has never been denied. Starting with the 
1960 Presidential campaign, in which Angie worked hard 

JFK’s election, their names have frequently been 
linked, and Hollywood buzzed with stories of a reported 
“affair” between the beautiful, blond actress and the 
President of the United States. As recently as last June, 
People Magazine referred pointedly to “silver tales of 
an affair with JFK,” and noted that while Angie “vague- 
ly” denies them, she grows “‘dewy-eyed when talking about 
the late President.” 

Understandably, Angie has always been reluctant to 
discuss this part of her private life. Recently, however, 
with her songwriter-husband Burt Bacharach in New 
York on business, her daughter Nikki, 8, in school, and 
herself on hiatus from filming her top-rated TV series, 
Police Woman, she agreed to talk about some highly per- 
sonal aspects of her life—including her relationship with 
the Kennedys. Looking cool and fresh in a light orchid 
pants suit, and very much at ease in the sitting room of 
her Beverly Hills home, North Dakota-born Angie con- 
fronted the rumors about herself and JEK head on. 

“Even if I say we really weren't lovers, people won't be- 
lieve me,” she says. ““They'll say I’m lying, so it doesn’t 
really matter. President Kennedy was not my lover. But 
we did have a special friendship. I haven't the slightest 
idea how the rumors started. I didn’t meet any of the 
Kennedys until the 1960 Democratic Convention in Los 
Angeles, and then I met them all at once.” 

The night before the convention began, the Kennedy 
clan gathered at Peter Lawford’s house. Lawford was 
then married to Pat Kennedy. Among the guests were 
several Hollywood stars, including Angie Dickinson. 

“Most of the Kennedy sisters and brothers were there,” 
Angie recalls. “And they were all taking part in songs and 
sketches and having fun. Bobby and ‘Teddy were on stage 
and Teddy rolled up his trousers putting on an act with 
a friend. They were having a wonderful time. It was the 
first time I’d met Senator John F. Kennedy.’ 

Angie’s beauty—and her enthusiasm for the Kennedy 


By D.L. LYONS 


family—was remembered later in the year when JFK was 
campaigning. “Jeff Chandler called and asked if I would 
go on a ten-day barnstorming tour for Jack,” Angie says. 
“IT was under contract to Warner Brothers, and Jack 
Warner was a die-hard Republican. I thought the studio 
wouldn't like having me campaign for the Democrats. But 
I was dedicated to getting John Kennedy elected. We flew 
from city to city in five states. Ethel and Joan Kennedy 
were aboard, along with Arthur Schlesinger, James A. 
Michener and some others.” 

The tour ended in New York on the weekend before 
the November Presidential election. Angie took part in 
the final speeches at New York’s Madison Square Garden. 
She says she met John F. Kennedy for the second time 
when he join d the group on stage. Less than a week later 
he was President-elect of the United States. 

“He flew in from wherever he was and thanked us all 
for the hard work,” Angie says. ‘He told me I would be 
invited to the inauguration. I was speechless with surprise. 
I was just trying to get him elected. I never expected any- 
thing like that.” 

During the four-day inauguration celebration in Janu- 
ary of 1961, Angie spent many happy hours with the Ken- 
nedy family at Bobby Kennedy’s Hickory Hill home. One 
evening she hitched a ride back to her Washington hotel 
with Joseph P. Kennedy, the President’s father. At the 
inaugural gala, she sat in a special box with Bobby, Joan 
and Ethel. 

Thereafter Angie saw a great deal of all the Kennedys. 
Once she visited the Joseph P. Kennedys in Palm Beach, 
Fla., and accompanied the senior Kennedy to the races. 
“Those were exciting and thrilling times for the Kennedy 
family and all of us who found them warm and gen- 
erous and fun,” she says. 

Angie was in the wardrobe department at Universal 
Studios, making The Killers with Lee Marvin, when she 
heard of John F. Kennedy’s assassination. To this day 
she cannot talk about her reaction to the news. 

“IT saw Bobby many times after that,’ she says. “In fact, 
I saw him two weeks before he was killed. We were having 
lunch with some of his other friends at the beach. I had 
no premonitions. But after I (continued on page 120) 
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When Molly Carson called me to play tennis in April, 
was filled with a mixture of rage and gratitude. | 

“She wants to help you,” one side of me said with a tor 
of resentful sarcasm. ““She knows you haven’t been out 
the house for weeks.” I felt manipulated and dependent, a 
I didn’t like feeling either. 

“She wants to help you,” the other side of me said in “a 
drous gratitude. “She knows you haven’t been out of th 
house for weeks.” I felt loved and cherished, and it was pri 
cisely what I needed. 

The sensual memory of the sun on my bare arms, of th 
racket making contact with the ball, or my body relaxing ¢ 
Molly’s patio at the end of two sets, with a cold glass 
lemonade and Molly’s lively voice and mind filling 4 
emptiness, swung the balance. I said yes. I would like t 









ne had become 

vary of life... even 

js joy. Then she 

et a little boy whose 
ars made her 

rget her own. 

'y Barbara Rohde 


ow. about tomorrow? But we had better make it doubles. I 
jill didn’t have my strength back completely. 
} I got to the courts a little late the next day, and Molly and 
‘nda Knowles and a woman I didn’t know were already 
/arming up. I was glad they didn’t stop when I walked onto 
He court but just called a greeting. The stranger added. 
m Mary O'Leary and that’s Wink.” 
» She waved her racket toward the bench at the side of the 
rt, and I noticed for the first time the child underneath 
a beautiful little boy of five or so, with dark hair and eyes, 
‘Noah’s ark and a lunchbox. I was surprised that the pain 
‘at went through me was so distinctly physical. In fact, ?m 
ther sure I winced. But Mary didn’t notice. She was back 
») hitting balls, and I picked one up and rallied with Molly 
‘id was glad my strokes were as (continued on page 104) 
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SPECIAL 


INTERNATIONAL WOMEN 


S YEAR FEATURE 


COMING OUT OF 
THE VEIL 


The ‘ ‘mother of women s liberation” visits Iran and makes some 
fascinating discoveries about the Shah and his surprisingly feminist Empress. 


BY BETTY FRIEDAN 


Betty Friedan in Iran? Un- 
flatteringly, the reaction to the 
news that I had a royal invi- 
tation to visit Iran to advise 
Persian women on women’s 
liberation was an incredulous: 
“Why would they want her? 
Betty and the Shah of Iran?” 

But the invitation—extend- 
ed by the Shah’s twin sister, 
Princess Ashraf, who is Presi- 
dent of Iran's Women’s Or- 
ganization—had startled me, 
too. In my own sense of my- 
self as a revolutionary, I was 
puzzled that the Shah, the 
Emperor of Emperors, would 
allow me to advise his wom- 
en. | was not even certain that 
what I knew from my own ex- 
America could 
helpful to the 
women of Iran. What point, 


perience’ in 


possibly be 


I thought, to a discussion of 


women’s equality, liberation 
and sex role revolution in an par Ee 
ancient land ruled by an iron-handed autocrat, a land 
where nomad tribes. still wander the deserts while 
wealth and power, enough to slow the cars in my own 
all-powerful country, spews forth from oil refineries on 


the Persian Gulf? Evidently the Shah, who by some 


standards could qualify as honorary male chauvinist of 


the world, felt that he could not lead his nation into 
the modern world, as he intends, without liberating 
Persian women from the veil—and all the social and 
cultural implications it carries and perpetuates. 
When worn properly, the veil—or the chodor, as it is 
called—covers all of a woman's head, face and body, 
except for the eyes. It is drab in color or all black—but 
then it is not meant to be pretty, for decoration. It is 
meant to protect the women from the glance of any man 


other than her husband. The veil thus defines the wom- 


the heir to the 


Prince 


Empress Farah Diba and her children: 
“Peacock 
Ali Reza, 9; Princess Farahnaz, 13; and Princess Leila, 

“It is a pleasure to meet an Empress who is also a 


Betty Friedan told Farah Diba 


Throne,” Crown Prince Reza, 14; 


feminist, 





The Shah and Empress of Tran 


an as sexual property; it ren- 
ders her faceless, a non-person 
Until Prin- 


cess Ashral Was 15, no woman 


human sociely. 
in Iran ever lelt her house 
unveiled. 

“Women were not even 
counted as people,” the Prin- 
cess, who now leads her coun- 
try s delegation to the U.N., 
told me. 
parents were asked how many 
children they had in the fam- 
ily and if there were two boys 
and_ three girls, the answer 
would be ‘two. I can still re- 
member that day in 1936 when 


the Reza Shah, told 


me that we had to go with 


my father, 


my mother and my sister and 
him to a public meeting with- 
out our veils. He had tears in 
his eyes, telling us we were to 
appear unveiled in public. My 
father made it illegal for wom- 
en to wear the veil in public. 
Some women were so afraid to show themselves they 


Without the veil, 


rincess moved toward ‘ free- 


never left their houses after that.” 
younger women like the P 


dom and emancipation. — But for many, the psychologi- 


cal “symbol” remained, though the veil had been lifted. 
with British writer Germaine 
Assistant Secretary General 
Affairs at 


had been 


I arrived in Teheran 
Greer and Helvi Sipila, 
for Social Development and Humanitarian 
the United Nations 


invited to Iran and the day we arrived, an interview 


Between the time 


with the Shah, by the Italian journalist Oriana Fallaci, 
had appeared, making it even stranger that he would 


The Shah had 


told Oriana that he had never been influenced by, nor 


allow me to speak to the women ol Iran. 


could he ever be influenced by, a wolMmanh. “In a man's 


life, women count only if they re beautiful and cracelul 
and know how to stay feminine. ... This women’s lib 
business, for instance; what do these feminists want? 
Equality, you say? Indeed! | don t want lo seem rude, 
but a2 o VOULoMmiay be equal in the eyes of the law, but 
ability. 


You ve never produc ed a Michel- (continued on page 98) 


not, | beg your pardon for saying so, in 


Photographs by Stephen Green-Armytage 
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“During a census, if 




















IGETABLES 


A (ROWING WAY TO 
T)ECORATE: 

















. . . . .! — Te 1 1TV 
There's more to vege tables than your Minimum Daily Requirement of vitamins. We submit a Massive 


dose to decorate the house. Vegetables provide fertile ideas for fabrics, wallcoverings, dishes, 


cookware, « inisters and bowls. Mix with the real MeCoy and you'll have a veritable ins 
door Spring Harvest Festival. Above \n old needlepoint picture inspires a living still lile 
yt auliflower. cur umbers, beans and romaine nestled in bright enamel. Left: A lunch gath- 





ng of vegetables erowing on place mats, napkins and mugs. Complete the setting 
vith a centerpiece of tiny ceramic vegetables. Right: ‘Tomato red looks wonderful any- 
here in the kitchen—by the yard framed, enameled on a casserole collection, of 


S mply W ished and ready to eat. By Nathan Mandelbaum, Director ol Interior Design, 


Right: Fabrications fabric; Copco casseroles: FBS shopping bags 
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1 
lead vou into the oarden path vel 
\ 1 
in Richt ecetabli S real and 


| , ; en] 
imagined ( a nostalgic kite hen gar 


den plant d in sh ides of oreen, lavender 
and old rose Peas, 1 rec urrent theme in 
this old-fashioned medley, flower on the 
wallpaper and hand painted dishes. 
Fresh, they fill a tall hurricane olass. 
Other garden vegetables lend their: sil 
houette to ceramic centerpieces and can- 
isters. Below: Tiny plastic vegetables 
aie stacked in slat baskets for a perma 
nent display; a combined vegetable and 
lower varden creates a fresh centerpiece. 
The carrots, scrubbed and glistening, re- 


play the same theme in ceramic. 


All photographs by Charles Gold. Left: Sigma Marketing china. 
Right: Carleton V wallcovering; Carbone tureen and ceramic 
centerpiece; Ginori china; Milnor flatware; Boussac of France 
fabrics (on botn pages). More shopping information on page 102. 



































> rest of us 
le, if only from 





the weather. Here are some 

emergency measures to help 
you cope. By Maureen Lynch, 

Health and Beauty Editor. 


THE 
ROOTS 
CRISIS 






‘It’s summer and your hair grew faster than you expected. Your roots are showing and you 
can’t get an appointment with your hair-dresser for a retouch until next week. Solutions: 
e@ Shampoo your hair. The cleaner and shinier your hair is, the less the roots seem to offend. 
@ Avoid a hard-edged part. Try no part at all or a diagonal one that starts at the center crown 
and ends side-front. © Hide your hairline. If you have shorter hair in the front, brush it 
softly across the forehead. @ Curl. The softer and fuller your hair, the less obvious the roots. 


THE 
TIME 
CRUNCH 





“See ers. 
planned to wash your hair this morning, but you overslept and now have exactly | 
minutes to catch the train to work. Solution: Pull on a wig, preferably one close to 
n hair color so that your business public will still recognize you. (Save fantasy wigs 
private life.) To make sure the wig slips on easily and stays on, pull your own 
‘ ; irst and pin it flat to your head with bobby pins. Then holding on to the wig on 


le, lip it on. front to back 


“J 
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pee le NATURAL 
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was a great rai Te cet ey Ta re ar Cao rar : 

et a ve never looked Worse. BOAT) 
. i tage ait ‘time for a wash er set eco 
Jur dinner date. Solution: Make more of your face, 
SRO alta eta meres tae) | Wee ae ety oi 
it with a covered elastic at the crown. From there 
ju brush the a EUR CeCe iit g and 
sten with hair pins in a simple chignon. Or, if you . 
eC aCe te MTC MCC ey Nae eT TY 
}ctric-curlers, brush out ene and pin each curl 
k in place. If your hair is short, Pin on a curly 
> to. cover the " gi 
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GOALS 





She is a tall, willowy beauty with an 
innate reserve who is happier avoiding 
the limelight that seems to shine non- 
stop on her basketball star husband 
Julius Erving, the high-scoring, high- 
jumping forward for the New York 
Nets. When Julius tours, Turquoise 
often prefers to stay home with the 
couple’s two active young sons, Cheo, 
aged two-and-a-half and Julius I, 
aged one. She enjoys the quiet of eve- 
nings alone after the children are in 
bed, when she catches up on various 
projects, including answering her hus- 
band’s fan mail. The Ervings are 
building a large new home on Long 
Island's North Shore, which will have 
a tennis court for Turquoise, who is 
an avid player. 
swimming pool, but 
court. “Not even a net,’ 
quoise emphatically. 

















There will also be a 






no basketball 
Tur- 






* adds 














Right: Turquoise wears a knitted, 
body-skimming tennis dress with car- 
digan by Haymaker Sports, Inc. 






bine child-rearing with a 
TURQUOISE ERVINGD 
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— hion, accessory and sporting ex 
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and ride horseback, 


it SPOR] >| They are often 
, k y 
i WIVEG - | lete: sir 
i WIV ES? etes in thei 
i} THEIR iswim, play tennis, bike, snorkel, 
i} haa seq fish 
ia ry J E 


usually it is for pleasure 
As the wives of professional athletes 
they thrive on the sporting life. It is a life that often 
revolves around travel to training camps, meets, matches 
and games across the country and sometimes around 
the world. Frequently it takes a lot of juggling to com- 
1 life on-the-go. 


mean postponing their own career plans until their hus- 
bands’ retire from professional sports, which athletes 
tend to do at a much earlier age than men in other pro- 
fessions. While they find their present lives exciting, they 
look forward to a day in the not too distant future that 
they can spend more time at home as a family and ex- 
plore other interests. Here they model this season’s active 
sportswear. They are the kind of contemporary, easy- 
moving clothes without gimmicks or frills that serious’ 
sportswomen like these prefer. They are designed for 
action as well as looks. By Trudy Owett, Fashion Editor. 


accomplished ath- 
own right. They 

deep 
though 
and not pay. 

















It also may 


CHARLIE QUARRY > 


Charlie and Jerry Quarry keep in 
shape together. She is a former beauty 
queen who has co-hosted her own tele- 
vision giveaway show. He is a top 
heavyweight prizefighter. The two are 
often seen around Anaheim, Califor- 
nia where they live; Charlie on her 
bicycle and Jerry jogging alongside as 
part of his training. Charlie also 
swims, deep sea fishes and shows her 
blue-ribbon winning horse. This is a 
second marriage for both. They met 
three years ago on a blind date. 
Charlie loves the excitement of their 
life and adores traveling. She is al- 
ways extremely nervous, she admits, 
| before a fight. She looks forward to 
the time Jerry stops fighting. “He 
wants to be a sportscaster. He knows 
everything there is about every sport,” 
she says. 


Right: Charlie, in a striped, short cov- 
erall and scoop necked T-shirt both 
by Wrangler Sportswear. 


¢ 
Above, and following pages: 








RUTH RYAN > 
Ruth and Nolan Ryan, who pitches his 
famous fastball for the California An- 
gels, grew up together in Alvin, Texas. 
They had their first date when Ruth was 
13 and were married five years later. 
When Nolan signed his first baseball con- 
tract and began to travel, Ruth found the 
separations difficult. She dropped out of 
college as a sophomore to join him. Now 
their three-year old son, Reid, travels 
with them, too. “He already has a pretty 
good baseball arm,’ Ruth reports. Being 
married to an athlete isn’t easy, she says. 
“Everything revolves around competition 
and winning.” She looks forward to their 
off-seasons spent in their new ranch 
house outside Alvin where Ruth plays 
tennis and golf. When Nolan retires Ruth 
plans to finish college and then teach 
physical education. 


Right: Ruth wears an A-line golf skirt 
with patch pocket over a stretchable 
tank-topped leotard by Danskin. 














Fashion, 


accessory and sporting equipment information on page 102 


q KAM SEAGREN 


Kam Seagren is one of those classic 
blondes you see on TV commercials. 
(She has sold soap, toothpaste, cars and 
beer.) She is also an aspiring actress, a 
certified scuba diver and wife of Bob 
Seagren, the Olympic pole vaulter and 
all-around athlete. Both grew up in 
Southern California where they almost 
didn’t meet. They ran in the same high 
school track meet but were never intro- 
duced. Then Bob saw Kam’s picture on 
a magazine cover and tried, unsuc- 
cessfully, to find out who she was. 
Finally, both enrolled in the same act- 
ing class and were asked to improvise 
a love scene which worked—and they 
were married a year later. They have an 
8-month-old daughter, Kirsten, whom 
Bob gets up to feed mornings. Bob is 
more of a homebody than Kam, who 
enjoys the travel which ts part of her 
husband’s career, more than he does. 


Left: Kam snorkels in a tank suit with 
piping by Monika for Elon. 
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ou can’t miss. No 

matter how you like 

your chicken— 

braised, roasted, 
fried, deep-fried or simply 
broiled—we promise the juic- 
iest, tastiest results ever. To 
come up with the perfect 
chicken, we spent long hours 
in our test kitchens experi- 
menting with all the subtle 
cooking tricks of the trade 
that promise to make the dif- 
ference between plain chick- 
en and a treat for the taste 
buds. Since part of the re- 
sponsibility for a perfect 
chicken lies with the chicken, 
buy carefully. Stay under 3 
pounds except for roasting 
or stewing. Make sure the 
chicken skin looks fresh and 
moist, without blemishes. 
Keep refrigerated and cook 
within a day or two at the 
most. By Arlene Wanderman, 
Food and Equipment Editor. 


PERFECT 
BRAISED CHICKEN 


The secret of this tender, 
aromatic braised chicken is 
a two-part cooking process. 
First the pieces are floured 
and browned lightly to lock 
in the juices. Then they are 
slowly simmered with sherry 
cream and vegetables 
covered skillet. This dish can 
be cooked ahead. Start with 
a 214-3 lb. broiler-fryer cu 
into serving pieces. 

Rinse under cold water, 
1 pat dry with paper towels 

Combine 4 cup flour, 14 

tsp. salt and 14 tsp. pep- 
per in a plastic or paper bag. 
Dip chicken in mixture, a 
few pieces at a time and 
shake off excess. 

Then heat 2 th. vegetable 

oil ina large skillet. Place 








chicken in skillet, skin side 
down. Brown for 15 minutes, 
turning occasionally. 
Add 1 cup sliced onion 
rings to pan. Cook until 
limp. Add 2 minced cloves 
of garlic and sauté 1 minute. 
Stir in 2 tb. flour and 1 tsp. 
salt. 
5 Gradually stir in 1 cup 
heavy cream, 14 cup wa- 
ter, 14 cup dry sherry. Cover 
skillet and simmer one hour. 
& In a small pan boil 2 
cups water. Add 1 cup 
irrots cut in julienne strips. 
ok 3 minutes. Add 1 cup 
en pepper strips and cook 
re minutes. Drain. 


=y¥ Add pepper and carrot to 


i hicken along with a 4-oz. 
jar of drained, diced pimien- 


to and 1 cup sliced mush- 
room ontinue to simmer 
30 minutes. Skim off excess 

Serves 4. 


fat before serving. 
Phot a by Michael O'Neill 
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LEIIVe 

ng Wi ied puttel 
make the difference. See 
directions for trussing 
on page 98. 

Ruins 314-9 lb. 
| chicken and dry. 
Clarify 4% cup butter. 

Rub body cavity 

with 1 Tb. clarified 
butter, 1% tsp. salt, 
l4 fresh lemon. Truss. 
Baste with clarified but- 
ter. 

Place in a 425° oven 
3 wing side down on 
rack in pan. Baste ev- 

| ery 20 minutes with re- 
maining butter. 

After 40 minutes, 

turn chicken on back 
and continue roasting 
and basting. Total cook- 
ing time, 114-114 hours, 
or until juices run clear 
(use any sharp prong to 
test). Serves 4. 


PERFECT 
FRIED CHICKEN 


For tender, shallow- 
fried chicken, we cook 
dark meat first, then 
add light for even done- 
ness. Creamy sauce is 
optional. 

Rinse cut-up 214-3 
| lb. broiler-fryer and 
pat dry. 

Pour 1 inch vegetable 

oil in skillet 
375°. Combine 14 cup 
flour, 2 tsp. salt, dash of 
pepper in a bag. Coat 
few pieces at a time. 

Preheat oven to 250 

Place paper towels in 
shallow baking pan. 

Fry thighs and drum- 

sticks, turning occa- 
sionally, for 12 minutes 
until golden. Prick with 
fork to see if juices run 
clear. Remove to bak- 
ing pan and place in 
heated oven. Fry re- 
maining pieces for 
about 7 or 8 minutes. 
See page 98 for gravy. 
Serves 4. 
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ERFECT 


ji 
' 
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/EP-FRIED CHICKEN 


ir sensational deep- 
fed chicken is soaked 
Hernight in buttermilk 
extra flavor, then 
jited with self-rising 
‘ur and more butter- 
lk and fried. 
j Rinse and dry a cut- 
sup 214-3 lb. broiler- 
yer. 
(Soak chicken in 2 
cups buttermilk over- 
ht in refrigerator. 
'Heat 2-3 inches veg- 
fetable oil in deep-fat 
ver to 365°. 
| Combine in a bag 2 
cups self-rising cake 
ur, 1 Th. salt, 1% tsp. 
, ck pepper, \% tsp. 
yenne pepper. Shake 
icken, One piece at 
time, and dip into 
ttermilk, then flour. 
ake off excess. Fry 
to 15 minutes. (Dark 
pat takes the longest. ) 
fain on paper towels. 


>ERFECT 
BROILED CHICKEN 


ine secret of this tasty 
foiled chicken is in the 
isting. The distance 
pm the heat is impor- 
mt, too. Place 3 to 6 
ches from heat in gas 
ren, 6 to 9 in electric. 
| Rinse 4 broiler-fryer 
halves, pat dry. 


Preheat broiler. 
' Combine 14 cup clar- 
i ified butter, 3 Tb. 
-mon juice, 1 tsp. 
rumbled tarragon. 
rush chicken. 

Place chicken skin 
| side down on broiler 
an. Cook 20-25 min- 
jes, brushing occasion- 
ly with butter. Turn 
uicken and broil addi- 
onal 15-25 minutes, 
isting occasionally. To 
‘st doneness, prick to 
e if juices run clear. 
erves 4. 


Photographs by Michael O'Neill 
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Winning recipes for easy coffee and tea breads an 
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d a rundown on freeze-dried 


ane 


foods for campers and vacationers. Plus an early warning for home canners. 









i 
Writes sixteen-year-old Teresa Trem- 
blay of Twin Falls, Idaho, “This par- 
ticular recipe came about by accident. 
I was all set to fix a loaf of apricot 
bread when I discovered that the 
house was totally void of apricots. Oh 
well, I decided, banana bread would 
taste just as good. You guessed it. No 
bananas. Pumpkin bread? No pump- 





ee FS m see a" ae 
kin. As a matter of fact, we had very 
little of anything in the house. But I 
was determined, and at last I came 
up with a can of peaches and half a 
box of my mother’s granola.” 


NUTTY PEACH BREAD 
1 can (16 oz.) peaches, drained, 
reserving syrup 
2 cups sifted all-purpose flour 
1 teaspoon baking powder 
14 teaspoon baking soda 
1/4, teaspoon salt 
2/3 cup granola 
14, cup chopped walnuts or pecans 
2, cup Sugar 
V4, cup vegetable shortening 
2 eggs 
3 tablespoons orange juice 
Purée peaches in blender and add 
enough syrup to measure | cup. 
Preheat oven to 350°. Sift together 
flour, baking powder, soda and salt; 
mix with granola and nuts. 
Cream sugar and shortening, beat 
in eggs. Stir in orange juice, peach pu- 
rée. Add flour-1 i mix well. 


r batter into 5x3- 


ix { ) j1 
. L/4 








Spots a 





minutes for large loaf or 25-30 min- 
utes for small loaves, or until bread 
is done. Cool slightly and remove. 


Congratulations to Mrs. H.M. Mc- 
Learn of Altamonte Springs, Florida. 
Her delicious Nutmeg Coffee Cake is 
a winner—and we surprised Mrs. 
McLearn with the good news. 


she ex- 
claimed. Like so many readers she’s 
sent us several recipes without ex- 
pecting to win. 


“Which one did you pick?” 


NUTMEG COFFEE CAKE 
3 cups sifted all-purpose flour 
21% cups (16 oz.) firmly-packed light 
brown sugar 
3/, cup butter or margarine 
1 cup sour cream 
11/4 teaspoons baking soda 
2 eges 
1 teaspoon ground nutmeg 
34, cup chopped pecans or walnuts 


Grease and flour a 13x9x2-in. baking 
pan. Preheat oven to 350°. 

Blend flour, brown sugar and but- 
ter with pastry blender until crum- 
bly. Reserve % cup of the mixture. 
Combine sour cream and soda. Stir 
eggs, nutmeg and sour cream-soda 
mixture into crumb mixture. 

Pour batter into prepared pan; 
sprinkle with nuts and reserved % cup 
crumb mixture. Bake in a 350° oven 
for 40-45 minutes or until done. 


Send us your favorite recipe using 
nuts—at least % cup must be used. 
Well pay $50 for two winners. 
Include 


some mention of origin. 
We reserve the right to alter reci- 
pes used; recipes become prop- 
erty of Downe Publishing, Ince. 
Entries must be postmarked by 


June 
I adi 


0. Send: Recipe Exchange, 
Home Journal, 641 Lex 
ADC UN AGN LOOL 2: 





TRAIL FOOD: ENTIRE 
MEALS IN MINUTES! 
Intrigued with the world’s ultimate 
convenience food—the complete 
freeze-dried dinner—we set out on a 
mini-vacation adventure armed with 


a charcoal stove, a large pot of water 


and two packets of actual trail food: 
Spaghetti Italiano and Mexican Stew. 
We opened each plastic bag, poured 
in water, resealed the bag and 
plopped it into the pot, of boiling 
water for 10-12 minutes. While we 
waited for the flakes to turn into 
meals we browsed through a catalog 
of trail foods and found You Can Get 
Just About Anything Freeze-Dried. 
Beef steak, chicken stew, tuna salad, 
turkey tetrazzini, you name it. Small 
packets of single items such as bacon 
—or dinners—from soup to dessert 


| come packaged together in boxes. 


Twelve minutes and it’s time to 
sample our trail dinners. Smelled 
good, and tasted OK. Arid there was 
something faintly miraculous about 
turning a handful of powdery flakes 
into a steaming plate of food. 

Where to get freeze-dried camping 
food: Check local army-navy stores, 
camping supply or sports stores to 
find trail food. Some brand names to 
look for—Wilson’s, Chuck Wagon, 
Tea Kettle, Mountain House, Rich- 
Moor, Herter’s. Compare brands to 
see how many ounces of cooked food 
your dehydrated meal will produce. 
Hint: it’s a good idea if you're taking 
the food camping to try it out first at 
home. Happy rehydrating! 


to stock up on canning | 


nent. Do you need jars? — 
? Tops? After last year’s | 
, nobody wants to 


it with bushels of ripe _ 
natoes and nowhere to go but | 


d bowl. Now’s also a 


ually. 
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Drawings: Rainbow Grinder. Food photographs by Michael O'Neill. 




















Campbell's Souper 
Sauce recipes give 
meat dishes zesty 
barbecue flavor 
inside and out. 


Campbell’s Soups make it easy to stirupa 
delicious barbecue sauce that flavors meat 
dishes inside and out. Because you simmer 
the meat in the sauce, you get barbecue 
flavor in every bite. Treat your family to 
tangy barbecue flavor with one of these 
kitchen-tested rec ipes this week 


BARBECUE LOVERS’ BARBECUE SAUCE 


1 can Campbell's V4 Cup vinegar 
Onion Soup 3 tablespoons 

1 can (1034 ounces) brown sugar 
Campbell’s 1 tablespoon 
Tomato Soup Worcestershire 

2 tablespoons ¥g teaspoon 
cornstarch hot pepper 

2 large cloves sauce 
garlic, minced 

In bowl, combine all ingredients. 


BARBECUE LOVERS’ MEATBALLS 


1 pound ground beef 

2 pound bulk sausage 
Y2 cup soft bread crumbs 
1 egg, slightly beaten 


Mix thoroughly beef, sausage, crumbs, and 
egg. Shape into 24 meatballs. In skillet, 
brown meatballs; pour off fat. Add sauce 
mixture. Cover: cook over low heat 20 min- 
utes or until done. Stir often. Serve with 
rice. Makes 6 servings 


BARBECUE LOVERS’ CHICKEN 


2 pounds chicken parts 
2 tablespoons butter or margarine 


n skillet, slowly brown chicken in butter 
(about 25 minutes). Add sauce mixture. 
Cover; cook over low heat 20 minutes or 
until done. Stir often. Serve with rice 
Viakes 4 servings. 





COOKBOOK OFFER: Get more than 600 
exciting recipes in Campbell's ‘‘Cooking 
with Soup’’ Cookbook. Send $1.00 and 
one Campbell’s Soup label with your 
name, address and zip code to: COOK- 
BOOK, BOX 494, Maple Plain, Minn. 55359. 
Offer good only in U.S.A. May be with- 
drawn at any time. Void where prohibited 
or restricted. Allow six weeks for delivery. 








Campbell's 
makes your cooking 
i'm! Mm! Good! 














Make Kraft Macaroni and Cheese Deluxe Dinner a hearty and — 
economical casserole with some sautéed frankfurter slices 
and breadcrumbs. Dill pickle spears add the final touch. 
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lach), chopped liver, chicken soup 
and other specialties. For a long time, 
we ve been searching for a community 
cookbook that would do justice to this 
cooking heritage (actually, a blend of 
middle European and other cuisines), 
and we finally found it in the Roches- 
ter Hadassah Cook Book produced by 
the members of the local Hadassah. 


HERITAGE 
OF JEWISH 
COOKING 


The ethnic heritage of Jewish cook- 
ing is a rich one—matzo balls (Kneid- 



























, » Ie : ” 
Clockwise from top right: Kneidlach retarian Chopped 
Liver, Challah (bread), Sweet and Sour Brisket, Gefilte Fish (recipes, p. 94; 








Buffet brunch with the Rochester Hadassah in the sunny garden room of hostess Judy Bloch, left, passin 





g borscht to 


Margie Relin, right. Background; from left: Judy Kaplan, Natalie Schwartz (artist for the book), and Marcia Shapiro. 


The book contains a treasure trove of 
kosher recipes adaptable to all kinds 
of menus: soups, salads, entrees in 
abundance; but it’s probably the des- 
serts that win highest accolades. There 
just aren’t many better recipes that we 
know of. Over 1,000 recipes in all, in 
314 pages. 

Our visit to the publishers of this 
book took us to Rochester, in upstate 
New York, and the only pity is that 
ve were there in winter so we missed 
he spring and summer glory of 
this prosperous center of education 
nd industry. Our welcome was en- 
husiastic and we were immediately 
impressed with the fact that here was 
1 group of women who really move— 
several had just come back from va- 
cation, several were just going, and 
everyone, it seemed, had three or four 
irons in the fire—in addition to re- 
sponsibilities as homemakers. Several 
had jobs, many were into adult edu- 
cation, and more than we'd have ex- 
pected were working. One woman had 

(continued on page 92) 








Photographs by Ken Regan—Camera 5, except food this page, by Charles Gold. 












1. Lemon/Lime 
kiddie drink. 


ann 
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in/Lime kiddie drink made 
)vith lemons. This easy 
ick makes it good enough 
)nups. Whirl in your 
| 1 envelope unsweetened 
| me kiddie drink, a 
can pineapple tidbits, 
vater, 1 cup sugar, and 
vesh lemon 
ur into 
Add 4 
water. 
















or 
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lis a trademark of Sunkist Growers, Inc. 
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2. Wine changed to Sangria with a lemon trick. 
Lemons are the secret to this great cooler. To one 
bottle red or white fruit flavored wine, add 14 cup 
lemon/lime pop, plus 3 Tb. fresh lemon juice. Slice 
in 1 whole orange and 

1 whole lemon. 

Serve over ice. 















Lemons make it look and taste fresh. Just 
mix a 6 oz. can, according to directions. Cut 2 
lemon in half. Squeeze one half into pitcher. 
Cut remaining half into slices and toss in. 

It’s so much better. 


©1974. 


Give it a lemon. 


3. Iced Tea made cooler with lemons. 
Serve with lots of lemon wedges to 
make it pretty. And to give it an extra 
kick. It’s a summer classic. And 
here's another classic: Make 
thin spirals of lemon peel 
and freeze them into 
your ice cubes. 
Makes tea, or 
any drink, 
, beautiful. 





nkist, lemons and summer drinks. Ummmmann. 


Mollie Shafer, ste 


HER WAGE 
OF JEWISH 
COOKING 


to excuse herself early to run off and 
lead a belly-dancing class. So it is with 
the busy Hadassah ladies of Roches- 
ter, New York. 

We were also impressed with their 
preservation of Jewish traditions. At 
the home of Sora Lee Goldberg, for 
instance, we were treated to a tradi- 
tional Sabbath dinner, with all the 
authentic food and table accessories. 





a cookie j (recipe ie Pp. 96) u ith decorative OVvan ge— 





Her home also displayed a fascinating 
array of Israeli artifacts. For brunch 
at the home of Judy Bloch, the buffet 
sparkled with beautifully arranged 
salads. But perhaps most beautiful of 
all was a tea table at the home of Edith 
Perlman—tray after tray of cookies 
and cakes arranged decoratively, and 
garnished with extraordinary ingenu- 
ity. We came away much the richer 
for it all. 

Hadassah is a service group of Jew- 
ish women, whose efforts are devoted 
to raising money for worthy causes in 
the United States and Israel—hospi- 
tals, schools, child care and so on: The 
name Hadassah is the Hebrew name 





© 








MO de. 
PO, sal 
Chester. | 


easily carved with alemon stripper. Center: Hadassah President 
nding, Serves Helen Hecker and Millie Rosenbaum, cookbook co-editors. Right: a plate of Cheese Blinizes, 


for the legendary Esther, who dedi- 
cated herself to the saving of her peo- 
ple. It is also the name for myrtle, a 
plant native to Israel. The service or- 
ganization was founded in this country 
in 1912, and its first national conven- 
tion took place in Rochester in 1914. 
The Rochester chapter, which now to- 
tals 1,300 women, has many activities, 
with this cookbook one of its most suc- 
cessful—since being published in 
1972, they have sold 6,000 copies. And 
deservedly. It’s a proud achievement, 
professionally done, worth a place on 
any cookbook shelf. To order a copy, 
check the coupon on page 96. Recipes 
on page 94.—JOHN STEVENS. 
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Warning: The Surgeon General Has Determined 
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eee 


RE BW ccsett-mcmlnciir GH sorte Seeaanracmes Gib: Meats aaa ped — 
ne - “ ” - 


Tf 





Sa a as nee 


eT fe , 


oe 


P eage 
aN rs 


Pn 








JEWISH HERITAGE 


continued 





SWEET AND SOUR BRISKET 
(pictured on page 89) 


6 Ib. single beef brisket 
2 onions, sliced 

1 clove garlic, minced 
3/f, cup brown sugar 

14 cup vinegar 

1 cup ketchup 

1 cup water 

1 tablespoon salt 
Freshly ground pepper 


Place brisket in heavy skillet and brown 
cn all sides. Add and brown onions and 
garlic. Add remaining ingredients. Sim 
mer, covered, until meat is tender, about 


9 5 , 
2% to 3 hours. Serves 10. 


SNOW WHITE GEFILTE FISH 
(pictured on page 89) 


medium onions 

large carrot, peeled and sliced 
stalks celery, cut up 
teaspoons coarse salt 

t on white pepper 

Sugar, op 
2 iF 


2h Or Ww 


teas 
4 as] 





yt ons brea umbs or challah 


Maxine Peters 





fish. Add 1 teaspoon salt, 1% teaspoon 


pepper, crumbs, matzo meal. 
Form fish balls with wet hands. Place 
fish balls over vegetables and season- 
ings. Fill pot with cold water to cover 
fish. Bring to boil over medium heat. 
After it comes to a boil, cook 1% hours 
more, covered. Cool; remove from liq- 


uid.—Rose Kroll 


bread 


KNEIDLACH 
(pictured on page 89) 


3 eggs, separated 

1 teaspoon salt 

3 tablespoons chicken fat 
1/4, teaspoon white pepper 
34 cup matzo meal 


Beat egg whites and salt until stiff. Beat 
egg yolks with fat and pepper. Pour yolk 
mixture sprinkle matzo 
a little at a time, fold- 


over whites, 


meal over lightly, 


ing gently after each addition. Keep 
folding until well blended. Let stand 
a few minutes. Make balls and drop 
into rapidly boiling salted water and cov- 
er. Cook on medium heat for one hour. 
lest with fork, and if not soft enough, 
cover and continue cooking about 10-15 

utes longer. Transfer to hot chicken 


hese matzo balls can be reheated 
Sarah Derman 


e' | times. 


CHICKEN SOUP 
(pictured on page 89) 


4-5 |b. chicken, cut into eighths 


Fi! 


eee Regular, Hickory Smoke flavored, Hot, Onion Bi 


lk 


1 large onion 't 
3 large carrots H 
1 stalk celery | 

1 parsnip 


4 sprigs parsley 
1% teaspoon dill seed, 
1 package broth seasoning i 


1/4, teaspoon salt i 


Cover chicken with water, bring to ite 
boil, drain and scrape skin clean. Rins i 
well in cool water. Place chicken ij h 
clean pot, cover with fresh water (abou 
2% quarts) and bring to a boil. Skim. Addy 
vegetables and seasoning, cover andy 
simmer about 80 minutes or until chicky 
en is tender. Taste for salt correction}, 
during cooking. When cool, drain souyl 
from chicken. Chicken may be used fol} 
dishes calling for cooked chicken. Servilh 
soup with Kneidlach or noodles which 
have been cooked and drained separate|}}) 
ly. Serves 8.—Adeline Evans 








(pictured on page 89) 


1 cup diced onions : 
1 cup diced celery 
14 cup diced green pepper 


| 
VEGETARIAN CHOPPED LIVER ' 
i 


Nyafat or margarine D 
1 can (4 oz.) mushrooms, drained p 
1 can (4 0z.) yellow string beans, drained |) 
6 walnuts H 


4 hard boiled egg yolks 

Sauté diced vegetables in nyafat 0} 

margarine until golden brown. Add 

mushrooms, string beans and walnuts: 
. . ’ i) 

mix thoroughly, then grind. Grated 






on Bits Hickory Smoke flavored or Garlic flavored. 


Nlks of eggs may be mixed in or used 
# garnish on top.—Sora Lee Goldberg 


| 

] CHALLAH 
(pictured on page 89) 
»ackages dry yeast 


ups warm water 
ablespoons sugar 
jeaspoons Salt 

cup salad oil 
lightly beaten eggs, at room 
"temperature 
£’ cups flour 
1 gg, set aside for glaze 
©same seeds 


Sten yeast in water. Add rest of in- 
@dients, except flour. Mix. Add 4 cups 
Oflour and mix well. Add more flour to 
Pke workable dough. Knead until 
Sooth and elastic. Turn into oiled bow] 
#1 cover. Let rise until doubled. Punch 
(wn: Divide dough in half. Cut each 
if into 3 equal pieces. Roll each piece 
}o a strip about 15 inches long. Place 
» trips on greased baking sheet. Braid, 
Htening strips securely at both ends. 
Hpeat with second half of dough. Cov- 
© let rise again until doubled. Brush 
t) and sides with slightly beaten egg. 
Srinkle with sesame seeds. Bake in 
©9°-350° oven for 30-40 minutes. 


Nkes 2 loaves.—Mrs. Robert Temkin 


CHEESE BLINTZES 
(pictured on page 92) 


Lives: 
“88s 


to all kinds of 


i 


Division of Kraftco Corporation 





2 tablespoons salad oil 

1 cup milk 

3f, cup flour 

1% teaspoon salt 

Butter 

Filling: 14 |b. cream cheese 

1/ ib. dry cottage cheese 

2 egg yolks 

2 tablespoons sugar 

1 teaspoon vanilla extract 

To prepare leaves: 

Beat eggs, oil and milk together in a 

bowl. Add flour, salt and beat until very 

smooth. Chill batter for 30 minutes. Melt 

| teaspoon butter in 7-inch skillet. Pow 

1 tablespoon of the batter into skillet 

tipping the pan quickly so batter wi 

cover the bottom. Fry until lighth 

browned on one side only. Turn out 

onto a clean towel. Stack the blintz 

browned side up, until all the batter 

used. Add additional butter as required 
To prepare filling: Beat all filling in 

gredients until smooth. Place 1| table- 


] 


spoon filling on each blintze. Turn two 
opposite sides in a little and then roll 
up. (Can be frozen at this point.) Fry 
blintzes until lightly browned on both 
sides.—Marcia G. Shapiro 
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SMOKED WHITEFISH SALAD 
So simple and so delicious. 


3 Ib. smoked whitefish 

1 cup chopped celery 

1 cup chopped green pepper 

Juice of 1 lemon 

1 cup mayonnaise 

1 jar (4 oz.) pimiento, drained and 
chopped 


Skin, bone and flake fish. Add remain- 
ing ingredients, with pimiento carefully 
folded in last. Pack tightly into 5-cup 
fish mold, coated with additional may- 
onnaise. Unmold by running knife along 
edge and inverting. Smooth surface with 
a spatula. Garnish with olive slices and 

Iditional pimiento strips to resemble 

fish.—T’Mahry Axelrod (continued) 


COOKBOOKS WANTED 
ur group have a cookbook? 
k that you’ve put together 
imong yourselves, with recipes con- 
tributed by members? If you have | 
: h OC or know of one in youl 
( nunity, we'd like to see a copy 
O we can consider it for this 
Send to: 
Ladies’ Home Journal 
Community Cookbook 
641 Lexington Avenue 


New York, New York 10022 














The following five cookies are pictured 
top left on page 92. 
HUNGARIAN PASTRY SQUARES 


14 |b. margarine 

1/4, cup sugar 

2 egg yolks 

1 teaspoon vanilla 

11% cups flour, sifted 

1/4 teaspoon baking powder 
Pinch of salt 

Pinch baking soda 

1 jar (12 oz.) raspberry preserves 
Chopped nuts 

2 egg whites, beaten 


Preheat oven to 350°. Cream shortening 
and sugar. Add egg yolks, beat until 
light and fluffy. Add vanilla, then dry in- 
eredients, well sifted. Pat into a 9x13-in. 
pan. Spread with preserves, sprinkle 
with nuts, spread beaten egg whites 
thinly. Sprinkle again with nuts. Bake at 
350° for 25-30 minutes. Cut into 12-15 
squares when cool.—Beverly Chesler 


CHOCOLATE DROP COOKIES 


Cookies: 

14 cup margarine 

1 cup brown sugar 

1 egg 

1 teaspoon vanilla 

2 squares semisweet chocolate, melted 
2 cups sifted all-purpose flour 
1/4, teaspoon soda 

14, teaspoon salt 

3f, cup sour cream 

4% cup chopped walnuts 
Mocha Frosting: 

14 cup margarine 

2 tablespoons cocoa 

2 teaspoons instant coffee 
Dash of salt 

3 cups confectioners’ sugar 

3 tablespoons milk 

1Y4 teaspoons vanilla 


To prepare cookies: Cream margarine 
and sugar until fluffy. Beat in egg and 
vanilla. Stir in chocolate. Sift together 
dry ingredients. Add to chocolate mix- 
ture, alternating with sour cream. Mix 
well. Stir in nuts, drop from teaspoon 2 
inches apart on a greased cookie sheet. 
Bake at 350° for 10 minutes. Remove: 
cool and frost. Makes 4 dozen. 

To prepare frosting: Cream margarine 
with cocoa, coffee and salt. Beat in con- 
fectioners’ sugar alternately with milk 
and vanilla. Beat until smooth.—Linda 





Ruda 
Leer medi hoe) 
ON) art 
STRUDEL 
Dough: 


2 cups flour 
1% cup softened butter o; 
1 cup sour cream 
Filling 

cup (12 0z.) apricot preserves 
14% cups (6 oz.) chopped nu 
i cup shredded coconut 


Margarine 


Cut butter into flour, add sour cream 
and form dough into ball. Refrigerate 
at least 4 hours or overnight. Divide 
dough into 4 parts and roll each part 
into a 12x7-in. rectangle on a floured 
surface. Spread with preserves, sprinkle 
with nuts and coconut and roll as for a 
jelly roll. Bake at 350° for 45-60 min- 
utes on lightly greased cookie sheet. 
Makes 24-28 servings.—Lil Schulman 


CHEESE HORNS 

Dough: 
14 |b. butter or margarine 
14 |b. cream cheese 
3 teaspoons sugar 
1 egg yolk 
2 cups flour 
Filling: 
Jam of your choice 
Chopped nuts 
Cinnamon and sugar 
Milk 
To prepare dough: Cream together but- 
ter, cheese, sugar and egg yolk, then add 
flour. Forms a soft ball. Chill overnight. 

To prepare filling: Three hours be- 
fore making, take dough out of refrig- 
erator. Divide dough into 4 pieces. Roll 
out thin on a floured board into a circle, 
spread with jam, nuts, cinnamon and 
sugar. Cut into 8 pie wedges and roll 
from the wide side to the narrow. Place 
on a cookie sheet covered with foil, 
brush with milk and sprinkle with cin- 
namon and sugar on top. Bake in 350° 
oven for 20 minutes. If smaller horns are 
desired, cut into 16 pie-shaped wedges. 
Makes about 32 horns.—Joan Wheeler 


TARALEEKOOS 
(Sesame Cookies’ 
3 eggs 
1 cup sugar 
lf, cup vegetable oil 
1 teaspoon vanilla 
3 cups flour 
1 tablespoon baking powder 
1/4, teaspoon salt 
Sesame seeds 


Beat eggs; add sugar, oil, vanilla and 
mix well. Add flour, baking powder and 
salt; mix first with large spoon then with 
hands until workable. Preheat oven to 
350°. Roll out % of dough into strip to 
thickness of finger; cut off pieces about 
5 inches long, shape like donut and 
sprinkle with or press into sesame seeds. 
‘epeat for remainder of dough. Bake 
on greased cookie sheet at 350° for 15- 
20 minutes. Makes 50-60.—Sarah Cas- 
sorla 





TO ORDER YOUR COOKBOOK 
Rochester Hadassah Cook Book is a 
hard-cover, 314-page volume of 
over 1000 recipes, many illustrated 
with sketches. To order, send $5.50 
| plus $.50 postage and handling to: 
| Rochester Hadassah Cook Book 


P.O. Box 3929, Brighton Station 
| Rochester, N.Y. 14610 





Make checks payable to: Hadassah. 


THIS MARRIAGE a 


continued from page 20 I 


Maybe I picked that particular route ¢ ; 
a subconscious hunch. At any rate, in 
parking lot, big as life, I saw Eve’s ed 
I parked right beside it and waited i] 
hour, overwhelmed with disappoi 
ment, disillusionment and anger. Whélf. 
Eve eventually showed up, I was in sudj}y, 
turmoil I could have killed her with ni P) 
bare hands. I didn’t give her the sa hi 
faction of knowing it; I greeted her will} 
a smile. 


tT 
0 
n 


“Eve smiled, too. I calmly asked wh F 
she was doing there. Without an i f 


stant’s hesitation, she produced a stri ‘ 
of lies; she had been treating an emelf, 


gency case in the motel—acute appendff. 
citis—and described the symptoms 4 
glib detail. When I suggested that th i 
two of us check the condition of th ri 
patient with the motel desk clerk, sl] 
said the patient was already in an anf 
bulance en route to the hospital. Bif" 


when I insisted I would drive her to | 
hospital to sign in her patient she final]? 
broke down and told the truth—or a pal ; 
of it. | 
| 


i 

“Eve didn’t tell me why she had gonf 
to bed with a creep neither of us ca, I 
abide. She said she didn’t know wh fC 
but that seems unlikely. She swore 
was the only time she had stepped ov). 
of line since the night she and I wel . 
first together—that it would never hayf 
pen again. But why should I belie 
her? es | 
“I just can’t take marriage with aif" 
other Stella. How am I to know if Evp, 
has the slightest love or respect for mé th 
How am I to know if she has any feclint 4 
for the pain I have suffered at hej" 
hands? Indeed, she has yet to tell mf 
she is sorry.” 











The counselor’s turn I 


“In their argument over semantics} 
revolving around Eve’s refusal to expres 
regret and Steve’s anger at her refusal 
the two were actually arguing deepl] 
hidden feelings,” the counselor said. “4 
a result, the bitter «argument—delibe 
ately waged on a ‘cool’ unexcited level} 
was confusing and frustrating to both 
accomplishing nothing. 

“Eve and Steve were concealing an\f 
stiflmg their emotions—emotions com} 
mon. to all of us—and futilely attemptin 
to solve their problems by _ intelle¢ 
alone. In the parking lot they condulgl : 
themselves like strangers—Steve sw 
lowed his rage and hurt; put on a calm 
counterfeit face, asking sensible, logica 
questions; and Eve crushed her inne 
feelings of guilt and remorse, telling hin 
a string of lies. 

“Imagining they were guided by in 
telligence, Eve and Steve worsened thif 
situation. But if Steve had followed hi! 
instincts and socked Eve in the jaw aij 
he longed to do; if she had screamed" 





roaches at him for neglecting her, 
»y might have learned some of the 
}h. There was no mystery in Eve’s un- 
byable fidelity; she was avenging her- 
' on Steve for rejecting her. 

‘In early childhood, Eve acquired 
nt might be called the ‘ugly duckling 
Hirome.’ Her pretty mother easily 
Ivinced Eve, handicapped by an un- 
‘tly birthmark, that she was physical- 
epulsive. To compensate for the so- 
ed ‘ugliness—although to my eyes 
» was as attractive as the average 
ng woman—she became fiercely com- 
tive as a small girl. Cheered on by 
ther who allied himself with her, 
sibly to even the score with a wan- 
ling wife, Eve was determined to suc- 
id with brains and wit. 

)She married Steve, who possessed a 
\ply entrenched contempt for wom- 
He used his considerable sexual 
eal to establish relationships with 
nen on his own terms. Thus he got 
in Eve a pre-marital agreement that 
ht accurately be described as one- 
ied. Under the conditions of this un- 
fristic agreement, Steve was free to 


} 


ly around while Eve was bound to 
)petual fidelity. 

)Conflict between them was inevit- 
fe, and after counseling, Eve and 
ve saw this. Steve acknowledged his 
fairness and made amends. Today 
wh are free to find other sex partners, 
» neither cares to do so. 

/Through counseling, they compro- 
ed the troubling question of seman- 
). Eve was sorry for her behavior, but 
) had persuaded herself that any apol- 
i’ was a hypocritical lie—the kind on 
ich her mother had thrived. What she 
n’t realized was that there are times 
‘en people are truly sorry. Once she 
ognized this, Eve could see that there 
mo humiliation in honest regret—it 
, not make her resemble her detested 
ther. In fact, she finally saw that her 
usal to apologize only made her seem 
stinate and stupid. 

“ive and Steve had never engaged in 
shouting, knock-down, drag-out fight. 
ey just didn’t quarrel, said Eve. Quar- 
ing was childish, said Steve. Obvious- 
they regarded their forbearance as a 
vital asset. They were mistaken. In 
zood marriage, husbands and wives 
ed to quarrel, to ventilate their anger 
d their differences—it’s how they be- 
ne acquainted with one another and 
e another's feelings. 

‘In group counseling, Eve and Steve 
re taught how to break out of the 
son of intellectuality and to expose 
ir true feelings to each other. In 
yt, they began to learn how to fight 
d speak honestly and directly, and 
»y both agree that they have profited 
the knowledge. In fact, Eve recently 
d me that she and Steve now have a 
ely, anger ventilating quarrel at least 
ce a week.” End 
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You can take this sausage 


Smoked Sausage with Rice. 
4 cups hot cooked rice 
12 ounces smoked country-style 
link sausage 
1 large onion, sliced 
1 large green pepper, cut in 
l-inch pieces 
1 cup diagonally sliced celery, 
cut in l-inch pieces 
1 can (14/2 ounces) tomatoes, 
quartered 
1 cup beef broth 
1 can (8 ounces) sliced pineappl: 
(in unsweetened pineapple juice 
“4 teaspoon each garlic powder 
and pepper 
1 tablespoon brown sugar 
2 tablespoons cornstarch 





While rice is cooking, cover and 
cook sausage in 12 cup water about 
5 minutes. Remove from water and 
cut in thin slices. Combine sausage, 
onion, green pepper, and celery in 


Or a great dinner for six. 


and make a good dinner for two. 


a large skillet. Cook until vegetables 
are tender crisp. Add tomatoes, 
broth, pineapple (drain, cube, and 
reserve juice), and seasonings. Cover 
and simmer 5 minutes. Blend corn- 
starch with pineapple juice. Pour 
into meat-vegetable mixture. Cook, 
stirring, until clear and thickened— 
about 2 minutes. Serve over beds 

of fluffy rice. Makes 6 servings. 


For other menu-stretching 

recipes, write to: 

Rice Council of America, Box 22800, 
Houston, Texas 77027. 


Name 


© Rice Council for Market Development 1975 


RICE. 


A great eating idea whose time has come. 














Thread needle with 8 ft. 
push through lower carcass. 


string and 


Come back over leg, through breast- 
bone tip, over other leg. Cut and tie. 








Push needle through where leg and 
thigh join; out through other side. 


Fold wings akimbo, turn chicken on 


breast. 


Las 


! through o 
through 





itch neck 
2 TUp. Tie. 


PERFECT CHICKEN 


continued from page 85 


MARYLAND FRIED CHICKEN 

To prepare cream gravy: Pour off all 
but % cup of frying oil. Stir in 2 table- 
spoons flour and 1 teaspoon salt. Cook 
for 1 minute. Remove from heat; add 1 
cup each milk and heavy cream slowly, 
stirring constantly. Return to heat and 
cook, stirring, until gravy comes to a boil 
and thickens. Add 1% teaspoons lemon 
juice. Simmer 2-3 minutes before serving 
gravy with chicken. Makes about 2 cups. 





Chicken nutrition 


No meat is lower in fat content than 
chicken, which means it is kind to calorie 
counters. A 3-oz. portion of skinless 
broiler breast has only 115 calories (185 
with the skin on), compared to 310 
calories in an equivalent size serving of 
roast pork. The same amount of market- 
ground hamburger has 245 calories and 
other meats have even higher counts. 

No meat exceeds chicken in protein 
content. Chicken provides 57.4 grams 
of protein per pound. Chicken contains 
no carbohydrate or ascorbic acid, and is 
low in iron (except for chicken liver), 
riboflavin and thiamine. 


Chicken storage 


Like all meats, chicken should be re- 
frigerated as soon as possible. The ap- 
proximate high-quality storage life of 
cut-up or whole chicken in a refrigera- 
tor is 1 or 2 days. Giblets are quite 
perishable and should be cooked within 
12 hours and used within 2 days. The 
supermarket tray pack is acceptable for 
short-term storage; for long-term, loosen 
or remove any transparent film packag- 
ing from chicken, cover it loosely, and 
store in the coldest, non-freezing part 
of the refrigerator. Multiple bagged 
chickens or parts should be _ rinsed, 
separated into the portions desired 
and repacked in clean bags or other 
packaging material. Some circulation 
of air is recommended for fresh chicken 
stored in a home refrigerator, because 
slight drying of the surface of the un- 
cooked meat slows bacterial growth. 


Chicken aroma and dark color 


Although not common, packaged chick- 
en sometimes has an aroma when op- 
ened. This is due to oxidation and is 
considered normal. If a few minutes 
after opening a strong aroma lingers, the 
product should be returned to the store. 
Because broiler-fryer chickens are 
harvested at a young age (7 to 9 weeks), 
their bones are not completely calcified, 
resulting in a seepage of pigments from 
the bone marrow to the surface of the 
bone. During a slow freezing process, 
such as in a home freezer, the bone 
marrow expands and darkens the rather 
porous leg bone. Fast freezing in a pro- 
cessing plant minimizes the problem. 


OUT OF THE VEIL x 


continued from page 71 i 

; 
Angelo or a Bach. You've never evelfirl 
produced a great cook.” br 


If he felt this way, why was the Shaka | 
financed Women’s Organization bring) 
ing me—who is sometimes blamed fafa: 
starting “women’s lib”—to Iran? I imjn 
mediately asked the Secretary Genera}fhit 
of the Women’s Organization, Mahna\fffh 
Afkhami, for a personal interview witl}p: 
the Shah. I was told that was impossiffil 
ble, but that Helvi Sipila, Germain¢hio 
Greer and I would have an audienc(}h 
with the Empress. a 

My first few days in Teheran werthye 
strictly caviar and jet lag and a sens¢jy: 
of being strangely at home. Teheran, foi 
Middle Eastern city, seems like an Amer'f | 
ican Western boom town—buildings golf; 
ing up overnight, international bank) 
next to Persian wimpy stands, and naj) 
beggars. We were all put up at the Tehjft 
eran Hilton, where I found real Iranianjjy 
caviar on the menu. On the streets, womijy 
en still wear the chodor: old women|}p, 
middle-aged women in high heels, young§}y, 
women with blue jeans or slacks showing fy, 
beneath the veil. And despite the heat}}, 
of the city, there were no bare legs) 5 
Even little girls without the chodor had ti 
kerchiefs covering their hair, long/hy 
sleeved blouses and stockings. Soon [pp 
too, wore dresses instead of slacks dur 
ing the day, and at night I wore stock 
ings and shoes instead of bare legs and 
sandals. That sense of shame about ex 
posing any inch of woman’s bare ski 
to the public eye comes from the equiv 
alent of the veil in the Puritanical West, 
We are not so long out of it ourselves if 
we can slide so easily, uneasily, back 


RECIPE INDEX 


Here is a listing of recipes appearing in this is- 
sue including those from the Journal kitchen 
and advertisements. All have been tested by our 
home economists. 

APPETIZERS AND BREADS 

Challah, p. 95 

Chicken Soup, p. 94 

Fresh Fruit Compote with lemons, p. 47 
Nutmeg Coffee Cake, p. 86 

Nutty Peach Bread, p. 86 

Smoked Whitefish Salad, » 95 

Snow White Gefilte Fish, p. 94 
Vegetarian Chopped rivers p. 94 
BEVERAGES 

Frozen lemonade with fresh lemon punch, p. 91 
Iced tea made cooler with lemons,-p. 91 
Lemon/Lime kiddie drink with lemons, p. 91 
Wine to Sangria with a lemon trick, p. 9L 
DESSERTS 

Cheese Blintzes, p. 95 

Cheese Horns, p. 96 

Chocolate Drop Cookie, p. 96 

Favorite Canned Fruit with Lemon, p. 47 
Fresh berries with a snappy lemon glaze, p. 47 
General Foods Dessert Recipe Booklet, p. 12-13 
Hungarian Pastry Squares, p. 96 

Summer Melon with a Lemon Kick, p, 47 
Strudel, p. 96 

Taraleckoos, p. 96 

MAIN ENTREES 

Barbecue Lovers’ Chicken, p. 87 

Barbecue Lovers Meatballs, p. 87 

Broiled Chicken, p. 85 

Braised Chicken in Cream Sauce, p. 83 

Chop Chop Steak, p. 4 

Fried Chicken, p. 84-85 

Roasted Chicken, p. 84 

Smoked Sausage with Rice, p. 97 

Sweet and Sour Brisket, p. 94 
MISCELLANEOUS 

Barbecue Lovers’ Barbecue Sauce, p. 87 
California Avocado Fruit Medley, p. 55 








































+o it! What woman is completely free 
ym the residue, the scars, of that men- 
or physical veil? 

The Empress, Her Imperial Majesty 
rah Diba, grew up without the veil. 
br mother was very enlightened and 
‘en let her take swimming lessons in 
re pool with boys. Later, before Farah 
ba married the Shah, her mother en- 
juraged her to go to Paris to study 
ichitecture at the Ecole des Beaux Arts. 
/The Empress received us at the Pal- 
re at 10:30 a.m. When she came in, 
> all stood up. Helvi, schooled in U.N. 
jotocol, curtsied. Germaine, a_ tall 
‘ughter of the British Empire, folded 
» a haughty bit. I shook hands and 
tve her Imperial Majesty the new edi- 
nm of The Feminine Mystique. “I read 


j 


“T agreed with it all.” 

'Farah Diba is very beautiful: sculp- 
red cheekbones, hair flowing to her 
joulders, looking as if Kenneth had 
jst done it. Her eye makeup is very 
ibtle. It is said that the Shah divorced 
je previous Empress, Soraya, because 
did not bear him a son. The Empress 
irah has two sons and two daughters. 
er Majesty was scheduled to give us 
formal, ten-minute greeting, but she 
pt us for an hour and a half. The sit- 
‘tion of being a woman is experienced 
th a new consciousness these days— 
‘en by the Empress of Iran. 


Wei 
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less than 1% fat 










Watchers 


Frozen Dessert 
_ gets rave reviews! 


Delicious. So much better. Fantastic. 
That's what women all over America 
are saying about our new Family 
Pleasing Flavor. Such good taste, 
you'll never believe it has less than 
1% fat. Try it, see if your family agrees. 





“I do not have time to be myself,” she 
said. “I have three palaces to look after: 
the decor, the menus, the entertaining. 
I personally supervise the children’s 
education. I must accompany the Shah 
on all occasions in public. It takes so 
much time; the clothes, the hair, the 
makeup. Then there are the projects I 
have initiated for the nation and the 
organizations I personally give leader- 
ship to—the film festival, the arts festi- 
val, the libraries and youth centers, the 
planning and development, and archi- 
tecture, which is my special interest. 
But how can I keep up with my own 
field? There’s been a whole new genera- 
tion of architects since I left school!” 


Beauty not enough 


And she told me, with a certain in- 
tensity: “When you are young, you think 
it is enough just to be beautiful, that it 
will take care of everything. But it is not 
enough to be beautiful, and you cannot 
depend on it. It does not last. A man 
may find someone younger, more beauti- 
ful—a woman is not expected to do that, 
she may not even want to. She must 
have something of her own in herself. 

“My mother told me, ‘It is up to you! 
Are you simply going to be a face, a 
decoration, a clotheshorse, a picture- 
book Empress? Are you going to rest 
in history as just another wife of a 
Shah and mother of a prince? Or are 


you going to do something as a person 
yourself, take on responsibilities, chal- 
lenges that will make you discover what 
you are capable of, and make an im- 
age of a new kind of woman in Iran?’ ” 

Because of her training and interest 
in architecture, Empress Farah now sits 
on the National Planning Council—and 
she is not a token royal figurehead. She 
actively participates in and directs the 
planning council, instigates and oversees 
the arts and film festivals with which 
Iran is attracting international attention. 
She is a “working empress,” not afraid 
now to act on her own ideas, or to in- 
novate—though in the meetings with 
members of the Cabinet and the Prime 
Minister which her activities require, 
she may still veil her power in the 
manner that is customary to women 
the world over when the only power 
they possessed was wielded vicariously, 
through men. 

“IT don’t know whether it’s being a 
woman, but often I find I have to put the 
words in some man’s mouth and never 
let him know that I had long before 
thought of and planned the thing he is 
suggesting,” said Farah Diba. “I knew 
something different was beginning to 
happen when I heard that.a very im- 
portant official was trying to get a pro- 
posal of his own off the ground by 
saying the Empress wants it.’ ” 

I asked the Empress how (continued) 
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t about the Shah’s assertion, 
as quoted by Oriana Fallaci, that “no 
woman could ever influence him’”—that 
women “have not produced anything 
great. nothing,” and are not “capable of 





Povernl bs 

Empress Farah shrugged. “Well, I 
said to the Shah, “What am I doing here 
then?’ He said he was teasing Oriana. 
Of course, he did not mean it, he could 
not mean it. After all, it is he who in- 
sisted that women must have the vote, 
and that girls must go to school equally 
with boys. A man may be put in jail in 
[ran now if he refuses to send his daugh- 
ter to school. The Shah has changed the 
whole royal tradition so that if he should 
die before our son reaches maturity, I 
will rule as Regent. For the first time in 
our history, he had me crowned Em- 
press in my own right at Persepolis. I 
have to think it was not just a gesture 
to be modern, but that he does respect 
me as a person in my own right.” 

And she spoke of the women’s libera- 
tion movement as “we.” When she shook 
my hand goodbye, I said to her: “I have 
never met an Empress before. It is a 
pleasure to meet an Empress who is also 
a feminist.” 

That afternoon, Helvi, Germaine and 
I held a panel discussion at the Imperial 
Social Services Organization, and an- 
swered questions of the Iranian press 
and public officials. It looked at first as 
if only women had come, but then I 
saw some men, sitting alone, way back 
where they would not be recognized. 








Beware of tokenism 


[ said that the essence of the whole 
women's movement in the U.S.—and the 
meaning of women coming out of the 
veil in Iran—was the assumption of our 
full personhood in human society. I 
warned them to beware of tokenism— 
and also pseudo-radical rhetoric and co- 
option by any political faction (includ- 
ing, although I didn’t say so in so many 
words, the Shah of Shahs.) They should 
concentrate on action and education that 
will break through the real economic 
barriers to equality—and understand 


that women could not progress, in 
[ran or in America, in isolation from 
the rest of society. And could wom- 


en's problems in Iran be solved if polit- 

ical oppression or economic corruption 

kept the great majority of the people of 

lran—m nd women-—still in poverty, 
| 


still illiterat ind if those astronomical 
oil profits werent used to raise the 
standard of living of all the people? 
Were wom ing used in Iran as mere 
window-dre¢ modernization and 
progress for regime—or was 
our very pi ere a symbol of a 
new force in hist lging past and 


future in a manne) 


ted and 
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incomprehensible in the political terms 


of the past? 

We spent the next days sightseeing. 
In the vast excavation of Persepolis, 
among all the monuments to Persia’s an- 
cient glory, I couldn’t find one carv- 
ing showing women. The great statues 
are all of bulls, lions, two-headed winged 
stallions and warring men. Even the 
servants walking behind, fanning their 
kings or swatting off flies, were men. 
Behind the great palace were the ruins 
of the harem where the women were 
confined. The individual rooms seemed 
barely large enough to accommodate a 
bed. One could also see the remains of 
the underground passage discreetly 
connecting the harem to the main palace. 

In Shiraz, I visited the beautiful Per- 
sian gardens (created by men) that are 
now shrines to Iran’s most famous poets. 
I read some of their moony love poems. 
They evoke a melancholy yearning for 
an image of women these male poets 
could never have known in real life be- 
cause women, secluded behind the veil, 
were barred from men’s life, barred 
from the very mastery of letters, num- 
bers and words that make poetry pos- 
sible. Men wrote these poems to dream 
objects created out of their lonely yearn- 
ings. A man had to fall in love from a 
glance of an eye—it was all he could see 
through the veil. 

A tea garden was turned over to a 
group of women for a luncheon in our 
honor. The woman next to me told me 
that years before, her mother had come 
home one day to find that her husband 
had divorced her simply by signing a 
piece of paper. He brought home an- 
other wife. There was nothing her 
mother could say about it. But under 
Persian law a man can't control his 
wife’s property (as he still can in some 
states in our country until we get the 
Equal Rights Amendment). So the 
divorced mother took over the orange 
groves that belonged to her and began 
running them herself. The woman who 





“Better give Daddy soup for his supper. 
While he was asleep I took his tonsils out.” 


> 


































told me this story works in a governme 
office and, although she is married, kee 
her own name—as do all the professio 
women I met—without the fuss we’ 
had to make to be “Ms.” in Amerid 
It’s an Iranian tradition. And it remai 
her legal name through life. | 
Back in Teheran, I lunched with hé 
a dozen Iranian psychologists; care p 
women, married and mothers all. I asl 
them about the attitude toward sex | 
Iran. I had noticed how seldom sex w 
discussed, even in sophisticated circle 
The psychologists told me that in t 
villages “women accept sex as a subm 
sion to the man. There is little forepl 
and no question at all of giving plez 
ure. In the towns, among the midd 
classes, the women are brought 
to believe that sex is dirty and bs 
—in an effort to keep them from p 
marital sex.” There is a form of pla 
tic surgery that is becoming increasing 
popular in Iran, I was told. The surge] 
constructs an artificial hymen for 
wedding night—for women who are 
longer virgins. But the considered fe¢ 
ing of the psychologists was that Iranié 
women have had to inhibit their sexug 
ity for so long that most are frigid. 


] 


Sex “‘service of man’’ 


The psychologists also told me that 
wife would never admit to her husbar 
that she didn’t enjoy sex, nor would sl 
refuse him; she would be afraid of losi 


. . . . << aH 
him. Sex is still considered as a 


of the man.” A recent Iranian study r 
vealed a poignant side effect: men a) 
becoming increasingly frustrated b 
cause their wives can’t or don’t “expre} 
love” to them. The study showed th 
men have seen Amétican-movies on T’ 
in which the wife says, “I love you 
Now the Iranian male, who can expre} 
his feelings much more freely than tl 
women, want their wives to say, “I lo 
you.” But an Iranian woman has to kee 
her feelings inside—a psychological cor 
sequence of that veil which (continuec 


| 
| 
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continued 


says woman must not show herself; 
must not show what she likes or doesn’t 
like. 

Since the Shah’s “White Revolution” 
in 1963, which gave women, like men, 
the right to divorce, Iran’s divorce rate 
has been climbing. Before, a man could 
divorce a wife or simply bring another 
wife home without even telling the wife 
ahead of time. Now he must go to court 
for a divorce, or he must have his first 
wife’s consent to take a second wife. 

The high divorce rate is blamed on 
women’s rights; more women are finan- 
cially independent now and can support 
themselves. Before, divorce was looked 
upon as a social and economic disaster 
for a woman, disgracing her whole 
family. All her male relatives—brothers, 
father, uncles, cousins, grandfathers— 
would keep her from divorcing. Today 
it is a lot different, and family interfer- 
ence is far less. The psychologists told 
me that Iran’s divorce rate is the fourth 
highest in the world, and that one out 
of five marriages ends in divorce. The 
Empress has decided that the situation 
calls for family counselors and has be- 
gun a training program for them. 

One of the psychologists, who was 
educated in America, made this startling 
comparison between Iranian and Ameri- 
can women: “American women are more 
marriage- than achievement-oriented 
because marriage is- more useful to 
American women. It gives them security. 
Marriage doesn’t give that much security 
to Iranian women. An Iranian woman 
doesn’t inherit that much from her hus- 
band or her father—though what she 
does inherit is more clearly her own to 
control than in your country. It’s a ca- 
tastrophe here if a woman doesn’t have 
anything herself. So the incentive here 
for a woman to strive for her own iden- 
tity is stronger than it is in America. 
Besides, finding a husband here is not 
so hard; many people work to find a 
woman a husband. He is simply brought 
to her. In my country, women are more 
motivated to become professionals. 
When I studied in the States, I was 
shocked at the willingness of women to 
be treated as sexual objects, to be only 
housewives in the home.” 


Betty keeps a promise 


Near the end of my stay, I kept my 
promise to Iranian students in America 
who wanted me to look into the impris- 
onment and rumored torture of a young 
woman sociologist. I made inquiries, 
and it turned out that the woman was a 
cousin of one of my hostesses. I could not 
find out if the sociologist was tortured, 
but they said she was indeed dedicated 
to the overthrow of the Shah, as I sus- 
pected were a great many of the younger 
intellectuals I met; men and women 
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who had recently come back from exile 


as Communists in Paris or San Francis- 
co. They were now working in govern- 
ment or university programs to make 
what impact they could on the massive, 
explosive development of their country. 
Those intellectuals were cynical and 
they spoke in innuendos, as if everything 
they said was being bugged. (“Well, it’s 
a free country, isn’t it?” they would 
joke). But something was happening in 
Iran that went beyond the political rev- 
olutionary line that they had grown up 
with, and they wanted to be a part of it. 
The sheer wealth of the nation and the 
commitment to its distribution among 
the people that the Shah had to 
make to bring back these exiles whose 
expertise he needed, the necessity to 
educate great numbers of people to 
create the “Great Civilization” that the 
Shah wanted, would, the young people 
hoped, result in a democracy that they 
knew did not exist now. 

Finally, suddenly, I am told to be at 
the Palace on Sunday, at noon, to talk 
to the Shah. I entered the Palace gates, 
passed by guards, a Persian garden with 
blue-tiled pools and a teenager's white 
jeep with the usual hippie flowers and 
peace symbols (the Crown Prince?). I 
walked over black marble floors, jewel- 
like carpets, into a hall of mosaic mirrors 
covering walls and ceilings, refracting 
the sunlight in diamond-like rays. 

The Shah was standing by a desk. A 
man of my own age, tall, intense, with 
an interesting, intelligent face emanat- 
ing that power one knows is so enormous 
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PAGE 72: (large picture) Oval casseroles in lettuce 
green enamel on cast iron, from the ‘‘Mama’’ 
cookware line by Le Creuset, are available in 2, 
342, 544 and 714 quart sizes, at $25, $33, $40 and 
$50. The framed needlepoint of vegetables is a one- 
of-a-kind piece, not available in stamped canvas 
or kit form, (small picture) Stacking china mugs 
in assorted vegetable patterns, $2 ea., by National 
Silver Co. ‘‘Garden Salad’’ foam-backed, vinyl 
place mats and matching cotton napkins, $13 a set 
of 4 of each, by Vera. Glazed pottery centerpiece 
of a plate of vegetables by Carbone, $67.50 on spe- 
omer from Mayhew, 509 Park Ave., N.Y.C. 
3: “‘Salad’’ pattern fabric by Stromma of 
Sweden, a 47” wide cotioa, $9 yd.—also available 
vinyl coated, 58” wide at $12 yd.—from Fabrica- 
Hions, 246 E. 58th St., N.¥.C. 10022 (mail order, 1 
yd. minimum plus ./5 postage). Large white ce- 
ramic tomato and artichoke, with green stems, by 
Sigma Marketing Systems, $/5 ea., on special order 
{rom Far Corners, 531 Lake Ave., St. James, N. Y. 
11780 (add 10% tor postage on mail orders). To- 
mato red enamel on cast iron casseroles by Copco, 
in 142, 212, 5 aud 7 quart sizes, at $19, $27.50, $35 
and $44. Pumpkin hassock, custom covered in red 
vinyl to resemble a huge tomato, available in 
standard coverings cf green, gold or orange suede 
cloth, or an oatmeal texture, $52, by Babcock 
Phillips. Glazed pottery centerpiece of tomatoes. 
eggplant and peppers by Carbone, $85 on special 
order from Mayhew, 509 Park Ave., N.Y.C. 10022. 
Lacquered rooster container, woven of wicker in 
China, $250, from Country Floors, 300 E. 61st St., 
N.Y.C. 10021. ‘‘Greengrocer Special,”’ 16” x 15” 
screen printed canvas totes, $9 plus $1 postage, 
from the F'BS Catalog, 659 Main St., New Rochelle, 
N.Y. 10801 (or send $1, which can be applied to 
your first order, to this address for the FBS 
Catalog). 

PAGE 74 (bottom left) Fabric, #12885/15, 39” wide 
cotton, from Boussac of France,* 979 Third Ave., 
N.Y.C. 10022. ‘‘Vezetable Polka Dot’’ plates, $21 a 
set of four (each a different pattern—carrots, pea 
pods, tomatoes and corn); 1142 qt. casserole, $14, 
and a ceramic box with vegetables on the lid, $76, 
all by Sigma Marketing Systems, on special order 
rom Far Corners, 531 Lake Ave., St. James, N. Y. 
11780 (add 10% for postage on mail orders). 
PAGE 175: ‘‘Sweet Pea’’ wallcovering; a handscreen 
print from Carleton V,* 979 Third Ave., N.Y.C. 
10022. Pink and white check. 71394/31, 39” wide 
cotton from Boussac of France,* 979 Third Ave., 
N.Y.C. 10022. Celery pitcher, $29, and Peapod can- 
ister, $37, by Sigma Marketing, may be ordered 
Far Corners, 531 Lake Ave., St. James, N. Y. 
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priate word. At that moment, the wor 
was just beginning to rock from the 1if 
percussions of his organization of 
producing Arab states to double 
price of oil; his negotiations to buy Ge 
man munitions, American aerospace 
dustries and French nuclear weapo 
Said the Shah of Shahs: “We can ¢ 
without conquering other countries. 
can rebuild the glory of our past in oth 
ways: ways of the spirit, practical wa 
From 1975 on, in a world which is fa 
ing apart, it could be constructive 
build a society of social justice, adap 
ing modernization to our own traditio 
and yet emerging in the forefront of th 
advanced nations of the world.” 


Nature belongs to society 


The Shah spoke of using the treasur 
under his earth to create the “Gre 
Civilization’—a little like the “Ne 
Frontier” and “Great Society” of o 
Kennedy-Johnson eras. “What is create 
by nature should belong to society, n 
to individuals. What is under the groun« 
the big sources of wealth—oil, gas, iron 
copper—cannot belong to individual 
but to the government. In many case 
we go further than the so-called sociali 
countries; in other cases we will e 
courage private enterprise, but the 
must share 49 percent with the worker 
and 20 percent of net profit. 

“No one in the world has done mor 
for women than I have myself. Whelf 
I created the White Revolution, wome 
were still in the category of criminal, t 


11780 (add 10% for postage on mail orders). Large 
cabbage tureen with tray and ladle. $75, and pot- 
tery centerpiece—a basket ed with cabbages and 
cauliflower—$150, by Carbone, may be ordered 
from Mayhew, 509 Park Ave., N.Y.C. 10022. Ginori 
“Sweet Pea’’ china, $39.95 a 5-pc. place setting; 
cream soups and servers, $19 ea., and a glazed pot- 
tery basket, filled with vegetables and tied with a 
yellow ribbon, $78, irom Ginori Fifth Ave., 711 
Fifth Ave., N.Y.C. 10022. ‘‘Honey’’ pattern dessert 
spoon and fork in stainless nickel bronze, $28 a 5 
pe. place setting by Milnor Division of Denby, Ltd. 
Green majolica plates were found in a thrift shop. 
FASHION: Sports Journal  ~ r i 
PAGE 78: HAYMAKER SPORTS, INC. acrylic and 
nylon sleeveless sWeater dress $26, matching cardi- 
gan sweater $20. At Tennis Lady, New York, White 
Plains, Atlanta, Cleveland, Chicago and San Fran- 
cisco; Carol Reed, Conway, N.H.; Royal Racquet, 
New Orleans; 40 Love Tennis Shoppe, Memphis, 
Jackson and Greenville, MS.. Matairie, LA., Little 
Rock, Ar., Valley View and Northpark Center, Dal- 
las, Texas; Tennis Friend Clayton, Mo.; Grosse 
Pointe Ski and Tennis Hut, Grosse Pointe Woods, 
MI.; The Valley High Tennig Shop, Pasadena, Ca. 
ACCESSORIES: Bonnie Doon Socks, Chemold ten- 
nis shoes. SPORTING EQUIPMENT: John New- 
combe tennis racquet by Rawlings., 

PAGE 79: WRANGLER SPORTSWEAR red and 
white striped, short coverall of polyester and 
cotton $8. Scooo necked Enkalure T-shirt $7. 
Available at Drobbins, Locust Valley, N.Y.: Hud- 
son-Belk (Crab Tree Valley Mall) N.C.; Spalding 
& Sons, Bardstown, Ky,; Carson Pirie Scott, Chi- 
cago; J. A. West Co.; Hope, Ar.; Emporium, San 
Francisco. ACCESSORIES: Bernard Kayman sun- 
glasses, Glentex paisley scarf, Pro-Ked exercise 
shoes, socks by Bonnie Doon, and Bulova Accutron 
watch. SPORTING EQUIPMENT: 10 speed racing 
Bike by AMF. ; 

PAGE 80: DANSKIN A-line golf skirt with ad- 
justable waistband $18.50. Color coordinated 
stretchable leotard with white stitching around 
neck and armholes $12.50. Both in cotton and 
polyester. Available at Lord & Taylor, all stores; 
H. & S. Pogue, Cincinnati and branches; J. L. 
Hudson, Detroit; Burdine’s, Miami; Bullock’s, Ca. 
ACCESSORIES: Hat by Catherine Stein, Bulova 
watch, Keds Royal Daisy golf shoes, Bonnie Doon 
socks. SPORTING EQUIPMENT: Golf club and 
fZlove by Spalding. 

PAGE 81: MONIKA for ELON nylon and lycra blue 
tank suit with red and write striped inserts $28. 
Available at Abraham & Straus, all stores; Wood- 
ward & Lothrop, Washington, D.C.; Kaufmann’s, 
Pittsburgh; Harzfeld’s, Kansas City, Mo.; Sakowitz, 
Houston, Tx., Scottsdale, Az.; Bullock’s-Wilshire, 
Los Angeles. SPORTING EQUIPMENT: Scuba div- 
ing and snorkeling equipment and diver’s watch by 
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on, the insane. They did not have the 
ht to vote. They have been given that 
ht. And we have a law that if parents 
vent children, especially girls, from 
ing to school, they can go to jail. Low- 
schools are free, and soon they will 
free all the way up to the university 
el, with the only stipulation that 
dents return this free education by 
rvice to society. Women have equal 
hts now in Iran.” 
He spoke of the three Corps: the Lit- 
ary, Health and Development Corps, 
which women must serve 18 months, 
st as men must serve in the armed 
rvices. The reason: “Back in the uni- 
rsity the boys complained that the 
Js were always two years in front of 
em. 
“If*we give women education and 
portunities for jobs, they will stop 
earing the veil. The veil is important. 
was symbolic of the influence of the 
actionary element in our people. The 
2a that it kept the women immaculate 
ridiculous. God knows what is happen- 
under the veil.” 
But what then of the Shah’s quoted 
tements mocking the very idea of real 
uality of women with men? He said: 
don’t think it’s possible anywhere in 
world now unless women marry 
er the age of 28. But for the future, 
am starting the Open University 
ere the women can continue their 
ucation with television—80,000 wom- 
are doing that now, even with chil- 
n at home. Women are represented 
every sphere of our national life now: 
dicine, even the armed forces—op- 
iting radar stations—and there are 


Influenced by no one 


‘What of that statement that he has 
ver been, nor could be, “influenced by 
woman”? Said the Shah of Shahs: “I 
‘ve never’been influenced by a man. 
is simply a matter of being imperial. 
cannot be influenced by anyone, wom- 
or man. Let us complete this matter 
equality in education and opportun- 
», and then we will see what women 
e capable of. It is up to them. We 
ve not seen great accomplishments of 
omen in the past—yes, as I said, not 
en great cooks—because of lack of 
yportunity.” 
The Shah does not dismiss my ques- 
yn of his suppression of dissent, and of 
e political prisoners in Iran. “I won't 
-my country be exposed to danger,” 
- answers. “In every single one of those 
ses, it has been a Communist, bent on 
y assassination or overthrow. When 
is country has so many bright pros- 
scts, why should we allow this danger? 
) please whom? Has anyone told you 
out the Islamic-Marxists who are try- 
g to put women back into the veil? 
iey tell the young women to wear the 
il, they beat up a university student, 
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a boy who has perhaps studied in the 
West, for talking to a girl like an ordi- 
nary human being. That is playing to the 
worst prejudices, the archaic rottenness 
we should be ashamed of.” 

It is also a part of his “Great Civiliza- 
tion” to make birth control, family plan- 
ning and abortion safely available to 
women. His decree last year, making 
abortion legal “if the doctor takes the 
responsibility for the health of the wom- 
an, did not stir up any great reaction, 
even from the priests. 

The Shah insists that he was mis- 
quoted as being “opposed to equality 
for women,” but if I mean “opposed to 
women’s lib,” he said, “that’s something 
else. What I am against is a certain ex- 
aggeration. It’s true that we are forcing 


equality here in this country; giving the 
women, the girls, rights before they 
even thought of it themselves. They 
didn’t even have to struggle for it here. 
But let us not exaggerate. Sexual mat- 
ters will take their own course. Can a 
dedicated professional woman also be 
a devoted wife? We shall see. Shall a 
woman take the same sexual freedoms 
men enjoy? This is not something we 
have to think about now. Now we must 
think only of the economic and educa- 
tional opportunities and the legislation 
needed so that women can participate 
with all the rest, in the present and fu- 
ture of this country. Then the other 
things will take care of themselves. Who 
can say what women will do with it?” 

And why, I asked, (continued) 
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Aphrodisia. Fragrance of love. Mysteriou 


ance in the world. 
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Faberge. Every woman was born for one of them 








OUT OF THE VEIL 


continued 





was the Shah championing the cause 
of women? 

“Because I am progressive,” he said. 
“T always intend to be two steps in front 
of events, never just walking along with 
events—not to mention walking behind. 
In a few years, I can see the women of 
Iran in whatever intelligent and right 
place the women of the advanced coun- 
tries will be. In a few years, I hope the 
women of Iran will be just like you.” 

I spent my last day in Iran at one of 
the Women’s Centers in Teheran’s in- 
dustrial section. The children, whose 
mothers leave them here from 8 a.m. 
until 4 p.at. while they work, are watch- 
ing a Sesame Street on TY, 
working with clay, blocks or an abacus, 


Persian 


as in any good nursery school anywhere. 
In another room women are having their 
[UD’s checked; in others they are work- 
ing at typewriters or taking a functional 


literacy cl Another group of women 


‘ry; others are being 


wiec1a 


fahnaz, “Why 
tra sO 1 1 Just work in 
beaut parloi -mbroidery, if 
Iran is really hea the nuclear 
age?” She says the o much preyu 
dice to contend vith ting wom 
en out of the home, that ss threat 
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ening to start with traditional things.” 
The Women’s Organization of Iran is 
not exactly NOW. It doesn’t have to 
fight for anything; the Shah gives it 
funds beyond our wildest dreams—a 
treasury of $50-million, a paid staff of 
1,300, with 70 centers serving women 
and providing day care for children. 
These centers take the place of “support 
women got from the extended family,” 
says Dr. Simin Redjali, in charge of 
training Iran’s childcare workers. 

Some of the women at the Center are 
wearing chodors over slacks and skirts. 
When I asked why they wear the veil, 
they laughed and mockingly put the veil 
completely over their faces. One woman 
explained: “We wear the veil because 
our husbands insist.” 

They put the chodor on me, showing 
me how they tie it around the neck or 
waist to get work done—and how to peer 
around it to flirt. It is also useful, they 
told me, when you want to go out in a 
hurry without getting all dressed up. 
The way they. played with the veil, I 
knew it was not going to stop them now. 

[ looked at myself, draped in the 
chodor, in the Women’s Center in Iran, 
and realized that that piece of cloth is 
easier to throw aside than those invisible 
veils trapping our spirits in the West. 
My sisters in Iran laughed at me in their 
chodor, and 1 realized how far we all 
have come out of the veil. End 





THE FROZEN SEA 


continued from page 69 
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good as they were and that I felt as 
strong as I did. 

“Adrenalin,” I thought to myself with 
a touch of self-irony. I knew I was feel- 
ing an unreasonable anger. 

Ever since that day in the hospital 
when they told me the baby had died, I 
had felt more anger than grief. It 
puzzled me. Two years earlier when I 
had miscarried in the third month, I had 
cried a million tears. 

“Tt’s your way of handling your grief,” 
my doctor told me, explaining the work- 
ings of the world and of my soul as well 
as the workings of my body. “Anger 
deadens the pain.” 

I was not convinced it was a good way 
to handle my grief, but there seemed 
nothing I could do about it. I felt no 
anger toward anyone in particular. It 
was an a-personal anger, though persons 
triggered it-women in supermarkets) 
who screamed at their children, women 
in newspaper articles who had beaten 
their children, women who had aban- 
doned their children, women who abort- 
ed—but other women too: women who 
laughed as they pushed their children 
higher and higher in park swings, wom- 
en like Mary O’Leary who did nothing 
more than bring their little boys to the 
tennis courts with them. 

“Do you really want a world of in- 
visible children?” my sanity asked. 

“Just until I heal ‘a little more,” all 
my wounds cried. 

The doctor said I should think about | 
starting another baby soon. Paul said we 
should think about starting another ba- 
by soon. When I thought about another 
baby, I was seized by terror. Nine 
months of waiting, not with joy but with 
anxious dread. I’m afraid. In my dark 
Paul reached for me. I pulled away. 
“Give me time,” I whispered. 

“Paul has suffered, too,” the doctor 
said, gently but insistently. 

“T know that,” I cried angrily. “Do 
you think I want to bring him more 
suffering?” , 

“There’s little change it will happen 
again, Sarah. Life is a willingness to 
take risks.” 

“Give me time, give me time,” I} 
pleaded. 


W. finished warming up and started | 
the first set. Mary and I took the game. 
We were switching courts on the odd | 
games, and as I walked past the bench, | 
I forced myself to look at Wink. He 
didn’t glance up. He was walking the) 
animals two by two up the gangplank 
into the ark, oblivious to the rest of the 
world. It was like that each time I passed 
him until finally I noticed he had aban- 
doned the ark and was lying on his 
stomach with his lunchbox open in front 
of him. 
































“What are you having for lunch?” I 
isked him. 

“It’s not lunch,” he said. “It’s my 
juick energy.” 

“You're lucky,” I said. 

I don't know how I said it, but some- 
iow it must have come out with more 
ntensity than I had intended. Wink 
nust have detected the desperation be- 
nind my words. Just as we were starting 
he second set he came running over to 
ne as I was getting ready to serve and 
jtood before me, feet outspread, eyes 
questioning. 


M... who was standing by the net, 
palled out to him. “Oh, Wink, you prom- 
sed you wouldn’t come on the courts 
while we were playing.” 

“But my lady needs her quick ener- 
ty,” he said, holding out his closed fist 
(o me, then opening it to reveal four 
yaisins on a dusty palm. I took them, 
ite them and thanked him. Something 
n me knew it was a magnificent gift, but 
t was as if it had been given to some- 
ye else, as if I were an onlooker eval- 
iating but not experiencing. I felt no 
sratitude, no warmth, no love, nothing 
at all. There was a wall of glass between 
as 


I was relieved that Mary and Wink 
jidn’t come over to Molly's house after 
the tennis. It was so peaceful to lean 
back in Molly’s deck chair, glass in hand, 


TAKE THE GOOD T! 


filled with a refreshing cold drink, and 
listen to Molly’s cheery monologue. 

Finally, however, I got up and said I 
had to go see about what to have for 
dinner. Molly kissed me as I was getting 
into the car. It’s not a thing Molly does. 

“Thank you,” I said. 

“T love you, Sarah,” Molly said, quite 
simply, with none of her usual self- 
mockery. I saw there were tears in her 
eyes, 

“Thank you again,” I said. “Thanks 
for the tennis. See you Thursday.” And 
drove away quickly because I felt this 
terrible anger toward Molly’s tears, as if 
they accused me of something. 

It was hard to go home, just as it had 
been hard to leave home. It was hard to 
walk past the room that was to have 
been the baby’s. While I was still in the 
hospital, the doctor had told me Paul 
had asked him what to do about the 
room. I know why the doctor told me 
that. He wanted me to think about 
somebody besides myself. He told me 
he had convinced Paul it was best to 
leave the room as we had prepared it, 
crib and all. Just close the door. 


“Tt’s best to be ready for life when it 
comes,” the doctor said, sitting down on 
the end of my bed. 

I didn’t say anything at all. 

“I imagine youd like the homely 
philosopher to shut up,” he laughed. 


“Sarah, in my profession, one comes to 
believe in life. It keeps coming on, some- 
times so fast I scarcely get there in time 
to say welcome.” 

“You make it sound awfully abstract,” 
I said, noting a dangerous tremor in my 
voice, remembering the wonder of that 
first moment I had noticed the quicken- 
ing within me. It hadn’t been life that I 
had felt. It had been my baby. 

“Abstract? No, life is always person- 
al,” he said. “But that is a very different 
thing than thinking that you own it.” 


I. was hard to go home, but I went 
home, and I walked past the room, and 
I took a shower, and put on a cotton 
caftan and went out in the kitchen to 
start dinner. Paul would be home soon, 
searching my face as he did every day 
for signs that I had somehow, since he 
had last seen me, been miraculously 
healed. When the casserole was in the 
oven, I curled up in the living room with 
the volume of poetry Molly had given 
me. Anne Sexton. In the front of the 
book was a quotation from a letter of 
Franz Kafka. “A book should serve as 
the axe for the frozen sea within us.” 

I felt the truth of that. I read on in 
the book, hoping that it would strike 
through to that which was still deep and 
warm within me, that the suffering of 
the other would quicken me as my own 
had not, but I found myself (continued) 
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reading as a critic not as a lover. I was 
absorbed but not moved. Yet it was 
something to be so completely absorbed 
that when Paul drove into the drive- 
way I didn’t even notice the sound of 
the car. He was suddenly standing in 
the room. 

“You look beautiful,” Paul said, sit- 
ting down beside me on the couch. 
“You've been out in the sun.” 

“Tennis this afternoon,” I answered. 
“Tt felt good.” I offered him this small 
gift with a sudden sense that I was 
handing him four grimy raisins. 

Raisins. Quick energy. Hope. They 
were all the same. 

“Come out in the kitchen with me 
while I toss the salad,” I said, “and I'll 
tell you all about my backhand.” 

I led him through two sets while cut- 
ting up green pepper and sauteing the 
mushrooms. 

“Who's this Mary you teamed up 
with?” Paul asked. 

“Mary O'Leary. A friend of Molly’s. 
She brought her little boy.” 

I guessed Paul detected the annoy- 
ance in my voice. And deliberately mis- 
interpreted it. “I suppose every time it 
was your turn to serve, you found a 
little boy standing directly behind you.” 

“No, actually he was very good about 
staying off the court. He spent almost 
the whole time playing under the bench 
with his Noah’s Ark and a lunch box.” 

“With all that fantastic park to play 
in?” Paul sounded incredulous. 

I felt a little embarrassed that it 
hadn’t occurred to me to wonder, until 
Paul forced me to it, why Wink had 
stayed under the bench for almost two 
hours when the famous playgrounds of 
Whitman Park were within sight. 

The playgrounds were a child’s vision 
of Eden—filled with the usual slides and 
swings and seesaws, but also with stone 
tunnels and wooden bridges and intri- 
cate structures to climb on and in; a 
walk-through animal refuge of domestic 
animals that the children could pet and 
hold and help feed. 

We went on to talk about other things, 
but all the next day I found myself won- 
dering about Wink and his fondness for 
his cave under the bench. 


oO. Thursday we played again. I was 
sitting on the bench, taking my racket 
out of the press, when Mary and Wink 
arrived. 

“There’s my lady,” I heard Wink say 
to his mother, 

“Her name is Sarah,” Mary told him. 

“Sarah, Sarah, Sarah.” Wink almost 
sang it. He came over to me and stood 


directly in front.of me. “I’ve brought 
you some quick energy.” He sat down 
beside me and opened his lunch box and 
took out a small box of raisins. “You can 
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have these raisins for your very own.” 

“Thank you, Wink.” I put the raisins 
in the pocket of my white sweater. “It 
will be nice to be able to have some any 
time I need them.” 

I got up from the bench and Wink 
crawled under it. “Hurry, hurry, little 
horse,” I heard him say. “It’s almost the 
end of the world.” 


W. all went over to Molly’s after the 
game. Molly showed Wink the box of 
wooden blocks in the playroom and he 
settled there while the rest of us sat on 
the patio with our iced tea. 

“Well, Sarah,” Mary said to me, “I 
think Wink has fallen in love with you. 
Ever since Tuesday he has been talking 
about ‘his lady.’ ” 

“Tt’s nice to be loved,” I said. Then I 
decided to ask her. “I’ve been wonder- 
ing why he never goes to the playground 
at Whitman. It looks positively irresist- 
ible to me.” 

“He’s scared to death,’ Mary said. 
“The last time he was there a couple of 
older kids gave him a bad time—one 
asked him to teeter-totter and then 
jumped off when Wink was high in the 
air and then the other one teased him 
because he was crying and punched him 
in the stomach ‘to give him something 
to cry about.’ ” 

“And you can't convince him to go 
back?” I asked. 

“We've tried everything. We've ar- 
gued, enticed, bribed, tricked, anything 
we could think of. But it’s kind of hard 
to make someone go play, particularly 
when he doesn’t even admit the reason 
he doesn’t want to. He just says he 
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would rather do something else, that he 
likes playing under the bench with his 
ark. I suppose we have to give him alff 
little time.” 

That phrase triggered something in|}, 
my mind, of course. Suddenly I sawi/ff 
myself in Wink, or him in me. “I know, 
I know, little brother,” I thought. “They|#f 
keep wanting to shove us out into thelj}, 
windy places where the storm howls|}} 
around our nakedness.” 


“Walk down to see the babies with] 
me, Sarah,” the doctor had said to me 
one day in the hospital. 

That startled me. It seemed cruel. “I\j 
don’t think I can.” 

“Yes, you can,” he said. “When youl 
look at the babies, you might cry, but 
don’t worry about it. It’s what youll} 
should do.” . 

“Tt would spoil it for the other people. } 
It would intrude.” 

“If joy is real joy, it can’t ever be 
spoiled by human tears. It may sober 
them, those parents, but that is impor- 
tant too. Your tears would only say, “Life 
is precious, life is fragile, life is pain} 
standing side by side with joy. Praise 
life.’ ” 

We walked down to the nursery win- 
dow. I was glad there was only one man 
standing there all by himself, looking a 
little embarrassed, as if he knew some- 
thing was expected of him when the|j. 
nurse held up the tiny sleeping baby, |} 
but he wasn’t sure what. For a moment 
I turned toward the doctor and pressed|jf 
my forehead against the white sleeve. 
And yet If was surprised to find I wasn't 
going to cry. There was a terrible pain 





“No, I’m not a housewife. Are you a househusband?2” 

































f me. But it was a pain of emptiness, or a pain so cold it 
hd turned my tears to ice. 

| “They are all your babies, too, you know,” the doctor said 
hietly. “You may not believe that now, but in another forty 
Pars you will. Exclusiveness is only an illusion designed by 
Ature for convenience.” 

| Some of the babies started to cry and I felt a strange an- 
lvering in my breasts that no medication could stop. But I 
/as cut off. I suddenly realized that what I feared most was 
nat I might be doomed to spend my life with this thick 


| y 
‘ass between me and the small life that called to me. 


| suppose it was remembering that conversation in the hos- 
‘tal and thinking of Wink and imagining that he was 
llling out to me in some way that made me wonder whether 
| could do something to make him less afraid of the joy of 
/hitman Park. 

| I knew that in a way I was still putting myself first, that 
fart of me was saying, “It will do you good to think of 
immebody else for a while,” so that even thinking of Wink 
| was still thinking of my own health. But I saw no way out 
|; that dilemma except to begin, so when I read an article 
h the newspaper about all the baby animals at the park, I 
hought I saw a way to begin. 

| Each adult visitor had to be accompanied by a child, the 
tticle said, and each child accompanied by an adult. I 
led Wink and told him I needed to borrow a boy so that 
could see the baby rabbits, and we arranged to go to the 
ark together later that week. 


jad bothered to inform the sun. The skies were overcast; 
nere was a slight wind. 

Despite the uncertainty of the day, the park was filled 
vith people. With mothers and children. Everywhere I 
poked I was reminded of my own condition. I felt exiled 
rom a country I had never known. Even the animals have 
ntry, I thought to myself. Even the animals. 

| Wink and I walked slowly along the paths within the 
efuge, stopping to admire the lambs and ducklings and 
abbits. Wink’s favorite was an ordinary house cat, perhaps 
ecause the kittens it was nursing were so tiny, about three 
veeks old, I think. The cat was purring loudly. 

_ “Cats purr when they are very happy,” Wink announced. 
te seemed puzzled by something. “I wonder why that cat 
sso happy.” 

“Because she has her babies with her,” I said. “Let’s go 
rave lunch.” 

Later, when I remembered those words, when I tried to 
sear myself saying them, not just the words but the tone in 
vhich I said them, I heard the bitterness, the curtness, the 
nger. But at the time I was too busy listening to my own 
ries of pain. It wasn’t until we reached a grassy place and 
at down to rest that I became conscious of Wink’s silence. 

“What’s the matter, Wink?” 

“T don’t know why you're mad at me.” 

“I'm not mad at you.” I was genuinely distressed. How 
sould he believe that? With sudden clarity I saw I had to 
isk the reverse. How could he not believe that? It was then 
ny own anger echoed in my ears. It was then I saw my own 
self-pity and how it had ruined this gentle day and brought 
yain to this gentle child. I was swept by a terrible sense of 
what I was becoming and terror because I did not know 
10W to escape. 

“It’s not you, Wink,” was all I could say. “I’m not angry 
vith you.” 

“Who are you mad at?” He almost whispered it. 

“Who?” Thad to stop. It was an important question. “Life, 
{ guess.” Something echoed within me. You make it sound 
awfully abstract. | wanted to try to explain. “We had a little 
yaby that died not so very long ago. And that made us 
eel terribly sad, and I guess all (continued) 








Now, with this special coupon, you can save 23¢ on all 
Shell Bugkillers. Bugkillers so fast, so powerful, one good 
blast is all it takes to kill bugs and insects. 

What’s more, every Shell Bugkiller comes with a 
patented cap called the CHILD PROTECTOR-TOP™* Nice 
to have that kind of protection around the house. 

Get Shell Bugkillers. Right now. 

And take advantage of this special sale on dead bugs 
and insects. 


Save 23¢ on any one 
of these Shel! Bugkillers. 
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Wind Drift: It's like the sea. It freshens your skin while it stirs the senses. 


Wind Dritt After Shave and Cologne from English Leather.” 


MEM COMPANY, INC. NORTHVALE, N. J 07647 ©1975 ALSO AVAILABLE IN CANADA 





THE FROZEN SEA 


continued 





the little animals reminded me of what 
[had lost.” 

Wink sat silent for a moment, “Can't 
you have another baby?” 

“I don’t know,” I said. It seemed not 
quite an honest answer. “I’m afraid,” I 
said. It felt good to have it out there to 
look at. 

Wink seemed startled, as if it had 
never occurred to him that a grownup 
was ever afraid, but he said nothing. 
We sat in silence for a while. I lay back 
on the grass and looked up at the gray 
sky beyond. Suddenly Wink’s face was 
there between me and the gray. 

“Sarah,” he said, “I think my mother 
would share me.” 

I sat up slowly as his words came 
tumbling out, tripping over each other. 
“I mean, we could do things—like today 
—we could go to the puppet show may- 
be—or the playground—and you could 
sit on a bench and I—I could play on the 


swings.’ He paused for a moment. 
“Don’t tell anybody, Sarah. When I was 
little I was afraid to go to the play- 
ground.” 

[ put my arms around him. He felt so 
small and warm and lonely strong 
ind incredibly alive. So this life, J 
thought, and knew that I was crying. I 


1at somehow the wall had come 
‘lass had been shattered. a 
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passage broken through the frozen sea 
within. 

We walked over to the playground 
and Wink ran to a swing and asked if I 
would push him; and I did, higher and 
higher, until he shrieked with excite- 
ment. Then the little girl next to him, 
who had been looking on enviously, got 
courage to ask if I would push her too, 
and soon I was pushing a whole line of 
children, rushing from each to the next, 
with an energy I could not believe, and 
we were all laughing, and I had this 
marvelous feeling of life running toward 
me, and my holding it for a brief mo- 
ment and sending it out again with my 
own strength placed in it. 

“Oh, Wink, I’m getting tired,” I final- 
ly gasped. 

“I should have brought some raisins.” 

“You did, Wink. Raisins. Quick ener- 
gy. Hope. They're all the same.” 

He looked around at me with a 
puzzled look, as if about to ask me 
something, then must have reconsid- 
ered. He gave a barely perceptible tol- 
erant shrug of the shoulders. 

“Why don’t you swing, Sarah? It’s 
very restful.” 

So when the swing next to Wink’s 
was empty, I sat down in it and began to 
swing myself, higher and higher, my 
arms pulling on the metal chains, my 
body remembering what my mind had 
forgotten, and Wink and I swung and 
swung until it was time to go home. End 





WHAT’S HAPPENING 


continued from page 15 











































story with a string of witty lines a 
good gags. Anne Bancroft is funny a 
touching, and Jack Lemmon knows ho 
to sustain hysteria. The Prisoner of Se 
ond Avenue is a frenetic comedy th 
perceives New York through N 
Simon’s series of insight jokes. 


A guide to guides 


Summer time is travel time and 
hear gripes from people who buy trav 
books to swear by and wind up swea 
ing at them. Passing Up the Worl 
Great Restaurants On One Dollar a D 

Through Equador by Borrow 
Burro . . . Shoveling Across Siberia . . 
such books too often deliver less th: 
they promise: the burro limps or th 
shovel has no handle or the great re! 
taurants are opened and you end u 
doing the dishes. Now we are nee 
the midst of the bicentennial (or shou 
it be called the buy-centennial?), an 
this summer is a sensible time to driv 
through the colonies, refresh your feel 
ings of life, liberty, the pursuit of hay 
piness and Myron you'd better ca 
ahead or the motels will all be fillea 
The British got lost covering this tei 
ritory, so don’t let it happen to you. Ty 
a guide. I’ve checked two that see 
accurate and dependable, and whethe 
you rocket in your car or rock in yo 
front porch chair,, these are a pleasuy 
to read. 

Sol Stember consumes three volume 
to point your way with The Bicentey| 
nial Guide to the American Revolt 
tion (Saturday Reyiew Press/Dutton 
crammed with minute directions—pa 
behind the church on your right an 
walk three steps—things like that. Ver 
handy. By the end you'll know ever 
advance and retreat of the war, pl 
as a bonus, all sorts of bet-winning dé 
tails such as whether it was light or dar 
on the Dilworth Road when the a 
of Brandywine was fought on the si 
of what is now an ARCO gas station. 

If you don’t want, three volumes, tr 
Discover Historic America by Rober 
B. Konikow (Rand McNally), a lovel 
overview of the richness of our heritagé 
It’s a state-by-state guide with map 
and illustrations that merge the Amet 
ica that was with America that is. Ther 
are short, informative chapters on th 
history of each section of the countr 
so you can catch up on any details aff, 
history of your area that have slippe(f, 
your mind since the fifth grade. Em 














Pineapple baked ham Sunday afternoon. Remember? 


Mom would put that twelve-pound 
1am in the oven at 10 o’clock on the dot. 
_ong about 1:30, out it would come and 
he decoration would begin. And you’d 
xet to help. 

Up one side, across the top and down 
he other—big, juicy chunks of golden 
sineapple and spicy cloves. And then the 
yineapple syrup and brown sugar mix 
was ladled on. 

And then came those last 30 minutes 





—they seemed like a piece of eternity, 
as that spicy, fruity smell slipped out 
around the oven door. Remember? 


And you probably remember the 
pineapple was Dole Blue Label—because 
it almost always was. And still is. 


Bring back the memory of a 
pineapple baked ham Sunday after- 
noon. With Dole Blue Label pineapple. 
Isn’t it nice that some things 


never change? 
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tall and tickle the chin—just to show off. 
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\ swift right to the nose is the next move and then a hammer 
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Scene 2—getting a few things straight—like, who’s rug 
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gine... this complete 5-piece 
ing of shimmering Litchford 
stal ...each piece permanently 

raved with your own initial... 
or just $1. 





nt you to hold this Beiately 
utiful crystal and see for your- 
its sparkling elegance and 
uisite quality. For only $1 you 
> 12-oz. Stemmed Goblet... 

z. Stemmed Wine Glass... 

oz. Tall Drink Glass ... 11 oz. 
ble On-The-Rocks Glass . 

iz. Beverage Glass. Five fully 
rdinated crystal pieces that 
d-beautifully with contempo- 
y and traditional table settings 
ovide the right glass for every 
asion. And the charm of your 
ial on each glass adds a 

onal touch as it “brings 

gs together.” 

























mmed crystal. Qld 
rid Ha ehi blends with 
ern technology to create deli- 
2, superb quality engraving— 
manently etched—and com- 
cely dishwasher safe. Smooth, 





e...a feature found in the 
st expensive handmade crystal. 


A that’c inc hy Sey eTEWELEW Or, 


en your first personalized 

tal setting arrives, note its 
isite quality and richness. In 
Same shipment, you'll receive 
ond identical 5-piece setting— 
".pproval—and from then on, 

ll receive another identical 


polished sheer rims grace each, 


ree ‘ 


setting automatically, about once 
a month—always on approval, of 
course. Pay only after you decide 
to keep each shipment. 


And here’s the best part. You 
can enjoy this superb crystal at the 
low Crystal Shop price because 
we buy in large quantities directly 
from the manufacturer. Then we 
ship direct to you. We have no 
retail stores, no salesmen, no 
commissions to pay. And because 
we buy exclusively for our 
Homeward House families, we can 
pass these economies on to you. 

That’s why each setting is 
yours for only $5.98 plus shipping 
and handling. You may cancel 
any time after examining your 
introductory setting. Complete 
open stock available—other 
shapes, sizes and matching 
accessories, too. 


= ip to you. You alone de- 
cide how many settings you want— 
and even how fast you want them. 
Beginning with your introductory 
setting, you'll see how you may 
complete your set sooner—at sub- 
stantial savings. 

You 
wont find this fine personalized 
crystal setting for sale in any 
store, at any price—because beau- 
uful monogrammed Litchford 
Crystal is available exclusively 
from Homeward House. Don’t 
wait. Mail coupon with just $1 
today to start your set of elegant 
nerennalized crvetal 
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own the luxurious personalized crystal yous ve always ‘wanted 
.but never thought you could afford! 


HOW TO SELECT TRULY ELEGANT MONOGRAMMED CRYSTAL 


1. Check the engraving. Is it permanently nated to offer you the proper glass for, 
| engraved and dishwasher safe? each occasion? 
2. Note the rims of each glass. Do they as Is ue fine quality crystal that offers en 
“bubble” at the edges—or are they smooth complete open Stock avallaaoiy: 
“fire polished” rims? 5. Do you have the opportunity to order 
: personally monogrammed accessory 
3. Is the glassware versatile and coordi- pieces? 


SAFE PACKING FOR YOUR CRYSTAL-—Each piece of Litchford Crystal is 
individually inspected to insure the highest quality standards—then packed with care to 
arrive in perfect condition. However, if a piece should arrive in unsatisfactory 
condition, we'll replace it at no charge. Replacement instructions in each shipment. 
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Homeward House Chrystal Lhop 623 S. Wabash Ave., Chicago. III. 60605 


() Here’s my $1. Please enroll me and 
send postpaid my first full S-piece setting 
of elegant crystal, personalized with my 
initial, which I have indicated below. 
Also include in the same shipment, my 
second identical setting —on approval -— 
together with a bill for the Homeward 
House price of just $5.98 plus shipping 
and handling (and sales tax, if appli- 


plus shipping and handling (and sales 
tax, if applicable). Also, I will receive 
information on how I may complete my 
collection sooner and save money, too — 
plus the opportunity to get mono- 
grammed accessory pieces. I may cancel 
at any time after examining my introduc- 
tory setting. 








cable). I understand that I will receive My monogram initial is 
on approval—an identical setting about ; 
keep for the (please print) 
Homeward House price of only $5.98 
(1 Mrs. 
[fa]; Miss=—— A a Bhai. — 5 at 
(PLEASE PRINT FIRST LAST 
Address === £2 SSO ia EL e = Apt 
City ae abet. el ee T(E ee ee ee LE pe Ses 
State==== a pa ese Be Sip 48s ee Ee 
Limit—one introductory setting per family xX399 
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Computerized, Personalized. 
Predicts the future of world famous people with 
astounding accuracy. Now the computer brings 
down the cost—so you can afford your own | Ching Horoscope too. 









































Professor Da Liu, noted author, philosopher 
lecturer and America’s leading authority on 
the 4,000 year old art of | CHING prediction 
standing by the computers that bring to this 
ancient art a modern miracle of accuracy. 
(note: The Boston Globe newspaper has called 
Professor Da Liu “sage and master of the 
Book of Changes’). He is the author of ‘‘l 
Ching Coin Predictions” and also author of 
T’Al CHI CH'UAN AND | CHING (a Choreog- 
raphy of Body and Mind) printed by Harper & 
Row 1972, and now in its 3rd printing. 


A noted Chinese scholar, Professor Da liu, 
has teamed up with computer experts: To 
create the first and only | CHING computerized 
horoscope in history. For 4,000 years, | CHING 
has been the amazing method used by Chinese 
Prophets and philosophers to make fantastic 
predictions with remarkable accuracy. 


Now with modern computer technology ap- 
plied to the ancient art of | CHING predictions, 
the most fantastic horoscopes of all time are 
possible! 


1.CHING PREDICTS 


@ A new 12 month 
birth control will be 
perfected. 





@e Dramatic new 
breakthroughs will 
occur in medicine; 
probably even a cure 
for cancer. 





the beginning 

| CHING pre- 

Henry Kissin 

1 get mar- 

nat pre March 30, 


@ Mick Jagger will leave the Rolling Stones 
and attempt to make it all on his own. 


e@ Jackie Onassis will receive the largest 


monetary settlement in history. 





But these, of course, are only a few of the 
highlights. The real exciting predictions, along 
with the juicy details, will not be told to the 
general public. They’re much too personal, too 
private. When | CHING Computer prints out 
your horoscope, the secrets of your future are 
completely confidential: just between you and 
your computerized horoscope. 


Many famous Movie Stars, Celebrities and 
World Figures have paid fortunes for horo- 
scopes not nearly as comprehensive as these. 
For the | CHING Computerized horoscope is 
scientifically prepared right down to the last 
minute detail. 


ONLY HOROSCOPE THAT COMBINES THE WISDOM OF THE EAST AND THE § 
TECHNOLOGY OF THE WEST, ANCIENT MYSTERY WITH MODERN SCIENCE. 
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The task of programming 4,000 years of 
CHING knowledge into computers requires th 
best trained computer experts that money ca 
buy plus hundreds of thousands of dollars ir 
computer time and utilization. 


Now at last, this service is open to the gen; 
eral public: You can have your own person; 
alized Computer | CHING 12 Month Horoscop 
And we invite you to compare it with hor 
scopes costing hundreds, even thousands o 
dollars. But now, thanks to modern computers 
and the great popularity of this service, "a 
can actually make it available to you for$12.95ms 


It’s 10 full pages. Printed by the compute 
itself. On heavy bond paper printed with attrac 
tive Chinese | CHING designs of meaning ang 
great personal significance, (many people have 
them framed) It includes 2 complete des 
tiny hexagrams. One hexagram for the curren\ie 
year. And 12 hexagrams for each month of thé 
current year. In very simple language. Easy ta 
understand. So you can fread your own fortune} 
each month, for the next 12 months. 


FULL 12 MONTH MONEY BACK 
GUARANTEE. 


If you don’t believe your | CHING computer: 
ized horoscope has helped you to achieve 
greater success and happiness than you woulcg 
have had without it, send it back within 6 
months for a full refund. 





Years 





e to BankAmericard  [ 


f gnature 


j Add applicable § s Tax. 


Mail this Coupon. It could change your life. Help you face the future with new understand- 
i ing and confidence! Risk nothing.12 Month Guarantee. 

i | CHING HOROSCOPE, 21 Henderson Drive, West Caldwell, N.J. 07006 

i Please rush me my own individualized | CHING Computerized 12 Month Horoscope for 
| only $12.95 plus 60¢ postage & handling. Please indicate MALE or FEMALE 

I Birth Data 

Date of Birth: Month SSO UTED) aye eee es 

[| Time of Birth ie AY cee rata 

i (If you don’t know exact time, write down 12 noon.) 

IN a 

Addre « We Sadek. 

§ 

: ea = State 

i ed is my check in the amount of $12.95 


| American Express 


j c/t# shee ST ENDED atoms sek e 
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MICRINT™ PLUS —A brand 
new, good-tasting formula 
which helps provide effec- 
tive Breath Protection 
for hours. 


“Mido!” —the menstrual dis- 
tress Specialist. Relieves the 
ainful symptoms before and 
Juring your period. 4 caplets © 


| 3iCOZENE ANTI-ITCH CREME— 


| Stops your problem persona! 
| tching on contact, On contact! 
On contact! (trial size) 


pep ee ee Ee eee 
FOR A FRIEND 


FREE PRODUCTS 
| BOX 5030, FDR STATION 
NEW YORK, N.Y. 10022 


Bryna’s Icy Blue Gel 
Freshener—Use after cleans- 
ing for a fresh and tingling 
sensation. Specially formu- 

lated for all skin types 
(1 oz. size). 


ALBA '66—Delicious real 
cocoa with the calories cut 
in half 


DENTA FRESH®—concentrated 


liquid Denture Cleanser. 


Cleans and freshens dentures 


better in one minute. 


ee $ Liquid Foundation 
Makeup—Covers minor im- 
perfections, naturally. 
Starter packet contains 
three shades. Indicate 
complexion: 3A-Light 
3B-Medium 3C-Dark 


Everyiient Extra Body Con- 

ditioner —Helps protect your 

hair from damage by heat- 
Styling appliances, 


ALBA ’77—The heavenly low 
calorie milkshake with a 
devilishly rich taste 


Bactine—Especially for facial 
cuts and scrapes to help 
mother help the hurt stop 

hurting 
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Learn about your personality. 
Take Beauty Direction’s color 
psychology test*. Results 
will help you develop your 
individual beautiful stlye. 
*Based on the famous 
Luscher Color Test. 


Te a? SE 
2 FREE PRODUCTS 
BOX 5030, FDR STA TION 


NEW YORK, N.Y. 1¢ 


SPECIAL OFFER 
PETER DORR! Pantyhose— 
Designer pantyhose in 
fashion colors. 
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Bh rceenieinorneetl 
Everynight Long Hair Con- 
ditioner—Has a special 
formula to condition the 
long dry parts of your hair 
without making the top 
parts oiler 


Alka-Seltzer® Gold—(sample 
plus coupon)—A special _ 
antacid formula that provides 
fast, effective relief from 
upset stomach/acid indiges- 
tion/heartburn. 


FREE BONUS 


ALBA 


ALBA Instant Non-Fat Ory 
Milk—The 100% dairy 
creamer. Fortified with vita- 
mins A & D. Convenient 
packettes for use at home 
or when traveling. 


FORYOU J 


-(nclosed is $1.00 for postage and handling. ¢ handling 


Enclosed is $1.00 for pos ta id ha z. 
ee send me the eight free samples | have checked: Please send me the eight free samples | have checked 
AGiPeasA(sorseimiorsch) 425) 6h) 78 ss 1[ 20) 3A(CJor 3B or 3C 4 | 50 60] TI 80 it 
= OV eae ted) [ahi 12a eS) a] 4 fia] 900 10[ 11 12 13 14 
tame ——— Age Name Age 
CU ae yyy : 2 21S eS Address ae 
rity. La _State pA — Zip City State Lip 
imit one per person. Allow 4 to 6 weeks for delivery. Offer good only Limit one per person. Allow 4 to 6 weeks for delivery. Offer good only 
1 the United States. Send $2.00 for Canadian orders. Offer limited, in the United States. Send $2.00 for Canadian orders. Offer limited, 
rst come, first served. Offer expires Oct. 31, 1975. Products repre- first come, first served. Offer expires Oct. 31, 1975. Products repre 
mpted are brands you will receive, packaging may vary and may be sented are brands you will receive, packaging may vary and may be ; 
abeled Free or Trial. Satisfaction Guaranteed. Jo labeled Free or Trial. Satisfaction Guaranteed 
Oe © enn Pe aT OT TE Eee? £2 2 2 eee eee 


“Feminine 
Itching 
Was Making 
My Life 
Miserable:’ 


“Twas constantly worried 
about my itching problem. I tried so 

many things, and nothing really 
helped. Feminine itching was making 
my life miserable. Then I saw an 
ad in the newspaper for Vagisil, a new 
way to help stop feminine itching. 
I tricd it and it really worked.” 

Mrs. S. T., Richmond, Virginia 






























If you suffer from external 
vaginal itching, there is now a 
creme medication specifically for- 
mulated to bring fast, temporary 
relief, It’s called Vagisil” and is 
available without a prescription. 

Doctor-tested Vagisil is a gen- 
tle, easy-to-apply medication that 
helps stop external vaginal itching 
almost instantly. Vagisil leaves a 
cooling, protective film to help 
check bacteria, soothe irritated 
membranes, and so speed natural 
healing.Get Vagisil at all drug coun- 
ters. Delicately scented. Greaseless. 
For trial tube, send 25¢ to Vagisil, 


Box 328 JH, White ae 
Plains, New York. Vagisil 














Problem nails need 
protection to look beautiful. 
And HARDasNAILS is 
Americas Number One 
nail protection. 


® 
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NO TO YOUR HUSBAND 


continued from page 44 


“Just as you take responsibility for other 
personal feelings, the way you might 
want to say, ‘I don’t feel like cooking 
tonight, let’s eat out,’ you can now hon- 
estly say; when there’s a lack of privacy, 
for instance, ‘Look, you know how I am 
—I’m squeamish. I can hear them in the 
next room, and I’m sure they'll hear us. 
I just get tense and nervous about it, and 
I can’t get any pleasure.’ Since this is say- 
ing: This is me, the way I am, the way 
I as an individual feel, there’s no ‘who's 
right’ and ‘who's wrong.’ The emphasis 
on one’s personality takes away any 
feeling on the husband’s part that he is 
being rejected.” 

Conversely, once a woman discards 
the loaded word, rejection, she herself 
feels freer to make sexual advances to her 
husband, without worrying, Will he re- 
ject me? His not being in the mood, or 
his preoccupation with business worries, 
won't destroy her—any more than Na- 
poleon’s destroyed Josephine. 

It also helps infinitely if a woman 
makes it clear that she is merely reject- 
ing this particular sexual opportunity, 
not the loved person. This is not always 
easy to convey, since, as Dr. Schaefer 
points out, “We always think of every 
time as the last time. But of course there 
will be other opportunities.” A promise 
for the future is always better than a flat, 
outright “No.” 

“Postponing has a different effect 
from saying ‘No,’ ” advises Dr. Schaefer. 
“If you merely say “No, for tonight, the 
man is anxious. But if you say, ‘Friday, 
when my parents leave,’ then that’s dif- 
ferent. Or ‘Let’s plan for tomorrow when 
the children have gone back to school.’ 
Or ‘Let's go somewhere this weekend 
and be really alone.’ That relieves his 
anxiety; it shows you want him, too.” 

A husband can more easily accept his 
wife’s “No” if she makes him feel secure 
in their overall relationship. “Men ob- 
jectify themselves,” explains Dr. Schaef- 
er. “Ironically, they treat themselves as 
sex objects. As though: ‘If I can’t be 
sexually potent for her, or bring home a 
salary, I’m nothing, I have no attrac- 
tion.” But the man who knows how 
his wife values him in other ways isn’t 
that shaken by a sexual turn-down. 


Men performance oriented 


But what if a man is feeling tempo- 
rarily insecure? What if he has just lost 
a business account, or even his job, and 
he needs ego-building or bolstering, yet 
his wife is preoccupied, not in the mood 
for sex? Dr. Schafer points out that 
when a man is feeling insecure, he often 
tries to prove he’s macho. Men are 
brought up to be performance-oriented. 
So a man who’s feeling insecure often 
thinks he can at least “prove himself” in 
bed. When a woman recognizes her hus- 













































band’s need for reassurance, her s 
taneous sympathy is often likely to 0 
ride her reluctance and drive it righ 
the scene, anyway. 

If not, since a good relationship} 
volves compromises and, as Dr. i 
points out in this connection, “A 
an, after all, can have sex without b 
that orgiastic,” a woman might 
consider arbitrarily deciding, This t\ff 
never mind my mood! 


Repulsive sex acts 


But sexual acts that repel a wo 
pose an entirely different problem. Vf 
about various sex acts that a wo 
wants to reject? Suppose a particula 
act, such as fellatio, repels her, but t 
what her husband asks of her ton 
Certainly she wants to please him. 
sides, she wants him to admire he 
sexually uninhibited, not a Victorian 
but a woman who enjoys sex—the 
woman he needs. Yet, as psychia’ 
persistently point out, if she comif 
with sex acts that are repulsive to 
she can grow to hate the man who 
her to perform them; so it is patentl 
wise to go through with a sex act 
repels her. Male or female, we all 
our personal tastes. We have a rig 
make moral and aesthetic choices 1) 
as in anything else: nobody has to 
everything; we select what please 

But, suggests Dr. Klein, a wa 
might well reexamine why she de 
want to perform a particular sex} 
Often it is simply a question of phy 
aesthetics. “Women should take moj 
sponsibility for explaining their 
ings about physical aesthetics,” say 
Klein, “and they’ should do so ina 
sexual situation, establishing how 
feel. A woman’s objection to sonif 
these sex practices can disappear i 
knows that her husband, in anticipé 
has showered’ or washed, and 
equally, she is physically immaculat 

“Tf she feels uneasy about her 
cleanliness, she might say so andl§ 
gest skipping that particular sex a 
if she wants to wash, she can easil) 
something lighthearted and compl 
tary, like: ‘I want to be just so ni 
you—I'll be right back.” The cone 
sex on a joyous, please-each-other 
-and a man will appreciate the tone 
the compliment to his aesthetic serfi 
ities. 

“If the woman is uneasy ss 








and she finds it difficult to say s 
might suggest they shower togeth 
plaining that ‘I've noticed I can } 
better when we've showered.’ O} 
husband becomes aware that his\f 
can respond more freely and enjo 
when they're both aesthetically plelf 
hell be likely to always propose 
ing.” 

Anxiety and sex are mutually 
sive. Whatever the sex act, a W 
can’t enjoy it if she’s tense with aif 
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yout some aspect of it—aesthetic, mor- 
or otherwise. This is an unalterable 
th. And a woman may have to explain 
clearly. Anxiety is anxiety: We are 
ck to the individual woman’s unique- 
ss. We are back to: This is me, the 
ay I am. We are back to: This is my 
of anxieties. Or: These are my tastes. 
jid in frankly revealing oneself to the 
her person by telling him this, we ac- 
ally show love. We are not rejecting 
Jm, we are asking him to know us bet- 
jr and understand. 

| For a woman to say “No” after she’s 
yed a sex act is one thing, but to re- 
se without first experimenting often 
akes a husband resentful. The problem 
perplexing. Sometimes a woman 
hows immediately, when her husband 
|Zgests it, that a particular sex act is not 
|; her. In that case, it would be foolish 
t to say so plainly. But with another 
< act he suggests, maybe she isn’t so 
tain; she might also feel that she 
mnts to get over some fears or earlier 
pral values, and expand her range of 
asures. In that case, she might agree 
try it, despite her reservations. Then, 
it still bothers her, she can ask her 
sband to forego it. “People, both men 
d women, want to develop their sex- 
pleasure to its optimum point,” Says. 
. Klein, “but your optimum point de- 
ds considerably on your past, your 
bringing, your cultural influences. 
d you're not going to undo your past 
t much.” Or, having tried that par- 
lar sex act, the woman may simply 
ide it isn’t to her liking. 


Mutual pleasure the aim 


It is absurd to try self-consciously and 
ntically to be the ultimate hedonist, 
| person who never says “No” to any 
_act and overrides personal feelings in 
jesperate attempt to please. That goes 
man or woman. “A husband can 
pt to a wife’s limitations,” says Dr. 
in, “and she can adapt to his.” Other 
cchiatrists I talked to agree. Mutual 
asure, after all, is the aim. A woman 
very easily, confidently, freely say 
* to a specific sex act if she gets 
ss to her husband the idea that over- 
n their sexual relationship they’re lov- 
collaborating on furthering their mu- 
enjoyment—including those sexual 
ations that please one or the other, 
offend neither. It is a concept that, 
the woman, leaves her free to refuse 
accept a sex act—or to suggest one 
her husband is also free to accept 
eject. 

rhe great freedom, once we discover 
to say “No” to sex acts, is that we 
in an odd way, also released to say 
s.” As Dr. Schaefer describes it, “If 
‘el you won't punish me for saying 
) as though you're my jailer, I’m more 
xed, more inclined to say ‘Yes.’ We 
not each other’s jailer—we’re part- 
if End 


| corrected by abdominal surgery, and a 
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declined. “You’d expect a higher death 
rate,” Mrs. Wortman says. “But it’s going 
down instead!” 

The incidence of severe complications 
has also declined, Mrs. Wortman and 
Dr. Gottlieb say. A few women expe- 
rience internal bleeding that must be 


few patients—and gynecologists—have 
received electrical shocks or burns from 
the instruments used in the procedure. 

The most common post-surgical com- 
plaint about the operation is a moder- 
ate pain in the shoulder which may last 
a day or two. It is called shoulder-tip 
pain and, strangely, it is caused by inert 
gas which is blown into the abdomen 
during the sterilization. This pressur- 
ized gas pushes the digestive organs 
upward and out of the way. The gyne- 
cologist then has a clear path to pass 
his laparoscope inward to the fallopian 
tubes, which lie at the back of the ab- 
domen. 

Before the gas is injected, the woman 
is anesthetized. In 90 percent of the 
cases, a general anesthesia is used. The 
other 10 percent are done under local 
anesthesia. With the woman asleep, it 
only takes the gynecologist a few min- 
utes to find and sever the fallopian tubes. 

The woman who chooses this type of 
sterilization, Mrs. Wortman says, typ- 
ically is one who feels she has all the 
children she wants and doesn’t want to 
continue to use contraceptives for the 
ten or more years until her menopause. 

Though every woman has the right to 
be sterilized—even if she has no children 
—each doctor also has the right to decide 
which operations he will perform. For 
example, Dr. Gottlieb will not sterilize 
a childless woman. And many hospitals 
demand the husband’s approval. 

Both Mrs. Wortman and Dr. Gottlieb 
stress that laparoscopic sterilization is 
permanent. “Once it is done,” Dr. Gott- 
lieb warns, “it is irrevocable.” So a wom- 
an should be absolutely certain when 
she chooses this procedure. End 


TIT 
LOVE IN FOUR SEASONS 


By Sara Van Alstyne Allen | 


In summer you brought me the first rose 

Still pearled with dew. 1 held it in my 
hand. 

I turned to you. 

In April violets still wet with rain 

Said the quiet words I longed to hear 
again. 


The first red leaf you offered in September, 
Season of harvesting, season to remember. 
Today we watch the winds of winter blow. 
You break the holly red against the white. 
You carry it to me across the snow. 








How Dol 
Sponsor A Child? 


Here’s What You Do: 


e Fill out your name and address on the coupon. 
e Indicate your preference of boy or girl, and 
country, or: 
e Check the box marked “Choose any child who 
needs my help.” 
e Enclose your first monthly check. 
And here are answers to some 
other questions you may have: 
Q. What does it cost to sponsor a child ? 
A. Only $15 per month, tax deductible. 
Q. Will I receive a photograph of the child? 
A. Yes, along with information about the child, 
and a description of the Home or Project where 
the child receives assistance. 
Q. How long before I learn about the child ? 
A. About two weeks. 
Q. May I write to the child ? 
A. Yes. You will receive the child’s original letter 
and an English translation, direct from the Home 
or Project. (Staff workers help children unable 
to write.) 
Q. Why does CCF use a sponsorship plan? 
A. To provide children with long-term, person-to- 
person relationships. 
Q. What does the child receive because of my 
sponsorship ? 
A. This depends on the Project. You will receive 
detailed information. In general, CCF aid supple- 
ments other resources to help provide clothing, 
shelter, health care, spiritual guidance, education, 
school supplies, food—and love. 
Q. May I send an extra gift ? 
A. Yes, if you wish to send $5 or $10 for a Christ- 
mas or birthday present, the entire amount is 
forwarded, and the money is used according to 
your instructions. You will receive a “thank you” 
letter from the child. 
Q. May groups sponsor a child ? 
A. Yes, church classes, office workers, civic clubs, 
schools and other groups sponsor children. 
Q. Is a financial statement available ? 
A. Yes, upon your request and we will be glad to 
answer any questions about how your gifts are 
used. 
Q. What types of Projects does CCF assist ? 
A. Children’s Homes and Family Helper Projects, 
plus homes for the blind, homes for abandoned 
babies, day care nurseries, vocational training 
centers, and many other types of projects. 
Q. Is CCF a member of any child welfare agency ? 
A. Yes. CCF is a member of the International 
Union for Child Welfare, Geneva. 
Won’t you sponsor a child? Thanks so much! 
Sponsors are needed right now for children in 
Brazil, India, Guatemala and Indonesia. 


Write today: Verent J. Mills 


CHRISTIAN CHILDREN’S FUND, Inc. 
Box 26511, Richmond, Va. 23261 


I wish to sponsor a Oboy OC girl in 

(Country) == ee ee eee 
Choose any child who needs my help. I will 

pay $15 a month. I enclose first payment of 


Send me child’s name, mailing 
address and picture. : 
I cannot sponsor a child but want to give 


(] Please send me more information. 
Name 

Address 

City 

State Zip 


Canadians: Write 1407 Yonge, Toronto, 7. LH 2660 








4 ways to 


naturally 


with no groggy feeling 
the next morning 


1. Do relaxing exercises 
starting with your toes. 


2. Drink warm milk. 
3. Sleep at the other end 
of the bed. 


4. Take Compoz. 


On those occasional nights 
when you have trouble falling 
asleep, try Compoz and wake up 
more relaxed and refreshed the 
next morning. 

Compoz isn’t an ordinary 
sleeping pill. 

Compoz has no barbiturates. 
It is not habit forming. 

So with Compoz you wake up 
more refreshed without that 
groggy feeling. 

Most important, Compoz is fa- 
mous for relieving the simple 
nervous tension that can keep 
you from falling asleep. It sim- 
ply relaxes and unwinds you, so 
your body is able to fall asleep as 
naturally as possible. 

And the more naturally you 
sleep, the better you feel the next 
morning. 

No matter what sleeping pills 
you may have tried in the past, 
see how the Compoz way may 
help you wake up more relaxed 
and refreshed tomorrow. 


Sleep relaxed 
Wake refreshed 
Take Compoz* 


AN AIDTO SLEEP) 


ey ya 


Buy 
CNM 


¥ RELIEF 
MOMAL ADULT USE 





30 TABLETS 
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HAPPY 


continued from page 53 








“As to my encounter with breast can- 
cer, I can only repeat my expressions 
of hope that the evidently successful 
outcome of my surgery will give heart 
to other women who encounter the same 
problem. “Take heart, don’t be afraid, 
was what I said as I left the hospital 
for the second time—and it remains my 
message to other women. 

“At the beginning, following the first 
mammogram, I did not believe that the 
lump in my breast was cancerous—some 
gland, I thought, or a pre-menstrual 
symptom. When Dr. Urban, my sur- 
geon, remarked on looking at the x-rays 
that, ‘I think we'll be lucky with this 
one, I thought he meant that he did not 
expect the tumor to be malignant. Ac- 
tually, as I learned later, he meant that 
he hoped the malignancy had not spread 
very far and thus could be arrested by 
the first semi-radical mastectomy—as 
proved to be the case. 

“Dr. Urban told me to stop kidding 
myself and go to the hospital the next 
day. From then on, I was on a conveyor 
belt with wonderfully kind and wonder- 
fully skilled people taking care of me 
at every step, and the next thing I really 
remember was coming to and hugging 
Nelson; then Dr. Urban came into view, 
and they told me that it was all over 
and I was fine. 

“Pm just thankful you're alive, Nel- 
son said—and I felt the same way. Won- 
derful children and a wonderful husband 
saw me through. 

“I sensed that the second operation 
was coming—even though I didn’t know 
about it for some time, as Nelson and 
the doctors agreed to let me have time 
to recuperate from the first operation 
before telling me about the second. Less 
radical surgery was required this time 
to make certain—or as certain as possible 
—that the cancer had been arrested. 
When I knew, I faced the second opera- 
tion as I had the first: in a spirit of ‘if we 
must go through it, let’s get it over with.’ 

“One thing that has sustained me 
through all this has been my desire to 
live long enough to see who little Nelson 
and Mark decide to marry. Your priori- 
ties change as you get older, I suppose. 

“When people ask me what I think 
of women’s liberation, I ask them what 
they mean by that term. I think the 
definition is a little different for every 
woman. I don’t think you're a liberated 
woman if you want to be a man. I think 
women deserve to be treated as equals 
in terms of equal opportunity and equal 
pay for equal work, but they’ve got to 
keep the whole thing in perspective. 
Personally, I don’t think there is any- 
thing for today’s woman to be liberated 
from—except to be recognized as a free 
and equal human being. 

“Finally, Pd like to talk about my 

















husband and his relationship with ( 
young boys. 

“Whenever possible, Nelson and 
boys say prayers together before bre jy 
fast, at which time they have the opp 
tunity to discuss their mutual interes) | 
while I enjoy breakfast in bed. Nellis 
has always said that it is not the quifhy 
tity of time you can spend with yw 
children so much as the quality of | 
relationship developed in the time tid 
is available. He throws himself into Hy 
relationship intensively—as he does 
all undertakings he considers  vilhy 
When Nelson is away, the children hij, 
breakfast together—sometimes watclifiy 
Bugs Bunny on TV. |Bar 

“A lot of people don’t understify 
how very human and terribly sensijfy 
my husband is. He has always had a nif} 
sion—to do what he can for the wo} 
being of all concerned—and it is not ej 
to carry that kind of a sense of respi 
sibility. It is very tough to provide fj. 
sort of positive leadership that maki 
democracy work—and inevitably it); 
volves an activist like Nelson in all sip 
of controversy. Far from being uly 
sponsive to criticism, Nelson is hig Fi 
sensitive to it—but he accepts it as 1§y 
essary to accomplishment, as part of }4 
cost of doing business as a leader wihy 
ing through persuasion within a defi, 
cratic framework. i 

“It’s easy enough to issue orders why 
you have a dictatorship. But as E 
Hamilton observéd in a book the Jy 
Senator Robert F. Kennedy once fy 
to me: ‘Civilization is the art of cB) 
promise. Otherwise, you never go}, 
yond the social development of «fh 
dren who try to solve everythingg ; 
fighting.” 
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Mr. Rockefeller watches sculptor Ii, 
man test his work, “Above II,” for i 





her, who could wrap her arms 
id the entire world, and about 
the entire world could wrap its 
She spoke to them all, and all un- 


jwoman, child, parent, grandparent. 
j?king love, she had many men, yet 
ad never found it; for finding it, she 
| not believe it; or if she believed it, 
jcted it; or suspecting it, denied it. 
es Gumm. Judy Garland. Was 
lever a Judy Garland? Was it not 
jrances Gumm, endlessly playing 
jart, endlessly in search of herself? 
' there she was, in a coffin, Judy 
nd. There were the thousands out- 
| blocking the streets. There were 
jillions all over the world, mourning 
uissing her: she had taken from life, 
re everything, what she had want- 
fespite unimaginable ordeals, she 
jaiety, magic, wonder, all caught up 
) incredible child. 
len the services were over, and as 
ose and sang “Glory, glory, halle- 
* Dr. Rabwin saw a scene he had 
witnessed before. Eight huge men 
down the aisle, they lifted the cof- 
2vy raised it high above their heads, 
ey bore it out—as a queen, high 
) the heads of her courtiers, might 
ne from the great mourning hall. 
labwin, standing there, thought, 
are carrying her into Eternity. 
pr the funeral cortege had taken 
ad to a crypt in Ferncliff Ceme- 


Ih Hartsdale, N.Y. (which Mickey 
hosen), the family gathered in 
apartment. Kay had prepared 
put it was not food Liza, Lorna and 
vanted; it was music and song. 
_ with Kay at the piano, getting 
0 sing each time it seemed they 
bout to collapse, they sang Judy’s 
e songs again and again. 


Nothing black 


must not be funereal, this day, 
jad insisted. That was why she 
nothing black, everything bright, 
like, happy flowers. Liza let her- 
when the elevator man at her 
ent building broke into tears: 
od’s sake, don’t feel sorry now: 
hat’s all she tried to make you 
entertained, she tried to make 
happy. If there’s any favor in the 
ou want to do for her right now, 
id be to smile!” 
so the three children sang until 
uld sing no more. Liza would 
pa, they'd grab a bite, they'd sing 
As evening came, Lorna said to 
fickey wants to take you and me 
end’s house to go swimming to- 
It's out in the country.” Lorna 
that Mickey was trying to control 
, and “T think we should go.” 
ght, said Liza. Joey was so tired 





Relieves Tormenting Rectal Pain 
And Itch, Helps Shrink Swelling 
Of Hemorrhoidal Tissues 


...Due to inflammation. Gives prompt, temporary relief 
from such burning itch and pain in many cases. 


The burning itch and pain caused by 
inflammation in hemorrhoidal tissues 
can cause much suffering. But there is 
an exclusive formulation that in many 
cases gives prompt relief from this itch 
and pain. It helps shrink swelling of 
such tissues caused by inflammation. 


Tests by doctors on hundreds of pa- 
tients reported similar successful re- 
sults in many cases. This medication is 
available at drug counters everywhere, 
under the name Preparation H®. 

There’s no other formula like Prepa- 
ration H. Ointment or suppositories, 





he had gone to bed. Sid and the others 
had gone elsewhere. She and Lorna and 
Mickey and one of Mickey’s friends got 
into the car and they began to drive. 
It was a beautiful June night. Liza 
thought, When you die, you go to heav- 
en and become a star. She looked out 
the open window of the car, looking for 
the brightest star, because that would 
be Mama. There was one there! She 
said, “Look Lorna, I betcha anything it’s 
her.” Lorna looked. “Yes,” she said, “the 
brightest one is Mama.” 

Mickey, driving, turned on the radio. 
It was a shock: they were listening to 
the overture of the record, Judy at Car- 
negie Hall! Mickey, almost in horror, 
moved to switch it off, but Liza cried, 
“Noy no, leave it on.” 

Judy sang—and her daughters sang 
with her, filling the car with sound. 

Then they reached their destination: 
a small house with a trailer parked near- 
by. Mickey introduced them to their 
hosts, two brothers. The men went to 
another part of the house for a moment, 
and Liza and Lorna sat down on the sofa 
in the living room. It was very silent. 
Then they began to hear a_ strange 
sound: “Hunhh! Hunbh!” They looked 
at each other, startled. It sounded like 
heavy breathing—but where was it com- 
ing from? The two girls rose and went 
in the direction of the sound; clearly it 
was coming from behind a door. As 
they came nearer, they became aware of 
an incredibly bad odor. Liza opened the 
door. It led to the basement. The odor 
Was very strong. “C’mon,” Liza said to 
her sister. “Are you game?” 

Lorna nodded. The two girls stole 
down the stairs, turned the corner—and 
there were five large wire cages filled 
with baboons. The animals took one 
look at them, began to grunt furiously, 
“Hunhh! Hunhh!” and hurled the let- 
tuce, bread, bananas they'd been eating. 

The girls rushed upstairs, slammed 
the door, looked at each other and burst 
into laughter. They had ended this day 
in a house with baboons. They sought 
out Mickey. Yes, he said. The people 
who owned this place trained monkeys, 
chimps and baboons for circuses. 

“Oh,” said Liza. “How Mama would 
have loved this!” End 
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CORNS 


Removed by Mosco, also Calluses. 
Quick, easy, economical. Just rub 
on. At drug counters everywhere. Money back if 
not satisfied. Moss Chem. Co. Inc., Rochester, N.Y. 


MOSCO * CORN«x 


REMOVER 





“RARE COIN” 
PEWTER PLATES 


Nice we think — these replicas of old coins ex- 
ecuted in glowing pewter. Plates measure 7” 
in diameter and add distinctive touch to home 
or office. ‘1908 Indian Head Penny” #15160; 
“Buffalo Nickel’) #15161 and ‘1916 Mercury 
Dime” #15162 are $3.99 each plus 75¢ post. 
& handl. each. Order all three for $10.99 plus 
$1.50 postage & handling. Send check or money 


order today. ©GS 1975 


MADISON HOUSE GIFTS, Dept. 8864 
4500 N.W. 135th St., Miami, Fla. 33059 


N.Y. & Fla. residents add appropriate sales tax. 








MARKET PLACE 


For-ad-rates write Classified, 100 E. oh y Chicago 


AVON 

BE AN AVON REPRESENTATIVE! Want an inside 
* line in the world of beauty and fashion? We are the 
world’s largest cosmetic company. Earn good money in a 
territory of your own for the extras you want. Interested? 
Write: Avon Products, Inc., Department R, 9 West 57 
Street, New York, N.Y. 10019. 

STAMPS 

ok “EXOTIC SET’’—10c_ with Approvals. Gorliz, Box 

76457-LHJ, Atlanta, Georgia 30328. 

EDUCATION—HOME STUDY 

oir UPHOLSTERY DECORATING. Free Booklet. Learn 

at home. Upholstery Decorating School, Dept. 5323- 
065, Little Falls, N.J. 07424. 

OF INTEREST TO ALL 

OATS OF ARMS: 500,000 names, 32 countries. Free 
* cont The Rainaud Family, 21 Lisle Hill, Wil- 
mington, Vermont 05363. 

MONEY MAKING OPPORTUNITIES 
FREE OFFER: Make Big Money Selling Beautiful 
Jewelry. Send for Free catalog and Free starting out- 
fit. Heritage-56, 103 Goodhue Building, Beaumont, TX 
77701. 
sr WRITE FOR PROFIT. Free, no obligation Writing 

Aptitude Test Writers Institute, Dept. 42-06-5, 100 
Mamaroneck Ave., Mamaroneck, New York 10543. 
$175.00 WEEKLY correcting pupils’ lessons! Samples, 
$1.00! Castle’s, 507-LJ Fifth, New York City 10017. 

PERSONAL—MISCELLANEOUS 

* WHAT’S A LOVE-YA’ COUPON? Ask at your 

favorite store! 
““HEMORRHOIDS.”” NO NONSENSE! Two Minutes per 
day, experience lasting relief. ‘‘Natures Form,’’ Box 
8526, Cleveland, Ohio 44134. Moneyback Guarantee. 

CLASSIFIED’S GUARANTEE 


CLASSIFIED, INC. guarantees refund of any initial money 
sent _in direct response to the above advertisements. LH6. 
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Paa. £ 
REMOVE HAIR 
PERMANENTLY 


PERMA TWEEZ electrolysis — as seen in 
medical journals — safely and permanently 
removes all unwanted hair from face, arms, 
legs and body. This is the only instrument 
with special U.S. patented safety feature that 
destroys the hair root without puncturing 
skin. Automatic, ‘tweezer-like’ action gives 
safe and permanent results. Clinically tested 
— recommended by dermatologists. Send 
check or money order. $16.95 ppd. 


14 DAY MONEY BACK GUARANTEE 


5701 W. Adams Blvd., Los Angeles, CA 90016 


| | enclose $16.95 in full payment for Perma 
Tweez and save extra COD postage. 


[]1 enclose $4.00 deposit and will pay bal- 
ance COD plus extra COD postage. 


_] Master Chg./Americard # 
Expiration date 

















Name eae = 
Address 
City/State ee Zip eI 


Mfr. of Professional and Home Electrolysis Equipment | 
























GENUINE LEATHER SAVINGS 


Great comfort at-a great price! Butter-soft 
Genuine kid Leather criss-cross uppers, cush- 
ioned on a flexible rubber wedge heel & sole. 
In Red, Bone, Black, White or Gold Lame. 
Full & 14 sizes: 4-10 M, W; 5-10 Slim, N, M, W. 
SPECIAL PRICE $10 
Add $1 post. 
Satisfac. Guar. $5 dep. on COD 


OLD PUEBLO TRADERS L6G 
600 South Country Club Tucson, Az. 85716 


regularly $13 











| | ADJUSTABLE 
T.V. POLE 


Hold your portable T.V. 
right where you want it 
without awkward tables or 
stands. Takes any width 
up to 14” deep. 17” 
high. Black decorator 
pole has spring ten- 
sion rod to adjust to 
7% to 8% ft. ceiling 
heights. Can be set up 
in Hi or Low position. 
Hi position is great for re- 
clining watchers! 

Made in U.S.A. 
$13.95 plus 1.00 postage 
We ship in 24 hrs. 
Extension for higher 
ceiling, add $2.00 
Write for FREE catalog 


Holiday Gifts 
Dept. 1706-A 
i Wheat Ridge, Colo. 80033 


§ 
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(TEAR OUT AND MAIL) 


\ a Kner Vit. B6, Lecithin & Cider Vinegar X@ 
\) 


1\ 100 BIG 4 = 5), <7 MAIL- ORDER™ 
¥ Tablets for $298 /onitititn \ CERTIFICATE 
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abort BR. Ha 
240 Liberty AYE: 








cit, Pa. 15227 





5 tae Washington 
98325 









; Sa 7%. Christine David 

foha Aus MD) 233 Flower Terrace 

& 2345 Saquare Stree Gs Midland, Wisconsin 

Austin, Aewona e 542ul oS 
ADDRESS LABELS with NICE DESIGNS 
Any Initial, American Flag, Pine, Gull, Palm, 
Roadrunner, Saguaro, Rose. [Also available are 
Texas Flag, Maple Tree, Treble Clef, or Palette]. 
Up to 20 !etters per line, 4 lines. Printed in black 
on white or gold gummed labels 1'%x1/2". 500 
on white or 250 on gold for $2.50 ppd. Or on DE- 
LUXE SIZE, 134” long, $3.50 with design or $2.50 
without, ppd. Specify Initial or Design desired. Via 
Air add 39¢ per order. 80 p. Useful Gift Catalog, 
25¢. Bruce Bolind, 36 Bolind Bldg., Boulder, Colo. 

80302. (Since 1956, Thanks to You!) 


AAG al aA) 


CAMPS 


OVERWEIGHT 


Girls and Boys 10 years & up 


The fun filled weight control camps in prime 
locations of your choice*. Land and water sports. 
Horseback, trips, cultural activities, evening 
programs, at no extra cost. Resident registered 
nurse. Tuition includes membership for 8 weeks 
after camp at Weight Watchers classes. 

= $1590, no extras, full season 
= $990, no extras, four weeks 

Camps for boys & girls. Staff applicants may 
apply only in writing. For brochure and applica- 
tion (specify boy or girl) write or call 

WEIGHT WATCHERS CAMPS, Dept. J 183 Madison Ave. 
New York, N.Y. 10016. Call collect 212-889-9500 


“Camps in Pocono Mts, Pa; No. Carolina; California; Wisconsin; Texas & Canada 
nternational Inc 1974 Owner of the Registered Trademarks 






























| i) . Bb © 1974 NUTRITION HOOS — = Ny 
| X42) SAVE DOLLARS G@g-——) 





\) Pye S00 TABLETS FOR $9.85 || 9°" — NUTRITION HEADQUARTERS 
y A) = WE RCS \ AUD / 104 W. Jackson 
AV PER eae Ne ae Garden CERN ~£{7 Carbondale, Illinois 62901 
44 100 for 2.98 a 
; 500 for 9.85 NAME : 7 

2 (] 1000 for 16.49 ADDRESS x : 

VIT. N-2347 CITY STATE eziP 
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Copper 'n silver bracelet | 


This magnificent beauty is a combin 
tion of half copper and half sterling s 
ver. Inner side is copper with outer 
sterling silver so perfect for graceful 
engraved initials. Ideal sweetheart brac 
lets. Man’s, $25; woman's, $23. With 
initials (specify), add $2.50. Argo 
Lehne, Dept. LH6, 84 N. High St., King 
dale, Columbus, OH 43215. 




















Inviting 
Slip into this Vict 
rian voile event 
dress, so lovely you} 
swear your fairy go} 
mother had wavé 
her magic wan} 
Polyester and cott¢ 
voile. Lined. Machin 
wash, dry. Red, naj 
or brown with whi 
8-18; 1414-26} 
$28 plus $1 hdl 
With long sleev 
$31 plus $1. Vi 
Wayne, 610 SJ 
Country Club L6| 
Tucson, AZ 8571| 





| 













































Good-bye tarnish 
Gorham silverware drawer pads of P 
cific Silvercloth keep your silverwa) 
neat, clean, and always ready for las 
minute company. Standard size (14x1) 
x24") holds 108 pieces, $12.95. Jul 
bo (1714x14x21%4") holds 120 piece 
$14.95. Add 95¢ hdlg. Holiday Gift 
Dept. 1706-D, Wheatridge, CO 8003} 


An interview with Donna Olsen 
at Pebble Beach, Calrfornia 


“I gained 
3% inches 
on my bustline 
in 14 days 
and I never 


in a bikini 
before’ 





“T really love summer and I really love 
summer clothes—the new swimsuits, 
the halter tops, the generally briefer 
styles and I wanted the kind of figure 
that looked just great in them. These 
styles don’t necessarily flatter the bust- 
line. You have to have the bustline to 
flatter the styles—so I started the Mark 
Eden program.” 







QO. “Donna, what did your bustline 
measure before you started?” 


A. “34 inches.” 
QO. “And what does it measure now?” 


A. ‘go inches. I gained 3% inches 
the first 2 weeks and then, because I 

i wanted the best figure possible for 

| summer, 1 kept on with the Mark Eden 
| alittle longer and gained steadily 
right up toa full 40" —which is what 


I measure now.” 
‘ 


QO. “That's a 6 inch increase. Isn’t 


| that an unusually large gain?” 






A. “Tt was miraculous to me, but I 

) know of a number of girls that have 
gained as much with Mark Eden. How- 

) ever, it’s not the measurement that 

| counts so much as how you look. From 

| the day I started the Mark Eden pro- 

| gram my bustline began to take ona 

whole new shape—fuller and rounder, 

firmer and higher—a much more 

| sensational type figure than I ever 

| imagined possible for me.” 









| Over two million Mark Eden Developers 
| have been sold to women who, like 


For thousands Mark Eden has trans- 
formed flat bustlines into firm, shapely 

| fullness. For many others it has reshaped 
the drooping look into a tauter, smarter, 
younger silhouette. 

| Q. “Donna, how about your friends? 


i) Have they noticed a change in you?” 


LA. “Oh, yes. When my girlfriends saw 
Wwhat I had done, they could hardly wait 
¥) to get home to order Mark Edens for 


© Copyright Mark Eden 1975, 24970 Hesperian Boulevard 
Hayward, California 94545 


looked like this 


Donna, wanted fuller, shapelier bustlines. 


“Ireally 
wanted a 
fuller 
bustline 
for summer. 





themselves—you know, summertime is 
the worst time to be flat-chested. And 
the wonderful thing is that the Mark Eden 
Developer fills out your whole bustline, 
wherever you need it the most. It lifts and 
firms and givesa beautiful, deep cleavage 
line so that your bustline looks terrific in 


whatever kinds of styles you like to wear.”’ 


The Mark Eden Developer is not an 
artificial stimulator or a cream. It is an 
exclusive exerciser that employs special 
techniques safely and effectively. Mark 
Eden is the world’s most successful 
bustline developer. Over two million 
Mark Eden Developers have been sold 
and every one covered by a complete 
Money Back Guarantee. 


QO. “Donna, did the program take up 
quite a bit of your time?” 


Ain Oise: one of the beauties 
of the Mark Eden program. It takes only 


minutes to go through and it com- 
pletely transformed my figure without 
taking valuable time from my other 
activities.” 

For years Mark Eden has carefully 
documented and published the actual 
photographs of women who have 
achieved dramatic new bustline size 
and beauty and while we do not state 
that every woman will achieve results, 
thousands of women report that the 
Mark Eden Developer has given them 
the kind of bustline they've always 
dreamed of. 


O. “Donna, what do you think 
about the Mark Eden guarantee?” 


A, “I think it’s great. Even if you're 
skeptical it gives you a chance to try 
it. And if you're not delighted wtth 
your results, you can get your money 


back.” 


The Mark Eden Guarantee is your 
protection: Lf after using the Mark 
Eden Bustline Developer and Course 
for only two weeks, you do not see a 
significant difference in your bustline 
development, simply return the devel- 
oper and course to Mark Eden and 

your money will be promptly refunded. 


The Mark Eden Developer costs only 
$9.95 complete—you receive the 
fabulous Mark Eden Developer . . . you 
receive a complete course of instruc- 
tions, fully illustrated by photographs, 
which shows and tells you exactly 

how to use this remarkable developer 
for your maximum results... and you 
receive the MARK EDEN MONEY 
BACK GUARANTEE. 


Mark Eden 


P.O. Box 7843 Dept. LH-37 
San Francisco, CA 94120 


1 

| 

I 

I 

| 

I 

| 
Please RUSH me my Mark Eden | 
Developer and Bustline Contouring | 
Course. I understand that this course is 
complete and that there willbe nothing | 
else to buy, and that if I do not see | 
satisfactory results in bustline develop- | 
ment within two weeks, I can return | 
everything to Mark Eden and receive | 
my money back. | 
| 

For the above complete course and | 
Bustline Developer I enclose $9.95 
plus .50 for postage and handling. 
| 

| 

| 

| 

I 

I 

I 

I 

I 

I 

| 

I 

I 

I 


[|Cash [_] Check 
No COD's accepted. 


(_] Money Order 
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Shipped in plain wrapper Please print 
Name 
Address 
City 
State Zip 
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Easy to grow in soil or water 


ti plant 
Hawaiian ‘Good Luck”’ 


It grows out of a log - so fast you can almost 
see it grow! All you do is put the Ti log in water 
and watch it grow. When it sprouts, put it in a 
pot. The bigger the pot, the bigger it will grow... 
from one to six feet tall. You can have the size you want, Grow 
it in the sun or shade - it blossoms! The Hawaiian 

Ti Plant makes an ideal gift Your choice of red 

or green leaves Guaranteed to grow! 


ONE FOR $100 3FOR $2.50 


Please add twenty-five cents for postage and handling. 


ROBERTS cesss:0: 0 


9 ».O. BOX 630, SHELBYVILLE, INDIANA 46176 












































. “SAVE YOUR HEART” with a 


Se STAIR-GLIDE® 






% Ss 










Program Available 


Installseasily.No pain walls. 
Shipped fromfactory in 4 days 
STAIR - GLIDE”... #1 selling 
stairway elevator! 











WRITE FOR FREE BROCHURE 
AND NAME OF DEALER 
NEAREST YOU 








Wear your slogan 
Something to get off your chest? Wear 
it on a custom-printed shirt. Great for 
clubs, etc. Washable. Up to 30 non-fade 
letters on cotton shirt. Powder blue or 

- navy. S, M, L, XL. Sweatshirt, $6.95. 

T-shirt, $4.95. Plus 50¢ hdlg. each. Add 

$2 for both-sides printing. Holiday Gifts, 

Dept. 1706-B, Wheatridge, CO 80033. 


AMERICAN STAIR-GLIDE” CORP. 
4001 €. 138, Dept. LHJ-65 
Grandview, Mo. 64030 


YOUR CHOICE 16 WALLET SIZE 


or 
wy] 3—5x7 ENLS. y 
pres or | 


ONE 8x10 ENL. th 
or SUPER BARGAIN: 
12 WALLET SIZE with FREE 5x7 ENL. in COLOR 


Finest quality silk finish smudge-proof photographic pa- 
per. Send any color photo (8 x 10 or smatier) color 
nek., or slide (returned). Add 35¢€ per selection for post- 
ane and handling, and extra 50¢ for First Class Service. 
Satisfaction guaranteed or money back 


_Quality Values, 652-R, New Rochelle, N.Y. 10804 





FULL COLOR 









the: ‘hails Wena edLDbe 
Play it safe 
“Ever-Safe’’ is a fine product for any 
who experience embarrassing “lack of 
control.’’ Go anywhere, sit any place— 
be assured of protection. Soft vinyl. 
Weighs a mere 7 oz. Order by waist size. 
Garment with liner, $7.95; extra liner, 
$3.95; 50 disposable liners, $8.95. 
Ralco, Dept. 337, 1534 E. Edinger, 
Santa Ana, CA 92705 


You can add 3 to 5 shapely inches 
to your Bust in a few weeks. FREE 
REPORT Enclose 259 postage & 
handling. Guaranteed 

Beauty Bust, Box 16037-HJ 
Cincinnati, Ohio 45217 


Z 


Put Your Products on the Shelf that Sells! 
For a great buy in mailorder advertising 


rates (and further information) write to 
The Journal Store, 641 Lexington Avenue 
New York, New York 10022 





A DO OO” 





Baby’s first shoes? 
Why not have them bronze-plated in 


solid metal as a forever memory! $3.99 
a pair. Also, portrait stands (shown) 
TV lamps, bookends at big Wings 
Send no mony. For details, money 
saving certificate, postpaid mailer, write 


American Bronzing Co., Box 6504-F¢ 
Bexley, OH 43209 








Pierced earring case 

Smart looking brass case has 8 velvet- 
type compartments in two sizes. Comes 
with tiny tongs to pick up your precious 
earrings with tender loving care. The 
size, 234x2'%4xy", makes this case 
ideal for travel and trips as well as 
everyday use. Engraved with 3 initials 
(specify). Case, $4.95. Bruce Bolind, 
Dept. LH6, Boulder, CO 80302. 





Icy-Hot 

A strange name but, for over 50 years, 
Icy-Hot has been giving arthritis and 
rheumatism sufferers blessed temporary 
relief from minor aches and pains. All 
you have to do is rub it in to send pain 
to sleep. Guaranteed to help, or your 
money back. $2. J. W. Gibson, Dept. 
LJE6 2000 No. Illinoig St., Indianap- 
olis, IN 46202. 





Coffee to go! 

Commuter coffee cup lets you take a 
coffee break right in your car while 
traveling or on time-consuming stop- 
and-go trips when minutes are precious. 
Outer cup adheres to ‘dashboard and 
houses a plastic mug with spillproof 
cover and opening for sipping. 334" 
high. $3.25; 2, $6. Bruce Bolind, Dept. 
LH6, Boulder, CO 80302. 





Victorian clothes rack 

Stunning cast-iron rack sparks a friend- 
ly, homey touch to any wall. Versatile 
reproduction from the colorful Victorian 
era has 5 large swing-away arms with 
3 hooks on each for hats, coats, etc. 
Extends 744” from wall. 14” wide. 
$3.98 plus 75¢ hdlg. Holiday Gifts, 
Hant 1706.C. Wheatridge, CO 80033. 
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| oodbye to droopy seats, baggy hips and crotch fits 

}iat don’t. With these Surefit custom-made pants 

jatterns you will get a perfect fit automatically, every 
ne you sew without ever adjusting the pattern. 


le have taken home sewing patterns one important 
ind exciting step further. Surefit patterns are drawn 
7 computer to your exact measurements...inch 

)y inch...so you are always guaranteed a perfect 

|. All you do is send us your measurements along 
ith your pattern selections and our computer 

des the rest. Your Surefit pants pattern will be an 
act replica of your own figure. 


urefit pants patterns are drawn for you on durable, 
e-thru plastic that you can use over and over 

pain. And, because they are transparent, you can 
latch stripes, plaids and prints before you cut. 


ider your pants pattern now. When it arrives, pick 
ur fabric, then just cut it out...sew it up...and 

2ar it. It’s as easy as that. And you'll be amazed 
|the fit. In fact, if you're not amazed, tell us. We'll 
ifund your money. No questions asked. Discover 

r Yourself how easy it is to have custom-made 

i nts...when you start with a custom-made pattern. 


PATTERNS 


é -E 


River Edge, New Jersey 07661 


ire’s how to take your measurements 


w this simple step-by-step chart. 

“| need someone to help you with the 
suring. Record your measurements 
(to the nearest Ve’’) 
on the coupon order 
form. Before starting, 
remove outer cloth- 
ing. Wear the under 
garments you usually 
wear. Stand straight 
and tall. Tie a string 
snugly around your 
waist. Tie another 
string around the 
fullest part of your 
body below the 
waist. 


HIP LEVEL 

Measure distance from 
waist string to hip string 
along side of body. 


WAIST to KNEE 
Measure along side 
of body from waist string 
to point directly in line 
with middle of knee cap 


WAIST to ANKLE 

Measure from waist 
string along side of body 
to ankle bone. (This de- 
termines ankle position 
only. Your correct fashion 
length will be added to 
this measurement.) 













G SEATED CROTCH 
MEASUREMENT 
Sit erect on hard flat 
surface. Hold a ruler 
straight up from sur- 
face at side of body 
Place a pencil at right 
angle to ruler at waist 
string and record 
measurement where 
ruler and pencil meet 


WAIST 

Measure around the 
string at waist. Snug, 
but not too tight. 


HIPS 

Measure around the 
string at hips. Snug, 
but not too tight. 





Exciting offer for 


readers 


pet AMibinisdilss 





Surefit Patterns ¢ Dept. HJ-10 
River Edge, New Jersey 07661 


Please send my custom-made pants pattern(s) in the style(s) 
| have indicated below. | understand that if they do not 
provide me with a perfect fit, or, if |am not satisfied in any 
other way, my money will be cheerfully refunded. 


Here are my measurements: 


ie 2 Bu a Oa oa 


Pattern selection: 
[_] 6008— $4.95 plus 50¢ postage & handling. TOTAL $5.45 
[] 2011— $4.95 plus 50¢ postage & handling.......... TOTAL $5.45 


e 8002— Special Savings — Both patterns (6008 & 2011) for one set 
of measurements only -$8.95 plus 75¢ post & handi... TOTAL $9.70 
(All patterns are mailed to you FIRST CLASS) 








Type of payment: (Sorry no C.0.0.'s) Interbank #_____ _ 


[Check or money _ Bill to my:(] Master Charge] BankAmericard 
— order enclosed Card #___ Dat 


= —— ate 











Name 
Address ic 
City 22 ite States Zip 7 


Newest high fashion idea: 


Yards Of 
5 Diamonds!” 


oy 
a 
vd 


= 2 
ss es 


& = 2 
a & & 


eet eee Gees ee SS 2S SLES EEE SEE ee ee ee ee te Ses 





=e — 


- 
SEeCccecce 
ry 3 


Pee SCS eGR SEE Ey Te 


2p eee SCC eeLe tes ke EE ED 


Our simulated originals—3 carats of 


sparkling beauty, 36” chain—Only $Q?4 


LOLOL POP CPE IELE LEH MEH ENEMA Ah LL 
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That world famous Fifth Avenue Jeweler sells 6 
real diamonds on a 28” gold chain for $590! If 
you can’t quite go that high — flaunt our 
“perfect counterfeit” — 6 sparkling 2 carat 
size simulated diamonds on a full yard of gold 
wash chain. But who’s to know? After all, our 
fiery, fabulously beautiful pure white simulated 
diamonds are precision cut and faceted like the 
real thing, polished to flash their brilliance with 
every movement. You get six evenly spaced along 
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‘: ; 
| i . a full yard of gleaming golden chain. We dare 
; re Yi you to tell the difference and will cheerfully 
re S , refund the entire purchase price if‘you don’t 
Re an» 
ae R € sparkle with pleasure the moment you put them 
ge a? on! Your choice of 3 lengths — or drape all 
S , kK three round your neck and look merely sensa- 
§ re & tional for $19.85 for the complete set — a 
$ Ae: savings of $5.00 over buying them separately. 
4 P Mail coupon now! 
c © 1975 ACI 
grocceecneene- MAIL NO-RISK COUPON TODAY-----~-----== 


vm 


AMERICAN CONSUMER, Dept. DT-33 
Caroline Road, Philadelphia, PA 19176 

Please rush me your simulated Yards Of “Diamonds!” 

_ (DT) 36” chain(s) 6 simulated diamonds only $9.95 
___ (DTA) 45” chain(s) 5 simulated diamonds only $9.95 
___ (DTB) 15” chain(s) and clasp, 2 simulated diamonds only $4.95 


(DTC) SAVE $5.00 — get one of each — only $19.85 


Please add 60¢ per order to partially cover postage and handling. 
f{ after receiving my order I’m not delighted, | may return it within 
0 days and you will refund the full purchase price (except post- 


ge and handling). 
Total amount enclosed $____ (Add sales tax where applicable). 
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Check or money order, no CODs please. 
Cc 


HARGE IT. Fill in credit Master Charge 
card information BANK NUMBER [1 l= ka a 1 





Credit card expiration date 








Full yard of 6 ““diamonds” only $9.95 Master Ghargels: 





Pee. ° ~ . » 
45” chain, 5 “diamonds” only $9.95 Bank Americard # 


‘diamonds”’ only $4.95 





15” chain, 2 
SAVE $5 — get all 3 lengths for only $19.85 





A 


For Canadian Cust Please send orders to 
r. P. Products, Box 1600 Stat Yoronto, Ontario MSWI1Y 1 
(Ontario Residents Add Sales Tax). 





| The most popular diet in 
merica today is the lecithin, 

elp, cider vinegar, Bé diet. Thou- 
ands and thousands have tried 

. And it is growing in popularity 
yery day. 


} It was discovered by nutri- 
Jonists and received national 
;cognition over a year ago in 
amily Circle. This diet consisted 
| the painful and costly process 
pill popping and potion fixing. 
ne standard capsule 







ns all four ingredien 
| Six months ago, some smart 
ympanies got the 
‘ea of putting all 
jur ingredients in 
je capsule, which 
as a great improve- 
‘ent over taking each 
parately. 
Every company 
\d the same for- 
Jala. It was good — 
t not good enough 
ording to four 





Not all lecithin, 
|p, cider vinegar, 

i capsules are the 

: ne. Thanks to four 
«ctors and Peak 

i boratories. 
» A research team which includes 
£>erts that even Adelle Davis 

{ oted, helped Peak Laboratories 
} : together a capsule called 
\a-Retic. 

) t took a doctor for each ingre- 
{nt to make a better lecithin, 
Kip, cider vinegar, Bé capsule 

' Lecithin. Vita-Retic contains 









3 times as much. 





‘he more the better when it 
@\nes to lecithin says Dr. Charles 
Jin Rudolph, PhD. in Biochem- 
Bly in Fort Worth, Texas. 

| /ita-Retic contains three times 
fre lecithin than the standard 
fjmula. And for a good reason! 
L) Rudolph personally takes 

®t amount or more daily and 


has noticed a significant reduc- 
tion in his weight 
and cholesterol level. 
He further adds that 
most adults would 
benefit from lower 
cholesterol 

Dr. Rudolph re- 
ports that the advan- 
tages of lecithin are 
that it is a super- 
polyunsaturator which safely 
increases the soluability of the 
cholesterol esters in your body. 
This in turn promotes a higher 
turnover of the fatty 
acids and the lipids in 
the blood. 


Dr. Rudolph. Fat 


reserves released 
oa (aot tee 





Uncoupling the 
energy in a given intake 
of calories into more 
expended heat and less 
work potential causes 
the body to call on its 

| fat reserves to produce 
this work energy ac- 
cording to the literature 
reported by Dr. Charles 
Rudolph. 

Once this fat is 
needed, the lecithin 
next allows the liver to 
ad mobilize and distribute 
the fatty acids and triglycerides 
throughout the body. 

Kelp. Dr. Friend's clinical studies. 

Second on the list of ingre- 
dients in Vita-Retic is kelp, a 
mineral-rich food from the sea 
and a reliable source of essential 
iodine. According 
to Dr. Claire 
Friend of Los 
Angeles, kelp, 
like many good 
things, works 
best in smal] 
quantities 

To ensure that 
we included the proper 
amount of kelp in our 
capsules, our specialist, 


fa, 












Vita-Retic is the only lecithin, 
cider vinegar, kelp and Be 
capsule that contains an iodine 
level within RDA (Recommended 
Daily Allowance), set up by 
the National Research Council. 





Dr. Friend, recommended that we 
put exactly one-half 
the amount contained 
in the standard for- 
mula. Because when 
it comes to kelp, a 
little goes a long way. 

Vita-Retic is not 
only the most concen- 
trated capsule, but it 
also is the safest. 
Cider Vinegar 
in a capsule. 

Another ingredient in Vita- 
Retic is Cider Vinegar, a folk 
remedy made from apples and 
rich in potassium. The most no- 
ticeable thing about Cider Vinegar 
is that it just plain tastes bad. As 
the base for Vita-Retic, the taste 
of Cider Vinegar is hidden inside 
the easy-to-take capsule. Dr. 
William H. Saunders is familiar 
with the diet and contends that 
cider vinegar forms an effec- 
tive base for the other three 
ingredients. 

Dr. John Ellis and Vitamin Bo. 





Over two times as much Bé. 
Exactly what the doctor ordered. 





Dr. John Ellis can be con- 
sidered the personified trouba- 
dour of Vitamin Be because of 
his clinical success. In fact, he is 
the doctor that is probably solely 
responsible for Bé being included 
in this popular diet quoted by 
Adelle Davis. 
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It took a doctor for each ingredient to make 
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Dr. Ellis asked us at Peak Lab- 
oratories to do everything pos- 
sible to get Vitamin Bé included 
in every woman’s diet. He says 
that Vitamin Bé is a natural 
diuretic effective for up to 38 
million American women 


5 to 7 pounds of excess water. 

According to Dr. Ellis, the birth 
control pill also causes a depletion 
of Be and can cause the accumu- 
lation of 5 to 7 pounds of excess 
water (bloat). Dr. Ellis feels that 
the two unhealthy conditions are 
associated and are easily corrected 
with the addition of Bé to the diet. 
Besides those who are on the 
birth control pill, there are up to 
30,000,000 other Americans who 
cquld reduce bloating with Be. 
We asked Dr. Ellis how much Bé 
he prescribed for his patients 
And that is exactly the amount 
we put in Vita-Retic. It happens 
to be well over two times what 
the standard capsule contains. 

If you thought the regular leci- 
thin, kelp, cider vinegar, Bé 
capsule worked, try Vita-Retic. 

Vita-Retic (the four doctor 
capsule) is only available from us. 

Used in conjunction with a con- 
scientious diet program, you are 
guaranteed to get more of the re- 
sults you want with this diet sup- 
plement capsule in only 10 days 
or your money will be refunded. 





[alibelieve four;doctorsican:make eu : Mail to: The Four Doctors Formula © 
() lecithin, kelp, cider vinegar, Be capsule PO. Box 7040 
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JFK & ME 


continued from page 67 





kissed him goodbye, I kissed him again. 
I don’t know why.” 

Now Angie and Burt are friendly with 
Teddy Kennedy. Burt held a concert to 
raise money to defray the expenses of 
Teddy’s last senatorial campaign. When 
the Senator is in Los Angeles, Burt and 
Angie take him to dinner, and Burt plays 
tennis with Teddy when Bacharach vis- 
its Hyannis Port. 

Angie does not see as much of Ethel 
and other members of the family as she 
did before her TV series. She scoffs at 
rumors of a romance between Ethel and 
singer Andy Williams. 

“IT don’t believe it for a minute,” she 
says. “It’s ridiculous. I look for the chem- 
istry when I hear people paired off ro- 
mantically. It’s not right for Andy and 
Ethel. The chemistry between me and 
Jack looked right though, didn’t it? But 
that doesn’t mean it’s true. He was some 
special guy, though. If he hadn’t been 
the President he would have been just as 
desirable.” 


How would JFK react? 


Angie’s smile softens, “Jack Kennedy 
was the most exciting man in the world 
at the time | knew him. And to hear that 
I was having a romance with him is, of 
course, flattering. It was never rumored 
that he was in love with me. But Jack 
made no bones about the fact that he 
appreciated beautiful. girls. | remember 
dancing with Red Fay—one of his old 
friends—at the inaugural gala. Jack 
danced by with another girl and said, 
‘Red, how do you rate a girl like her?’ 

“He would have said that about any 
girl, I'm sure. That was his way of say- 
ing, ‘What a good-looking chick.’ ” 

Angie shrugs off the fact that rumors 
about herself and the late President per- 
sist. “When I first heard the stories, I 
didn't know how President Kennedy 
would feel about them. I asked myself, 
Should 1 say no, it didn’t happen’? 
Would the President then say, ‘No, don’t 
tell them that. I want them to think so.’ 
Or should I say, “Well, there might have 
been something. And would he then 


say, No, don’t tell the ‘m that. ’'m Pres- 
ident and married.’ 

Angie laughed. “So I didn’t say any- 
thing. In a way I think it’s nice that 
people don’t want to discard the idea.” 

While Angie can handle the rumors. 
she is troubled that they bother Butt. 


He has mentioned the subject on several 


occasions. But, Angie says, “Burt is 
grown up enough to ignore the fact that 
publications continu print stories 
about me and President Kenned 

For their marriage to survive, Angie 
now 42, and Burt, 46, have both had to 
have the maturity to cope with jeal- 
ousies and hurt. 

Angie, for example, recalls what it 
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was like for her to accept Burt’s over- 
night success. She had, after all, been a 
star for much longer and had worked 
hard for her fame. She remembers at- 
tending one of his concerts right after he 
had won two Academy Awards in 1970. 

“TI couldn't believe it,” Angie says. 
“The photographers almost ran over me 
to take pictures of Burt.” In the crush 
a cameraman said, “Excuse me, miss. 
Would you mind stepping aside. We 
want a picture of Mr. Bacharach.” 

Angie, long the star of the family, 
was astonished to discover she had be- 
come invisible in the glare surrounding 
her handsome husband. “To tell the 
truth, it was a shock to my ego,” she 
admits. “You know. “There’s Burt Bach- 
arach and his wife, what’s-her-name.’ 
The change in our recognition factor 
didn’t affect our marriage. But it gave 
me some new tensions. Nobody likes to 
be ignored.” 

The fact remains that Angie Dickin- 
son was a celebrity a dozen years be- 
fore her 1965 marriage to Burt, and for 
five years after she was the celebrity of 
the family. Burt was generally identified 
as her husband. But in the space of a 
year, the tables turned. Angie became 
Mrs. Burt Bacharach in the public mind, 
if she was thought of at all. 

“The real flip-flop started when sixty 
million people watched the 1970 Acad- 
emy Awards,” Angie says. “The audi- 
ences loved ‘Raindrops Keep Fallin’ On 
My Head.’ And they loved the attrac- 
tive man who wrote it.” 

As Burt’s star rose, Angie’s descended. 
She purposely placed her career in 
mothballs after Nikki was born eight 
years ago. “I wanted to devote my time 
to my daughter,” Angie says. “I refused 
to take any long movies, go on location 
or consider a TV series. During those 
years, my career was a whisper, not a 
shout. And that’s the way I wanted it.” 

Following Butch Cassidy and_ the 
Sundance Kid, Burt enjoyed a string of 
hits, gold records and a series of highly 
rated television specials. Then, last year, 
along came the movie disaster of Lost 
Horizon. His score for the film failed to 
produce a single hit. Moreover, Burt and 
his longtime lyricist, Hal David, decided 
to break up their partnership. Burt’s five- 
year success story ended as abruptly as 
it began. 

“Burt hasn't been on the tube for more 
than a year,” Angie says. “He decided to 
television appearances, quit his 
concerts and forget about a tour of 
Japan. He is a song writer, and that’s 
what he had to do—write songs. My guy 
has written a lot of songs in the past 
year, but the artists didn’t accept them. 

were either not recorded or not 
|. Glen Campbell recorded three 
of Burt's songs, but they just didn’t click. 


stop 


Neitl nor Hal have written a hit 
since they split up. Now they are getting 
} 1 ° ” 

back togetne) again. 


routine both Angie and Burt discovered 


Morale was not at its peak in the 
Bacharach house when Police Woman 
was offered to Angie. But once she ac- 
cepted the series, the fortunes of the 
Bacharach family reversed themselves 
again. Angie’s career became a shout 
Burt’s a whisper. 

When she went into Police Wo 
an, Angie was well aware she would 
become an absentee wife and mother. | 

“Nikki was seven when I agreed to do 
the show,” Angie said. “The break wall 
good for her. It was time for me to ¢ 
the umbilical cord. Now she is enjoying 
her independence and freedom.” | 

Burt encouraged Angie to accept the 
series. He told her, “You've worked hard 
all your life. You just can’t let a good 
opportunity like this go by.” He knew i 
that his wife would be away all day y 
every day. He also knew much of hei | 
free time would be devoted to scripts 
wardrobe, publicity and promotion. | 

“L told Burt dinners wouldn’t be ot 
schedule and | wouldn't be home whe 
Nikki returned from school,” Angie re 
calls. “And we both accepted the " 
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that I wouldn’t be able to go out 
nights because I needed as much rest 4 
I could get.” i 


“The last day!’”’ ‘ 


Once she plunged into the televisior 
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the demands were greater than they haq 
anticipated. The hours were longey 
6 A.M.to7 p.M., and"the work physically 
exhausting. Angie has only one servan 
in the house to do the cleaning and oth 
er chores. She does almost all the cook 
ing herself. 

“Td dash home from work at seve ef 
o'clock and start dinner,” she says. “Bu 
it wasn’t an ordeal because I’m: exhif 
arated when I get home from the stud id 
The problem is time—hurrying to fi} 
dinner, tuck Nikki in and be in be 
myself by ten o'clock.” 

On the eve of the final day of shoot 
ing, Angie left a note on Burt's pila 
“The last day! Thank you for all yo 
help and understanding.” 

She was still awake when Burt rea 
the note. “It wasn’t so bad, was ith 


Angie asked. 4 : 
Burt thought a moment and replie 
“Yes and no. - 
“He meant it was worse than ¥ 


thought,” Angie says, laughing. “T g¢ 
his message loud and clear.” 

It has been suggested that Ang 
Dickinson may become a footnote in th 
history of the Ke nnedy years. Angie 
philosophical about this. In fact, she 
rather amused. “I was told the FBI 
tapped my telephones,” she says, “Ree 
ly. And I don’t know why. But it wou 
be flattering to go into the history book 
I guess a lot depends on how famot 
or notorious a girl becomes. I’ve bee 
seen with men I shouldn’t have bee 
with. Who hasn’t?” 
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